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A Taste of Jiangnan Hairy Crab Feast
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Marinated Abalone with Hua Diao Wine
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Salted Jellyfish Salad
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Smoked Duck Egg with Caviar
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Fragrant Assorted Vegetables with Crab Meat
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Stir-fried King Crab Meat with Yellow Chives and Bean Sprouts in Pastry
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Hairy Crab Roe and Crab Meat with Egg White
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Hairy Crab Roe Soup with Shredded Fish and Fish Maw
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Poached Hairy Crab with Hua Diao Wine
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Stir-fried Scallop with King Crab Meat and Bamboo Shoots
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Savory Noodles with Hairy Crab Roe, Crab Tomalley and Crab Meat
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Double-Boiled Pear Rock Sugar Sweet Soup with Almonds and Bird’s Nest - Seasonal Fruits
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NT$6,880 per person plus 10% service charge B {INTS 8,8807]” — KRB %

NT$8,880 per person plus 10% service charge
Cocktail Pairing or No-Alcoholic Cocktail Pairing NT$1,480+10% per person i F /X BINTS1,480m — R H &
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Tien Hsiang Signature Crab Feast
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Fresh Tomatoes in Homemade Plum Sauce
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Smoked Bean Curd Roll with Shredded Vegetables
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Drunken Chicken
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Stir-Fried River Shrimps with Pearl Peas
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Slow-Braised Abalone in Oyster Sauce
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Broth with Shredded Fish and Water Shield
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Poached Hairy Crab with Hua Diao Wine
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Stir-fried Baby Cabbage with Scallop
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Tien Hsiang Pork “Don Po” Style served with Rice
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Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice
served with Black Tea Pastry - Seasonal Fruits
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NT$6,880 per person plus 10% service charge
Cocktail Pairing or No-Alcoholic Cocktail Pairing NT$1,480+10% per person & %/ X% BINTSL480m — R R & &
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[Limited Availability] Marinated Mud Crab in Hua Diao Wine
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{ Limited Availability] Hairy Crab Roe Soup with Shredded Fish and Mud Crab
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Hangzhou-Style Hairy Crab Hot Pot with Fish Balls, Meat Balls and Fish Maw
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Hairy Crab Roe Soup with Fish Maw
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Broth with King Crab Meat and Water Shield
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~ts$ 1,680

~1$ 4,980

per casserole

NT$ 5,680

per casserole

N1s 2,280

per person

NT$ 680

per person
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Poached Hairy Crab with Hua Diao Wine
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King Crab and Fish Tofu with Spicy Mapo Sauce
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Stewed Lion’s Head Meatball with Hairy Crab Roe
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Braised Tofu with Hairy Crab Roe
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Steamed Egg with Hairy Crab Roe and Bird’s Nest
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Steamed Crab Meat and Hairy Crab Roe in Orange

EEEREEM | HoMEHOE LT

Stir-fried Crab Claws with Scrambled Egg, Ginger and Green Onion
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Hairy Crab Roe and Crab Tomalley with Egg White
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~T$ 2,680

~t$ 2,080

~t$ 1,880

per person

n1s 1,880

n1s 1,880

per person

nts 1,280

per person

n1s 1,280

per person

nts 1,380

per person
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(Limited Availability] Wok-fried Eight Treasures Glutinous Rice with Mud Crab
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Savory Noodles with Hairy Crab Roe, Crab Tomalley and Crab Meat per person
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"Tua Huang You" Hairy Crab Roe Sauce served with Steamed Rice per person
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Hairy Crab Roe with Pork Xiao Long Bao /S pes
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Hairy Crab Roe and Chicken Broth Tangbao /1 pes
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Steamed Egg Dumplings with Hairy Crab Roe and Crab Meat /3 pes
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