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EREE R
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Assorted appetizers

G & & &
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Blanched live abalone

g hoH R
LTRBIVIANIDUVNDY BLA—T

Shark s fin with Shanghai crab roe sauce

X E® T
BexsC kFsy 2

Beiljing duck

FAKME
LEBORKEL (£2)

Steamed Shanghai crab (female)

gEhAoHE
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Steamed soup dumpling with Shanghail crab roe
P SN
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Fried rice with tomato sauce and bacon

AR
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Today's dessert

+/#% 2 —AZ / Shanghai crab course menu

tir®a—2 [B]
Bb—AR ¥26400 #H2r%)

ERFER
Be SN Y ZH O LGS b

Assorted appetizers

B8k R
LEHEBS S ONDELEGHINL

Braised whole sharks fin Shanghai style in a earthern pot

Gt THE®T
BexzC ALES 2

Beijing duck

RARKME® (B)
LEROEKL (£ R)

Steamed Shanghai crab (female)

— o # 2 2% 4
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Cantonese-style braised abalone and chicken

AHRER
N4 T EDH oS )b

Lightly stir-fried Chinese broccoli

B FRER
LIV eE RO A—T TR

Soup rice with Shanghail crab roe and shrimp

mENH K
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Today's dessert
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Assorted appetizers

EREYRE&
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Spicy stir-fried abalone and eel

BhERER

LREGEI VAL VONDEBENL

Braised shark's fin with Shanghai crab roe

X E® T
BexsC kFsy 2

Beiljing duck

HFAKME #-»)

LHEBORFAL (£ AR)
Steamed Shanghai crab (female & male)

KR H
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Stir-frid Wagyu sirloin with grainy mustard

&by

Lt Ivex /) a0AALZEIT

Braised noodles with Shanghail crab roe and mushrooms
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Today's dessert

i@ a—2 [D]
B—AKR ¥39,600 #H2r%)
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Assorted appetizers including Drunken Shanghail crab

BERELET®EERK
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Stir-fried live lobster with black bean sauce

maghXER
i1 NN F SN E X T A

Braised whole sharks fin with Shanghai crab roe in a earthern pot

Gt RXE® T
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Beijing duck

FAKHE 4B
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Steamed Shanghai crab (female & male)

ZRADT KB %
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Wagyu sirloin and foie gras tossed with black pepper and garlic chips

B EHE YR
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Seafood fried rice with Shanghai crab roe

mENH K
AR TFTH— |

Today's dessert
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