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大 閘 蟹 嘗 味 菜 單大閘蟹嘗味菜單大 閘 蟹 嘗 味 菜 單
HAIRY CRAB TASTING MENUHAIRY CRAB TASTING MENUHAIRY CRAB TASTING MENU

「 蟹 . 酌 . 聚 」 酒 類 配 對「 蟹 . 酌 . 聚 」 酒類配 對   
每位另加 $888每位另加 $888

「 蟹 . 酌 . 聚 」 酒 類 配 對  
每位另加 $888

5-Glass Wine & Sake Pairing5-Glass Wine & Sake Pairing
Additional $888 per personAdditional $888 per person

5-Glass Wine & Sake Pairing
Additional $888 per person

$1,888 per person$1,888 per person$1,888 per person蟹 粉 小 籠 包蟹 粉 小 籠包
Xiaolongbao, hairy crab roeXiaolongbao, hairy crab roe
蟹 粉 小 籠 包
Xiaolongbao, hairy crab roe

話 梅 車 厘 茄  拼  蟹 粉 戈 渣話 梅 車 厘 茄  拼  蟹 粉 戈渣
Organic Cherry Tomato with Dried Salted Plum;Organic Cherry Tomato with Dried Salted Plum;  
Deep-fried Crab Roe CustardDeep-fried Crab Roe Custard
Ruinart Rosé NVRuinart Rosé NV

話 梅 車 厘 茄  拼  蟹 粉 戈 渣
Organic Cherry Tomato with Dried Salted Plum; 
Deep-fried Crab Roe Custard
Ruinart Rosé NV

蟹 粉 雞 湯 煨 幼 滑 麵蟹 粉 雞 湯 煨 幼 滑麵
Braised Noodles with Hairy Crab Roe in Chicken SoupBraised Noodles with Hairy Crab Roe in Chicken Soup
Viña Ijalba Blanco Reserva 2020Viña Ijalba Blanco Reserva 2020

蟹 粉 雞 湯 煨 幼 滑 麵
Braised Noodles with Hairy Crab Roe in Chicken Soup
Viña Ijalba Blanco Reserva 2020

薑 茶 芋 圓 日 本 番 薯 糖 水  伴  美 點 薈 萃薑 茶 芋 圓 日 本 番 薯 糖 水  伴  美點薈 萃
Japanese Sweet Potato Soup with Taro BallsJapanese Sweet Potato Soup with Taro Balls  
and Ginger Syrup, Served with Petit Foursand Ginger Syrup, Served with Petit Fours
Valdespino Toneles Moscatel NVValdespino Toneles Moscatel NV

薑 茶 芋 圓 日 本 番 薯 糖 水  伴  美 點 薈 萃
Japanese Sweet Potato Soup with Taro Balls 
and Ginger Syrup, Served with Petit Fours
Valdespino Toneles Moscatel NV

杏 圓 杞 子 鴛 鴦 螺 頭 燉 雞杏 圓 杞 子 鴛 鴦 螺 頭 燉 雞
Double-boiled Chicken Soup with Sea Conch, Red ConchDouble-boiled Chicken Soup with Sea Conch, Red Conch
Apricot Kernels, Wolfberries and Dried LonganApricot Kernels, Wolfberries and Dried Longan

杏 圓 杞 子 鴛 鴦 螺 頭 燉 雞
Double-boiled Chicken Soup with Sea Conch, Red Conch
Apricot Kernels, Wolfberries and Dried Longan

[ 二 選 一 ] 生 拆 蟹 粉 滑 蛋 蒸 星 斑 件  或  生 拆 蟹 粉 玻 璃 蝦 球[ 二 選 一 ] 生 拆 蟹 粉 滑 蛋 蒸 星 斑 件  或  生 拆 蟹 粉 玻 璃 蝦 球
[Select either option] S[Select either option] Steamteamed Garoupa with Egg and Hairy Crab Roeed Garoupa with Egg and Hairy Crab Roe
or Sautéedor Sautéed Prawn with Hairy Crab Roe Prawn with Hairy Crab Roe  
Dong Qu 冬趣 2007Dong Qu 冬趣 2007

[ 二 選 一 ] 生 拆 蟹 粉 滑 蛋 蒸 星 斑 件  或  生 拆 蟹 粉 玻 璃 蝦 球
[Select either option] Steamed Garoupa with Egg and Hairy Crab Roe
or Sautéed Prawn with Hairy Crab Roe 
Dong Qu 冬趣 2007

