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Special Hairy Crab Menu
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Enjoy an additional hairy crab at a special price of I.Q
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Two hairy crabs for each guest.

&I MOP 199 per pax >
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All prices are subject to 10% service charge
HEEERHA: (20165108612 i
Promotion Period: From October 6, 2016 until further notice
EARIERT | A (853 ) 2855 2222 4189
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Special Hairy Crab Menu

(P9fz#2) (Minimum 4 pax per order )
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Selected Hairy Crab Menu
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Choose any two of the following appetizers

Sliced Pork Terrine with Zhenjiang Black Vinegar
Braised Gluten with Fungus

Thousand Year Egg with Bean Curd

Marinated Black Fungus with Celery

Tea Leaf Smoked Egg

Spareribs in Sweet Vinegar Sauce

Deep Fried Bean Curd Sheet Filled with Vegetables

Main Dish
Yangcheng Lake Hairy Crabs (1 pc per pax)

Winter Melon with Jinhua Ham Soup or Hot and Sour Soup
Stir Fried Rice Cake with Shredded Pork and Cabbage in

Soy Sauce“Shanghai Style” or Fried Noodles with

Shredded Pork and Cabbage in Soy Sauce “Shanghai Style”

Sweet Dumpling Ginger Tea

MOP 2,380
(7N B For 6 pax)

Choose any three of the following appetizers

Spareribs in Sweet Vinegar Sauce

Tea Leaf Smoked Egg

Deep Fried Croaker with Salt & Pepper
Jelly Fish Head Tossed with Scallion Oil
Mashed Broad Bean with Conpoy
Marinated Chicken with Huadiao Wine
Smoked Fish

Marinated Shrimp with Huadiao Wine

Main Dish

Yangcheng Lake Hairy Crabs (2 pcs per pax)
Double-Boiled Shark's Fin with Egg

Braised Pork Belly Wrapped with Fragrant leaves or
Braised Pork, Pork Knuckle and Egg in Dark Sauce
"The Catalpa Garden" Fried Rice or

Noodles with Braised Beef Shank in Soup

Steamed Pork Buns with Crabmeat

Sweet Dumpling Ginger Tea
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Supreme Hairy Crab Menu
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Supreme Mexican Abalone, Hairy Crab, Shark’s Fin & Bird’s Nest Menu
MOP 1,380 (Mfiifg For 2 pax)
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Choose any one of the following appetizers

Braised Beef Shank

Braised Gluten with Fungus

Spareribs in Sweet Vinegar Sauce

Marinated Chicken with Huadiao Wine

Smoked Fish

Deep Fried Bean Curd Sheet Filled with Vegetables
Marinated Shrimp with Huadiao Wine

Jelly Fish Head Tossed with Scallion Oil

Main Dish

Yangcheng Lake Hairy Crabs (1 pc per pax)
Double Boiled Shark’s Fin Soup with Chicken
Mexican Abalone & Sea Cucumber with Broccoli
Abalone Fried Rice

Steamed Pork Buns with Crabmeat

Double Boiled Bird’s Nest with Rock Sugar

MOP 7,980
(+ =N/ For12 pax)

Appetizers

Marinated Chicken with Huadiao Wine

Tea Leaf Smoked Egg

Deep Fried Bean Curd Sheet Filled with Vegetables
Jelly Fish Head Tossed with Scallion Oil

Spareribs in Sweet Vinegar Sauce

Main Dish

Yangcheng Lake Hairy Crabs (2 pcs per pax)
Double-Boiled Shark’s Fin with Egg White & Crabmeat
Steamed Hilsa Herring

Braised Superior Sea Cucumber with Shrimp Roe &
Young Shanghai Cabbage

Minced Pork and Pine Nut Crispy Rice Cone
Sautéed Rice Pasta with Crabmeat

Pan-Fried Fresh Crabmeat Bun

Double-Boiled Bird’s Nest with Papaya & Coconut Milk
Fresh Fruit Platter
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All prices are subject to 10% service charge

Promotion Period: From October 6, 2016 until further notice
(853) 2855 2222 ext. 189

For enquiry or reservation, please call:




