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Chef” s seasonal recommendation
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Shanghai Crab
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Chinese rice wine pickled Shanghai crab
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Steamed a whole Shanghai Crab
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Appetizer Karasumi and spring rain and caviar
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Century egg with Natto sauce
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Shark fin
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Stewed a whole baked shark fin with Shanghai crab sauce
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Stewed shark fin in pot with Shanghai crab
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Shark fin and Veiled ledy mushroom soup
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Chinese medicinal harb mushroom soup
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Sea food Shrimp rolled by Youtiao with mayonnaise sauce
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Stir-fried prawn with Shanghai crab sauce
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Meat dish
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Vegetable dishes
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Dim sum
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Rice and noodles
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Stir-fried toro pork with spicy yuzu sauce
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Mushed chestnut rolled by pork with black vinegar sweet and sour sauce
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Fried beef with garlic
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Stir-fried Wagyu beef with black pepper
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Stir-fried broccoli and mushroom with trufile sauce
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Sour and spicy lotus root
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Shanghai Crab Xiaolonghao
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Shanghai Crab Wongtong
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Steamed firsh and salted vegetable dim sum
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Shanghai crab soup noodle
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Shanghai crab sauce fried rice
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Soup less Shanghai crab noodle
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Truff and egg white fried rice with raw Chinese wine pickled egg yolk
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