蟹 粉 片 皮 鴨蟹 粉 片 皮 鴨
Peking Duck with Hairy Crab RoePeking Duck with Hairy Crab Roe
蟹 粉 片 皮 鴨
Peking Duck with Hairy Crab Roe

清 蒸 洪 澤 湖 大 閘 蟹 ( ⼋ 兩 )清 蒸 洪 澤 湖 大 閘 蟹 ( ⼋ 兩 )
SteamSteamed Whole Hongze Lake Hairy Crab (300g)ed Whole Hongze Lake Hairy Crab (300g)

加購一隻（⼋兩）+$488加購一隻（⼋兩）+$488
Add an additional piece at a special priceAdd an additional piece at a special price

Akishika Shuzo, Kimoto Junmai, KamimuraAkishika Shuzo, Kimoto Junmai, Kamimura
Omachi Omachi Muroka, Nama GenshuOmachi Omachi Muroka, Nama Genshu
秋鹿 生酛純米 上村大町產雄町 無濾過生原酒秋鹿 生酛純米 上村大町產雄町 無濾過生原酒

清 蒸 洪 澤 湖 大 閘 蟹 ( ⼋ 兩 )
Steamed Whole Hongze Lake Hairy Crab (300g)

加購一隻（八兩）+$488
Add an additional piece at a special price

Akishika Shuzo, Kimoto Junmai, Kamimura
Omachi Omachi Muroka, Nama Genshu
秋鹿 生酛純米 上村大町產雄町 無濾過生原酒

10% Service Charge Applies10% Service Charge Applies10% Service Charge Applies
設加一服務費設加一服務費設加一服務費



$108$108
每位 per person每位 per person

$108
每位 per person

蟹 粉 小 籠 包蟹粉小籠包
Xiaolongbao, Hairy Crab RoeXiaolongbao, Hairy Crab Roe
蟹 粉 小 籠 包
Xiaolongbao, Hairy Crab Roe

$228$228
每份 per portion每份 per portion

$228
每份 per portion

蟹 粉 鮮 蝦 金 絲 網 卷 ( 4 件 )蟹粉鮮蝦金絲網卷(4件)
Deep-fDeep-fried Shrimp and Hairy Crab Roeried Shrimp and Hairy Crab Roe
Spring Rolls (4 pieces)Spring Rolls (4 pieces)

蟹 粉 鮮 蝦 金 絲 網 卷 ( 4 件 )
Deep-fried Shrimp and Hairy Crab Roe
Spring Rolls (4 pieces)

點 心點 心點 心 DIM SUMDIM SUMDIM SUM

$738$738
每隻 per piece每隻 per piece

$738
每隻 per piece

清 蒸 洪 澤 湖 大 閘 蟹 ( ⼋ 兩 )清蒸洪澤湖大閘蟹(⼋兩)
Steamed Whole Hongze Lake Hairy Crab (300g)Steamed Whole Hongze Lake Hairy Crab (300g)
清 蒸 洪 澤 湖 大 閘 蟹 ( ⼋ 兩 )
Steamed Whole Hongze Lake Hairy Crab (300g)

$288$288
每份 per portion每份 per portion

$288
每份 per portion

蟹 粉 戈 渣蟹粉戈渣
Deep-fried Crab Roe CustardDeep-fried Crab Roe Custard
蟹 粉 戈 渣
Deep-fried Crab Roe Custard

前 菜前 菜前 菜 APPETISERAPPETISERAPPETISER

$388$388
每隻 per piece每隻 per piece

$388
每隻 per piece

二 十 年 花 雕 熟 醉 洪 澤 湖 大 閘 蟹 ( 六 兩 )二十年花雕熟醉洪澤湖大閘蟹(六兩)
Chilled Drunken Hongze Lake Hairy Crab MarinatedChilled Drunken Hongze Lake Hairy Crab Marinated
in 20-Year-Old Huadiao wine (225g)in 20-Year-Old Huadiao wine (225g)

二 十 年 花 雕 熟 醉 洪 澤 湖 大 閘 蟹 ( 六 兩 )
Chilled Drunken Hongze Lake Hairy Crab Marinated
in 20-Year-Old Huadiao wine (225g)

$738$738
每隻 per piece每隻 per piece

$738
每隻 per piece

二 十 年 花 雕 熟 醉 洪 澤 湖 大 閘 蟹 ( ⼋ 兩 )二十年花雕熟醉洪澤湖大閘蟹(⼋兩)
Chilled Drunken Hongze Lake Hairy Crab MarinatedChilled Drunken Hongze Lake Hairy Crab Marinated
in 20-Year-Old Huadiao wine (300g)in 20-Year-Old Huadiao wine (300g)

