Shanghai Crab Course
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- Shanghai crab course A -
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Assorted 4 kinds of appetizer
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Pickled Shanghai crab with Shaoxing wine
- half -
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Shark's fin soup with pumpkin
& Shanghai crab meat
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Steamed Shanghai crab ( female )
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Beijing duck
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Sweet & sour pork with black vinegar
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Porridge with Shanghai crab meat
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Today's dessert
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Assorted 5 kinds of appetizer
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Pickled Shanghai crab with Shaoxing wine
- whole -
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Braised shark's fin in thick soy sauce soup
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Steamed Shanghai crab (male )
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Beijing duck
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Sir-fried beef & eggplant
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Fried rice with Shanghai crab meat
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Today's dessert
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- Shanghai crab course C -
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Assorted 4 kinds of appetizer
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Pickled Shanghai crab with Shaoxing wine
- half -
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Braised Whole shark's fin
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Steamed Shanghai crab (female & male )
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Beijing duck
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Parboiled Japanese beef with
special soy sauce
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Soup noodle topped with
shanghai crab meat sauce
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Today's dessert
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Assorted 5 kinds of appetizer
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Pickled Shanghai crab with Shaoxing wine
- whole -
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Pan-fried wole shark's fin
topped with Shanghai crab meat
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Steamed Shanghai crab (female & male )
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Beijing duck
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Stir-fried Japanese beef
& seasonal vegetable
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Boiled noodle topped with
shanghai crab meat sauce
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Today's dessert
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