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Shanghai Hairy Crab Dishes

Available from September 15 — October 15, 2009.
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Hairy Crab Set Menu

B LA
Crispy Taro and Hairy Crab Roe Net with Yellow Cucumber
B
Braised Superior Shark’s Fin with Hairy Crab Roe

B S U
Wok-fried Prawns with Egg White and Hairy Crab Roe

T 2 S
Steamed Fresh Hairy Crab
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Braised Asparagus with Bird’s Nest and Hairy Crab Roe

AT | H
Steamed Hairy Crab Roe and Pork Dumpling with Coriander

B PO A5
Baked Chestnut Paste Pudding with Ginger Brown Sugar

HKS$ 1,488 Per Person
Plus 10% Service Charge
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Hairy Crab Specialities

BN HK$580
Steamed Fresh Hairy Crab

PR HK$560
Braised Superior Shark’s Fin with Hairy Crab Roe

ey s Eéiﬁfﬁé HK$180
Braised Bird’s Nest and Seafood Soup with Hairy Crab Roe

TR AR HK$200
Baked Stuffed Hairy Crab in Crispy Shell

”‘ﬁ“i PaF1 HK$280
Wok-fried Egg White with Scallop and Hairy Crab Roe

Py T ERRy HK$220
Braised Asparagus with Bamboo Piths and Hairy Crab Roe

PR A B HK$220
Black Truffle Fettuccini Braised with Hairy Crab Roe

AR HE HK$60
Steamed Hairy Crab Roe and Pork Dumpling with Coriander

Please add 10% service to all prices.