二 十 年 花 雕 熟 醉 洪 澤 湖 大 閘 蟹 ( 八 兩 )
Chilled Drunken Hongze Lake Hairy Crab Marinated
in 20-Year-Old Huadiao wine (300g)

大 閘 蟹 季 節 推 薦 菜大閘蟹季節推薦菜大 閘 蟹 季 節 推 薦 菜

SEASONAL HAIRY CRABSEASONAL HAIRY CRAB
RECOMMENDATIONSRECOMMENDATIONS  
SEASONAL HAIRY CRAB
RECOMMENDATIONS 

10% Service Charge Applies10% Service Charge Applies10% Service Charge Applies設加一服務費設加一服務費設加一服務費



10% Service Charge Applies10% Service Charge Applies10% Service Charge Applies設加一服務費設加一服務費設加一服務費

生 拆 蟹 粉 滑 蛋 蒸 星 斑 件生拆蟹粉滑蛋蒸星斑件
Steamed Garoupa with Egg and Hairy Crab RoeSteamed Garoupa with Egg and Hairy Crab Roe
生 拆 蟹 粉 滑 蛋 蒸 星 斑 件
Steamed Garoupa with Egg and Hairy Crab Roe

$488$488
每位 per person每位 per person

$488
每位 per person

$488$488
每位 per person每位 per person

$488
每位 per person

生 拆 蟹 粉 玻 璃 蝦 球生拆蟹粉玻璃蝦球
Sautéed Prawn with Hairy Crab RoeSautéed Prawn with Hairy Crab Roe
生 拆 蟹 粉 玻 璃 蝦 球
Sautéed Prawn with Hairy Crab Roe

$488$488
每位 per person每位 per person

$488
每位 per person

生 拆 蟹 粉 百 花 脆 皮 刺 參生拆蟹粉百花脆皮刺參
Crispy Sea Cucumber Stuffed withCrispy Sea Cucumber Stuffed with
Shrimp paste and Hairy Crab RoeShrimp paste and Hairy Crab Roe  

生 拆 蟹 粉 百 花 脆 皮 刺 參
Crispy Sea Cucumber Stuffed with
Shrimp paste and Hairy Crab Roe 

$438$438
每份 per portion每份 per portion

$438
每份 per portion

蟹 粉 鮮 奶 炒 蛋 白蟹粉鮮奶炒蛋白
Stir-fried Egg White with Milk and Hairy Crab RoeStir-fried Egg White with Milk and Hairy Crab Roe
蟹 粉 鮮 奶 炒 蛋 白
Stir-fried Egg White with Milk and Hairy Crab Roe

$498$498
每份 per portion每份 per portion

$498
每份 per portion

蟹 粉 帶 子 滑 豆 腐蟹 粉 帶 子 滑 豆 腐
Braised Bean Curd with Scallop and Hairy Crab RoeBraised Bean Curd with Scallop and Hairy Crab Roe
蟹 粉 帶 子 滑 豆 腐
Braised Bean Curd with Scallop and Hairy Crab Roe

時價時價
MaMarket Pricerket Price

時價
Market Price

蟹 粉 扒 季 節 時 蔬蟹粉扒季節時蔬
Braised Seasonal Vegetables with Hairy Crab RoeBraised Seasonal Vegetables with Hairy Crab Roe  
蟹 粉 扒 季 節 時 蔬
Braised Seasonal Vegetables with Hairy Crab Roe 

主 菜主 菜主 菜 MAINMAINMAIN

蟹 粉 雞 湯 燴 幼 滑 麵蟹粉雞湯燴幼滑麵
Braised Noodles with Hairy Crab RoeBraised Noodles with Hairy Crab Roe
in Chicken Soupin Chicken Soup

蟹 粉 雞 湯 燴 幼 滑 麵
Braised Noodles with Hairy Crab Roe
in Chicken Soup

$238$238
每位 per person每位 per person

$238
每位 per person

$988$988
兩兩位用 for 2 persons位用 for 2 persons

$988
兩位用 for 2 persons

砂 窩 雞 汁 蟹 粉 瑤 柱 花 膠 燜 五 常 米 飯砂窩雞汁蟹粉瑤柱花膠燜五常米飯
Braised Wuchang Rice with Fish Maw, Conpoy,Braised Wuchang Rice with Fish Maw, Conpoy,
Hairy Crab Roe and Chicken Broth in CasseroleHairy Crab Roe and Chicken Broth in Casserole

砂 窩 雞 汁 蟹 粉 瑤 柱 花 膠 燜 五 常 米 飯
Braised Wuchang Rice with Fish Maw, Conpoy,
Hairy Crab Roe and Chicken Broth in Casserole

