
邂逅大閘蟹餐  
Shanghai Dream Hairy Crab Set Menu  

每位 HK$388 per person (兩位起 Min. 2 persons)   

特式拼盤                          

鎮江肴肉 拼 蔥油海蜇                               

Pork Terrine served with Aged άWƛƴ YƻƴƎέ ±ƛƴŀƛƎǊŜǘǘŜ ŀƴŘ Chilled Jelly Fish in Sesame Oil  

清水蒸大閘蟹 (一皇一后)  

Steamed Shanghainese Hairy Crab (One male & one female) 

生拆蟹粉粉皮羹 * 

Braised Green Bean Noodles Thick Soup with Hairy Crab Roe* 

蟹粉扒魚塊     
 Braised Fish Slices with Hairy Crab Roe 

蟹粉扒時蔬       
Braised Seasonal Vegetables with Hairy Crab Roe 

招牌蟹粉開洋河蝦拌麵     
Shanghainese Noodles with River Shrimp and Hairy Crab Roe 

招牌蟹粉湯包 (每位一隻) 

Steamed Pork Dumplings with Hairy Crab Roe (1 piece) 

薑茶湯圓 
Sweetened Glutinous Dumpling in Ginger Sugar Cane Syrup 

*升級轉蟹粉燴魚翅 每位加 HK$ 100 per person  

to upgrade the soup to Braised Shark's Fin Soup with Crab Roe 

時令精選‧大閘蟹套餐  
Deluxe Hairy Crab Set Menu  
四位 HK$1288 for a table of four persons  

 

滬式四小品                           

成都口水雞、手拍小黃瓜、阿婆燻魚、鎮江肴肉                                
Chicken in Sichuan Spicy Oil 

Chilled Cucumber with Sesame Oil 
DǊŀƴŘƳŀΩǎ .ǊŀƛǎŜŘ CƛǎƘ ƛƴ {ƻȅŀ {ŀǳŎŜ 

tƻǊƪ ¢ŜǊǊƛƴŜ ǎŜǊǾŜŘ ǿƛǘƘ !ƎŜŘ άWƛƴ YƻƴƎέ ±ƛƴŀƛƎǊŜǘǘŜ 

清水蒸大閘蟹 (一皇一后)  

Steamed Shanghainese Hairy Crab (One male & one female) 

生拆蟹粉粉皮羹* 

Braised Green Bean Noodles Thick Soup with Hairy Crab Roe* 

蟹粉扒芙蓉 
 Steamed Egg White topped with Hairy Crab Roe 

京蔥爆鱔球 
Sautéed Eel Slices with Beijing Onion 

蟹粉扒時蔬       
Braised Seasonal Vegetables with Hairy Crab Roe 

蟹粉炒上海年糕 
Stir-fried Rice Cake with Hairy Crab Roe 

招牌蟹粉湯包 (每位一隻) 
Steamed Pork Dumplings with Hairy Crab Roe (1 piece per person) 

薑茶湯圓 
Sweetened Glutinous Dumpling in Ginger Sugar Cane Syrup 

*升級轉蟹粉燴魚翅 每位加 HK$ 100 per person  

ǘƻ ǳǇƎǊŀŘŜ ǘƘŜ ǎƻǳǇ ǘƻ .ǊŀƛǎŜŘ {ƘŀǊƪΩǎ Cƛƴ {ƻǳǇ ǿƛǘƘ /Ǌŀō wƻŜ 

樂聚金秋‧大閘蟹宴 
Hairy Crab Set Menu for Six or Twelve 

半席六位 HK$2688 for a table of six persons  

壹席十二位 HK$4988 for a table of twelve persons  

 

江南六小碟                           

花彫醉雞、蔥油海蜇、脆皮素鵝、 

蒜泥白肉、手拍小黃瓜、青蔥皮蛋豆腐                                 
Drunken Chicken in Chinese Yellow Wine 

Chilled Jelly Fish in Sesame Oil 
Crispy Bean Curd Sheet stuffed with Chinese Mushrooms 

Chilled Pork Slices with Garlic Soya Sauce 
Chilled Cucumber with Sesame Oil 

Bean Curd with Preserved Duck Egg and Spring Onion 

清水蒸大閘蟹 (一皇一后)  

Steamed Shanghainese Hairy Crab (One male & one female) 

生拆蟹粉豆腐羹 * 

Braised Bean Curd Thick Soup with Hairy Crab Roe* 

炭燒北京片皮鴨 (弍食)  

