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Crab Feast Delicacies




Crab Feast Delicacies
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Local Vlrgln Crab (approximately 5 to 6 taels) $268 (= £ 1piece)
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Recommend Cooking Method:
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Baked with salt in casserole (approximately 45 minutes cooking time)
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Steamed / Baked with butter and salt
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Mud Crab (approximately 1 catty) 55] 8 (= £ 1piece)
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Recommend Cooking Method:
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Stir fried with garlic and chilli / Stir fried with ginger and spring onion /

Steamed with chicken oil and Hua Diao / Steamed
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Braised sea cucumber with crab roe (per person) $168
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Baked crab shell with foie gras and avocado (per person) $238
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Braised vegetable with crabmeat and bird’s nest (per person) $238
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Pan-fried crab claw stuffed with shrimp mousse with black truffle paste (minimum 2 pieces) $168
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Steamed fresh crab claw with winter melon and crab roe (minimum 2 pieces) $268
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Fried rice with fresh Alaskan crabmeat and diced scallop in casserole $328
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Braised noodle with crab roe and prawn $298
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All prices in HK dollars | Subject to 10% service charge based on the original price | Available from 6pm to 10pm (Last order time: 9pm) | Photos for reference only
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Dish might contain traces of food allergies, please advise our server of any food allergies or intolerance



