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A Feast of Young Hairy Crabs
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In summer, crab aficionados eagerly look forward to young hairy crabs, which are
available only for a few short months each year. Harvested right before their final
shedding, these "June Yellow" crabs are prized for their thin shells, rich, creamy roe and
succulent, tender meat. Savour a selection of refined dishes featuring “June Yellow”
crabs that capture the essence of Shanghainese flavours and culinary techniques. Come

delight in a claw-some feast of delicious hairy crab.

RIBEELINS A& 228/% each
Young Hairy Crab braised with Winter Melon and

Edamame in Premium Soy Sauce
(F4 #® & A Minimum 2 crabs per serving)

A HRSA K 228/% each

Young Hairy Crab dry braised with Lotus Root and
Lettuce Stem in Spicy Chili Sauce
(&4 H & A Minimum 2 crabs per serving)

TRFRRERBSA K 198/% each
Drunken Young Hairy Crab in 15 years Huadiao

BYEIRBE WA 138
Crispy Bean Curd Skin Roll filled with
Young Hairy Crabmeat and Pork

~AEXEAT&E 128

Young Hairy Crabmeat and Soft-Shell Turtle Soup

ARNARERES 88
Pan fried Young Hairy Crabmeat, Shrimp and Pork Wonton
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Please inform our service staft of any food allergies or dietary requirements.
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All prices are in MOP, subject to 10% service charge.






