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Hairy Crab Menu

HES VKSR
Chilled Seasonal Fruit

204 HRELLI{EREZ M L0 E B il
Drunken Fresh Mantis Shrimp With Chili Sauce In 20-Years Huadiao

WSS B e 13

Braised Shark’s Fin Soup With Crab Cream In Casserole

RS ZA A S
Steamed Crab Claw With Young Coconut In Egg White Custard

Bk R W it
Oven Baked Dried Abalone Wrapped With Puff Pastry

EHEK

Homemade Sorbet

HENALE (ZALAT)
Oven Baked Baby Pigeon With Golden Chestnut
/
HEICSHEZ B E Rz (UfrslA b))
Smoked Free Range Chicken With Osmanthus And Oolong Tea Leaf (For 4 Guests Or Above)

BEEEZR T AR B A FR ISR A AR
Steamed Wild Catch Threadfin With Stewed Winter MelonStuffed With Peach Gum
Jelly

BEAER \EIRRE
Pan-Fried Eight Treasure Glutinous Rice : Crabmeat, Dried Scallop, Preserved Sausage, Salty Egg York,
Lotus Seed, Scallion, Preserved Vegetables, Celery

7S ¥

Mango and Passion Fruit Flavors Ice-Cream With Mango White Chocolate

EXRGHE
Homemade Glutinous Rice Ball With Sweet Ginger Tea

HIBIRAE (+$850/1E)
Black Sesame Glutinous Ball (Additional $880)
NFHERLTE PRI 16/9-18/9 (2HE) (= XF17H )

$1,888/{ir (4fiL#E)
b0 10%ARFE Additional 10% Service Charge
2= = XRIFEET Reservations 3 Days In Advance




