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B—A# ¥19.800 (trs)
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Assorted appetizers
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Blanched live abalone
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Shark s fin with Shanghai crab roe sauce
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Beiljing duck
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Steamed Shanghai crab (female)
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Steamed soup dumpling with Shanghai crab roe
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Fried rice with tomato sauce and bacon
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Today's dessert

+/#% 2 —Z / Shanghai crab course menu

riEgaI—-2 [B]
B—Aft ¥26,400 (as)
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Assorted appetizers
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Braised whole shark's fin Shanghai style in a earthern pot
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Beijing duck
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Steamed Shanghai crab (female)
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Cantonese-style braised abalone and chicken
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Lightly stir-fried Chinese broccoli
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Soup rice with Shanghail crab roe and shrimp
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Today s dessert
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B—A# ¥33.000 (rs)
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Assorted appetizers
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Spicy stir-fried abalone and eel
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Braised shark's fin with Shanghai crab roe
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Beiljing duck
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Steamed Shanghai crab (female & male)
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Stir-frid Wagyu sirloin with grainy mustard
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Braised noodles with Shanghai crab roe and mushrooms
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Today's dessert

riE® -2 [D]
B—At ¥39.600 (pds)
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Assorted appetizers including Drunken Shanghail crab
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Stir-fried live lobster with black bean sauce

ma%h KHER
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Braised whole sharks fin with Shanghai crab roe in a earthern pot
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Beijing duck
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Steamed Shanghai crab (female & male)
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Wagyu sirloin and foie gras tossed with black pepper and garlic chips
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Seafood fried rice with Shanghai crab roe

mEINHK
ABOTFTH— |

Today s dessert
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