
 

大閘蟹精選 Hairy Crab Menu 

清蒸大閘蟹 (八両重)                   $時價 
Steamed Hairy Crab (Eight Tael)         每隻 Each 

蟹粉灌湯小籠包                         $90  
Steamed Shanghainese Pork Dumpling, Hairy Crab Cream        每件 Per Piece 

蟹粉琵琶豆腐                                 $420  
Braised Tofu, Shrimp, Crab Meat, Yunnan Ham, Mushroom, Hairy Crab Cream  

蟹粉龍蝦脆窩巴                       $580  
Wok-Fried Lobster, Crispy Rice Cracker, Hairy Crab Cream        每位 per person 

蟹粉燘釀魚鰾           $780  
Stewed Fish Maw, Minced Shrimp, Pork, Mushroom, Hairy Crab Cream       

砂鍋蟹粉花膠條燴飯                            $380 
Braised Rice, Fish Maw, Hairy Crab Cream, Clay Pot      每位 per person                             

蟹粉燴粉皮                                       $800   
Braised Green Bean Noodle, Hairy Crab Cream                             

蟹膏燴粉皮 (需要 2 日前預訂)         $2,880   
Braised Green Bean Noodle, Hairy Crab Paste (Pre-order 2 days in advance)                     
                                                                                                 

Option to add Alba White Truffle HKD$ Market Price 
以上蟹粉菜式均可加入白松露，白松露價錢為 $時價 

配酒精選推介 Wine pairing selection          By Glass      Bottle 

中國酒  Chinese Wine 

古越龍山龍醞花彫十五年 
Guyuelongshan, Long Wen 15 year                                                                                          $158          $1,580 

 
古越龍山釣魚臺國宴花彫廿年 
Guyuelongshan, Diao Yu Tai 20 year                                                                                                         $3,280  

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order 
我們樂意滿足您的要求，如有任何特殊的飲食需求、食物過敏或食物不耐症，請通知我們的員工。 

Prices are quoted in HKD and subject to 10% service charge 所有價格均以港幣計算, 另加收一成服務費 

 



 

 

大閘蟹精選套餐 
Hairy Crab Set Menu 

 
 

蟹粉灌湯小籠包、老陳醋紫茄小刺參、蟹粉焗釀鮮蟹蓋 
Steamed Shanghainese Pork Dumpling, Hairy Crab Cream 

Marinated Sea Cucumber, Eggplant, Black Vinegar 
Baked Crab Shell, Spring Onion, Milk, Hairy Crab Cream                                                                     

二十三年東甲陳皮川貝鮮角螺燉水鴨 
Double-Boiled Teal Soup, Sea Whelk, Dried Tangerine Peel, Fritillaria Bulb 

清蒸大閘蟹 
Steamed Hairy Crab 

蟹粉龍蝦脆窩巴 
Wok-Fried Lobster, Crispy Rice Cracker, Hairy Crab Cream   

蟹粉煮茭白 
Stewed Water Bamboo Shoot, Hairy Crab Cream                                                                 

砂鍋蟹粉花膠條燴飯      
Braised Rice, Fish Maw, Hairy Crab Cream, Clay Pot 

貢菊銀耳燉津梨 
Double-Boiled Pear, Snow Fungus, Chrysanthemum 

敬奉 小青柑橘茶 
Citrus Tea 

每位 $2,680 
$2,680 per person  

 
所有價格均以港幣計算, 另加收一成服務費  Prices are quoted in HKD and subject to 10% service charge 


