N 4 K I B S

SEASONAL HAIRY CRAB MENU

/%2 COLD DISH

T A TR R A el R K T R $128
Marinated Hairy Crab with 20-Year Aged
Yellow Wine

AmMHAEBT SOUP & HOT DISHES

B = 7% (] Hp 22 $88 151
per guest

Ningbo Taro & Hairy Crab Roe Soup
with Freshwater Shrimp

[N N R A $98

Wok-Fried Hairy Crab Leg with Shandong Celery

IR $78

Deep-Fried Hairy Crab Roe Custard

2 22 H B R R ST $128
Taizhou Mung Bean Noodles with

Yunnan Water Bamboo & Hairy Crab Roe

AV IS $128
Steamed Black-Rind Winter Melon with
Pea Sprouts & Hairy Crab Roe

7 B4 {1 57 1 $68 13 i

Hairy Crab Roe & Tomalley with Steamed Organic per guest

Wuchang Rice and 10-Year Aged Zhenjiang Vinegar

PTG B A% 75 B N 10 % Ak 55 2 A IRAT TH B8 B

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



N 4 K I B S

SEASONAL HAIRY CRAB MENU

RiMiEam DIM SUM & DESSERT

B0 T R T $15
Pan-Fried Handon Dumpling with Hairy Crab Roe per piece
MR 2 2L & 23 ik i e 3. 6 B 1) $22

Double-Boiled Milk, Red Bean &
Ginger Pudding in Young Coconut

ZBEEA | PAIRING WINE

Z 4 >4 2009 ¢ il D8
2009 Dongqu Shaoxing Yellow Wine (Primary Filtered)

iR IR 45 B% Served from a traditional clay vessel

# £ Per Glass, 70ml $48
£ 4 Per Carafe’, 250ml $138
£ #f. Per Bottle’, 700ml $478

“B] {it B TX Wine warming available
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SHAOXING'S WINTER GOLD

Brewed in Shaoxing during the winter of 2009, this single-vintage yellow wine
was traditionally handcrafted and clay-aged for over a decade. Notes of dried
plum, almond, honey and caramel lend depth and complexity, a natural
accompaniment to hairy crab.
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Prices are subject to 10% service charge and prevailing goods and services tax.