Charcoal Roasted Beijing Duck 

片皮鴨拌京式摩摩餅  羅文生菜片拌炒鴨崧 
Beijing Duck served with Pancakes    

Sautéed Diced Duck Meats and Crispy Vegetables, served with Romaine Lettuce 

蟹粉西施河蝦仁 
Scrambled Egg White with River Shrimps and Hairy Crab Roe 

蟹粉桂魚球 
Deep-fried Crispy Mandarin Fish Fillet with Hairy Crab Roe  

蟹粉扒豆苗 
Braised Seasonal Vegetables with Hairy Crab Roe 

蟹粉薑米炒香苗 
Fried Rice with Chopped Ginger and Hairy Crab Roe 

煎蟹粉鮮肉鍋貼餃 (每位一隻)  
Pan-fried Pork Dumplings with Hairy Crab Roe (1 piece per person) 

薑茶湯圓 
Sweetened Glutinous Dumpling in Ginger Sugar Cane Syrup 

ᶢḐ₁ ừ Photos for reference only                                                                                                         茶芥及加一服務費 Tea Condiments & Plus 10%  

                                                                                                                                             午市及晚市供應 Only applicable at Lunch & Dinner time  

*升級轉蟹粉燴魚翅 每位加 HK$ 100 per person  

ǘƻ ǳǇƎǊŀŘŜ ǘƘŜ ǎƻǳǇ ǘƻ .ǊŀƛǎŜŘ {ƘŀǊƪΩǎ Cƛƴ {ƻǳǇ ǿƛǘƘ /Ǌŀō wƻŜ 



ᶢḐ₁ ừ   Photos for reference only                                                                                                               加一服務費 Plus 10% service charge  

   Entrée  

招牌清炒生拆蟹粉    Sautéed Hairy Crab Roe $380 

蟹粉拆骨魚頭     Braised Boneless Fish Head with Hairy Crab Roe $280 

蟹粉河蝦仁   Sautéed Crystal River Shrimp with Hairy Crab Roe   $238 

蟹粉鮮蝦吐司  Deep-fried Prawn Toast served with Hairy Crab Roe  $180 

蟹粉砂鍋濃湯獅子頭  
Braised Meat Ball stuffed with Hairy Crab Roe Potage             兩 2 pieces   

in Casserole 
$228 

蟹粉西施  Scrambled Egg White with Hairy Crab Roe  $138 

蟹粉藏寶 (蒸釀、炸釀豆腐 ) 
Deep-fried and Steamed Bean Curd stuffed  

with Hairy Crab Roe  

ְϼԜ 3 pcs 
each  $138 

蟹粉扒豆苗  Sautéed Pea Sprout with Hairy Crab Roe   $168 

蟹粉扒野珍菌露笋  Sautéed Wild Mushrooms and Asparagus with Hairy Crab Roe  $188 

蟹粉脆脆炸  Crispy Rice Cake served with Hairy Crab Roe  $138 

蟹粉炒上海年糕  Stir-fried Rice Cake with Hairy Crab Roe  $138 

蟹粉薑米炒香苗   Fried Rice with Chopped Ginger and Hairy Crab Roe  $138 

招牌蟹粉開洋河蝦 
拌麵   

Shanghaiese Noodles with River Shrimp and Hairy Crab 

Roe 
每位 person $68 

招牌蟹粉湯包   Steamed Pork Dumplings with Hairy Crab Roe 每 each  $28 

煎蟹粉鮮肉鍋貼餃   Pan-fried Pork Dumplings with Hairy Crab Roe  ϼ 3 pcs  $58 

年糕毛豆大閘蟹  Braised Shanghainese Hairy Crab with Rice Cake 

and Soy Bean in Brown Sauce  

  $198 

兩隻 2 pieces  

招牌蟹粉乾撈魚翅 (二両)        .ǊŀƛǎŜŘ {ƘŀǊƪΩǎ Cƛƴ ǿƛǘƘ IŀƛǊȅ /Ǌŀō wƻŜ (2taels) 每位 person $280 

蟹粉鮮魚         Braised Diced Fish Thick Soup with Hairy Crab Roe  每位 person $138 

大閘蟹、湯 Hairy Crab/ Soup  
 

清蒸牧牛湖原隻大閘蟹       Steamed Shanghainese Hairy Crab   每隻 each $  
                                                                                                                                                                                                                                Market price 

ǯ ǯ ǯ    Rice/Noodles/Crispy Rice Cake/Dim Sum 



ᶢḐ₁ ừ P˱hotos for reference only 

蟹粉夢 

大閘蟹炒年糕 

蟹粉炒桂魚絲   
Winter Hairy Crab Seasonal Menu 


