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CEEIAAOEE, FIRI0% DO —EZAREIBERRLBNET,
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C ¥20, 680 D ¥ 30, 800(#A)

3 {3 —Z X = 22—  -SHANGHAI CRAB Course Menu -

A ¥12,980®) B ¥16, 280#)

A T v
nERI&ED
Assorted 5 kinds of appetizer

BEIBOBED L b

RS B L)

Pickled Shanghai crab with Shaoxing wine
- half size -

PARFOSERT G
- TSR L 424007
~ D=
- A
Steamed Chinese soup with
Shark's fin & dried scallop

7AW EEFLRA—T

-l R €

Steamed Shanghai crab ( female )
rAROZFELOD)
F Rz L +1000F

LR

Sweet & sour pork with black vineger

L L FER

¥ X ypEE
Today's Chinese vegetable in season

FHOBFEOY D E

FPABERY&R
Fried rice with Shanghai crab meat

DR A Fe—ny

¥R A&
Today's dessert

AP OFF— b

.
wET &2

Assorted 5kinds of appetizer
TEIFOE N Eb

BRL~ BEC- )
Pickled Shanghai crab with Shaoxing wine
- whole -

PARORERT T

~ B
AR e
Braised shark's fin
in thick soy sauce soup

T7heVDkEFEEDH

FRELBEG

Steamed Shanghai crab ( male )

1A 0 E L ()

2 e -
#L A * ) 'tg'+
Bajing duck

LR

Sweet & sour pork with black vineger

td BEFDREIREL FHTE

d kv Fie

Salty taste soup noodle
with ground white fish

IR RN Sy A

FRRHE
Today's dessert
AP OFHF— b

BEIF2
Selected 5Skinds of appetizer
HMRAERDE) &bo

BpLL - )
Pickled Shanghai crab with Shaoxing wine
- whole -

A RBORERNTGED

P et 2.
& B e
Steamed top grade soup with
half cut shark's fin & Jinhua ham

EENLLETZHEVDEEFZFRA—T

AW o)

Steamed Shanghai crab ( male & female )

rARRBOZFEL(GEerp)

BEEE

Sweet & sour pork with black vineger

Lh BEFORRLE ST E

2 L 2
TARRY B
Soup noodle with shanghai crab meat sauce

AR D R—T s

Py RS
Today's dessert
AP DT HF— |

AR 4

Selected 7kinds of appetizer

AHyoerh mE-FAOE) Ebe

3R R o C

Pickled Shanghai crab with Shaoxing wine
- whole -

AR REHFTE

e piw
Braised whole shark's fin

TAHALLVDE FEDH

W Rer)
Steamed Shanghai crab ( male & female )

PARROZFEL(GEep)

§ WEATE
Stir-fried lobster with spicy sauce

Fe— VT EDR FHAIFARY D

CRGECES
Parboiled Japanese beef
put over special soy sauce

BAS et p 0l X

A g LR

Today's dessert

*PpOFHF— L

& RE S




