
時令大閘蟹精選
SELECTED SEASONAL HAIRY CRAB

另收加一服務費。 Subject to ��% service charge. 圖片只供參考 Photo for reference only

撈汁伴杭茄子
Eggplant with Blossom Sauce

陳醋啫喱紅蜇頭
Jelly Fish with Vinegar Jelly

蒜蓉拍萵筍
Celtuce with Mashed Garlic 

明爐叉燒
Signature Honey Glazed Char Siu

鮮拆蟹粉燴鮑翅
Braised Abalone and Shark Fin with Crab Roe

清蒸大閘蟹（一隻）
Steamed Hairy Crab (one piece)

薑蔥花雕煀龍躉球
Stir-fried Giant Grouper with Huadiao Wine, Ginger and Scallion

蟹粉扒時蔬
Braised Vegetables Topped with Crab Roe

鮮肉蟹粉小籠包
Steamed Xiaolongbao with Crab Roe and Pork

薑茶湯丸
Glutinous Rice Balls in Ginger Soup

$��� /位 （兩位起）

 $���  $���
會稽山黃酒 (���ml)
Huijishan Yellow Wine (���ml) Valuable Price

特價

鹽 焗 大 閘 蟹
$���/�份（兩隻）

Salt-baked Hairy Crab

清 蒸 大 閘 蟹
$���/五両半（隻）
$��� 會員價

Steamed Hairy Crab

蒜 香 牛 油 焗 大 閘 蟹
$���/�份（兩隻）
Baked Hairy Crab with Garlic and Butter



