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Hairy Crab Seasonal Menu
20 October to 20 November

TEAKIEE 220-250g / pc (Seasonal Price)
Steamed Whole Hairy Crab
Steamed whole to preserve the natural sweetness of the crab, served in its purest seasonal form.

VURZAZ RS R etE - ZIURE 8 R AR SRk o

+ B RIRIEREEE A 7 & 220-250g/ pc (Seasonal Price)
Hairy Crab Marinated in 15-Year-Aged Huadiao Wine
Steeped in 15-year-aged Huadiao wine, which lends a mellow, aromatic depth to the richness of the crab.
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SHRERNER” $16 /3 pcs

Hairy Crab Roe Xiao Long Bao

Hand-folded dumplings of fine, translucent skin, filled with hairy crab meat and roe and
a delicate broth that marks the arrival of autumn
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TP T BB K R $32 /6 pcs
Hairy Crab Meat Crystal Aspic with Spanish Balsamic Vinegar

Hairy crab meat and roe set in a clear, chilled aspic, offering a light and refined expression
of the season's crab
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SREMERBEEE $48 / Person
Fish Maw and Seafood Broth with Hairy Crab Roe

Hairy crab roe and the essence of fine seafood come together in a rich, velvety soup,
layered in flavour and crafted with Cantonese finesse.
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£ e 58 5 B IRIR $22 / Person

Hairy Crab Roe Rice with Fragrant Pork Lard

Hairy crab roe and warm pork lard folded through steamed rice, in the manner of
a traditional Shanghainese favourite.
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£5RZE $9 / person

Ginger Tea with Glutinous Rice Ball
Soft glutinous rice balls in a fragrant, gently spiced ginger tea, served as a warming close to the hairy crab meal
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*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge



