MZEHE AUTUMN'S TREASURES:
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HAIRY CRAB & DONGQU WINE
LUNCH MENU

11A6H&7H | 6 & 7 NOV

$228 & fii per guest

<& STARTERS

B R A
Deep-Fried Hairy Crab Roe Custard

B 36 416 9 2
Marinated Chrysanthemum & Jellyfish with Hairy Crab Oil

B iR FF B =
Chilled Hairy Crab Leg with Green Peas

i 2C R < H B # 1R
Teochew-Style Chilled Kinmedai with Pu Ning Bean Paste

28 X 7K Y 5 4B
Braised Pork Trotter in Dongqu Yellow Wine

=i DIM SUM

B UM IR
Har Gao with Hairy Crab Paste

RN A
Xiao Long Bao with Hairy Crab Roe

7 SOUP

B K 1 75 v i 22
Ningbo Taro & Hairy Crab Roe Soup with Freshwater Shrimp

FX MAINS

B R R
Fresh Orange with Hairy Crab Meat & River Shrimp

BE NI\ E
Steamed Black-Rind Winter Melon with Pea Sprouts & Hairy Crab Roe
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Prices are subject to 10% service charge and prevailing goods and services tax.
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Crispy Sea Cucumber Stuffed with Glutinous Rice in Hairy Crab Sauce

iHam DESSERT

MR 24 5 2t ik iE 3.6 6 9
Double-Boiled Hokkaido Milk, Red Bean & Ginger Pudding in Young Coconut
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2006 DONGQU SHAOXING
YELLOW WINE (PRIMARY FILTERED)

A glass per guest

Clay-aged traditionally over two decades, this exclusive 2006 vintage

was produced in a limited run of 120 bottles, exclusive to Jin Ting Wan.

Notes of fresh almond, preserved plum and candied orange peel offer

a natural accompaniment to hairy crab. Sealed in custom clay vessels,
guests are invited to witness a traditional opening ritual during service.

FIT A B A% 75 B N 10 % AR 55 2 A IRAT TH B8 B

Prices are subject to 10% service charge and prevailing goods and services tax.