飯 麵飯 麵飯 麵 RICE & NOODLESRICE & NOODLESRICE & NOODLES


	大閘蟹宴
	HAIRY CRAB TASTING MENU
	大閘蟹嘗味菜單
	蟹粉小籠包
	Xiaolongbao, hairy crab roe

	$1,888 per person
	話梅車厘茄 拼 蟹粉戈渣
	Organic Cherry Tomato with Dried Salted Plum;
	Deep-fried Crab Roe Custard
	Ruinart Rosé NV

	清蒸洪澤湖大閘蟹(⼋兩)
	Steamed Whole Hongze Lake Hairy Crab (300g)

	加購一隻（八兩）+$488
	Add an additional piece at a special price
	Akishika Shuzo, Kimoto Junmai, Kamimura
	Omachi Omachi Muroka, Nama Genshu
	秋鹿 生酛純米 上村大町產雄町 無濾過生原酒

	杏圓杞子鴛鴦螺頭燉雞
	Double-boiled Chicken Soup with Sea Conch, Red Conch Apricot Kernels, Wolfberries and Dried Longan

	[二選一]生拆蟹粉滑蛋蒸星斑件 或 生拆蟹粉玻璃蝦球
	[Select either option] Steamed Garoupa with Egg and Hairy Crab Roe  or Sautéed Prawn with Hairy Crab Roe
	Dong Qu 冬趣 2007

	蟹粉片皮鴨
	Peking Duck with Hairy Crab Roe

	蟹粉雞湯煨幼滑麵
	Braised Noodles with Hairy Crab Roe in Chicken Soup
	Viña Ijalba Blanco Reserva 2020

	薑茶芋圓日本番薯糖水 伴 美點薈萃
	Japanese Sweet Potato Soup with Taro Balls
	and Ginger Syrup, Served with Petit Fours
	Valdespino Toneles Moscatel NV

	「蟹.酌.聚」酒類配對
	每位另加 $888
	5-Glass Wine & Sake Pairing
	Additional $888 per person



	SEASONAL HAIRY CRAB RECOMMENDATIONS
	大閘蟹季節推薦菜
	清蒸洪澤湖大閘蟹(⼋兩)
	Steamed Whole Hongze Lake Hairy Crab (300g)

	$738
	每隻 per piece

	點心
	DIM SUM
	蟹粉小籠包
	Xiaolongbao, Hairy Crab Roe

	$108
	每位 per person

	蟹粉鮮蝦金絲網卷(4件)
	Deep-fried Shrimp and Hairy Crab Roe
	Spring Rolls (4 pieces)

	$228
	每份 per portion

	前菜

	APPETISER
	蟹粉戈渣
	Deep-fried Crab Roe Custard

	$288
	每份 per portion

	二十年花雕熟醉洪澤湖大閘蟹(六兩)
	Chilled Drunken Hongze Lake Hairy Crab Marinated in 20-Year-Old Huadiao wine (225g)

	$388
	每隻 per piece

	二十年花雕熟醉洪澤湖大閘蟹(八兩)
	Chilled Drunken Hongze Lake Hairy Crab Marinated in 20-Year-Old Huadiao wine (300g)

	$738
	每隻 per piece



	主菜

	MAIN
	生拆蟹粉滑蛋蒸星斑件
	Steamed Garoupa with Egg and Hairy Crab Roe

	$488
	每位 per person

	生拆蟹粉玻璃蝦球
	Sautéed Prawn with Hairy Crab Roe

	$488
	每位 per person

	生拆蟹粉百花脆皮刺參
	Crispy Sea Cucumber Stuffed with Shrimp paste and Hairy Crab Roe

	$488
	每位 per person

	蟹粉鮮奶炒蛋白
	Stir-fried Egg White with Milk and Hairy Crab Roe

	$438
	每份 per portion

	蟹粉帶子滑豆腐
	Braised Bean Curd with Scallop and Hairy Crab Roe

	$498
	每份 per portion

	蟹粉扒季節時蔬
	Braised Seasonal Vegetables with Hairy Crab Roe

	時價
	Market Price

	飯麵

	RICE & NOODLES
	蟹粉雞湯燴幼滑麵
	Braised Noodles with Hairy Crab Roe
	in Chicken Soup

	$238
	每位 per person

	砂窩雞汁蟹粉瑤柱花膠燜五常米飯
	Braised Wuchang Rice with Fish Maw, Conpoy,
	Hairy Crab Roe and Chicken Broth in Casserole

	$988
	兩位用 for 2 persons



