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e, The Elegance of Crab: A Feast of Flavors
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Appetizer Featuring Seasonal Seafood Delicacies

Snow Crab and Pearl Peas in Puff Pastry / Marinated Abolone with Hua Dico Wine
Chicken with Scallion Ol / Sea Urchin with Smoked Soft-boiled Duck Egg
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Stir-fried Crab Meat with Mung Bean Sprouts and Vegetables
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Steamed Crab Meat in Orange
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Yellow Croaker Fish Soup with Hairy Crab Meat and Roes
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Poached Hairy Crab with Hua Diao Wine
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Braised Fish Maw and Beef Short Ribs
MOFEREN Y a— ) TOEIAS

Butter Crab Sauce with Steamed Longjing Tea Oil Rice
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Sweet Almond Soup with Osmanthus, served with Pastry and Fruits
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Yahachuginke Shuzo Sake

BHT - AR R KB REWER

: Iced Signature Signature
Bodegas Hidalgo F Oloroso NV
o o Aged Yellow Wine Blend | Aged Yellow Wine Blend

AEFBERE £ LNT$6,600+10% /per person
HialMEEE Wine Pairing NT$1,280+ 10% per person

HFERTYE & ENT$8,800+10% /per person
Upgrade to two 5-tael Hairy Crabs
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assic West Lake Crab Feast Set Menu
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;}fﬁ —It i-é\ % 'ﬁﬁ % % Appetizer featuring Hangzhou Delicacy
ﬁ /']" & ﬁ l a Et jbg ﬁ Tomato \.:-rith Plum‘sl'::l.tljc:-c { Braised Wheat Gluten [ Drunken Chicken with Hua Diao Wine
t B B B FRRHUM R

k= FOEERTRT / BREFGROXN / BAOEMBREART

,b—‘i J,H ﬁE # Ej i?i 1’: Stir Fried River Shrimps with "Longjing" Tea
N EDHREFFARGERD

,f"-:']' }E- F] @ ﬂ# E %j Sautéed Fresh Asparagus with Sliced Lotus Root and Water Caltrops
MM EBZEDRAYT ANTHADLD

[i7] Jﬁﬂ j{ j& ﬁ @ i "Madame Sung" Fish Soup with Fish Ball
PN BBl FAY EBHA-T

?z B & )Eé] ;’( ﬁ?] % Poached Hairy Crab with Hua Diao Wine
4iC ki AT =

ai‘% )L‘?KJ % E %’EF % EE Stewed Lion’s Head Meatball
e SRR OER ]

i% ﬁ QE ’Eﬂ ﬂg % %} Savory Noodles with Hairy Crab Roe
A= ViREZE

: S Sweet Soup with Fermented Rice, Orange Zest and Mini Rice Balls,
/N i B
fééﬁ g %&ﬁ] ,;’ﬁ served with Black Tea Pastry and Seasonal Fresh Fruits
HA—=T7 EBDADEAY AR, FIRZ UV AE-NL RO TIL—VER
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;"ﬁ, % Eg % % }Ej Yahachuginke Shuzo Sake Bodegas Hidalgo Fanon:rﬂlumso NV feedl Signd o Slguature

Aged Yellow Wine Blend Aged Yellow Wine Blend

BHTHEE B INT$4,800+10% /per person
AN EEE Wine Pairing NT$1,280+10% per person
HFERTEE & ENT$7,000+10% /per person
Upgrade to two 5-tael Hairy Crabs
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[ Pre-Order 24 hours advance ] Marinated Mud Crab with Hua Diao Wine
BRI B ELITERE SLLAIFANERER - ARERRKE  REAEHIHEE
BFEER - LERRKRO BRSS  ERHENE -

@ (FRAAET] T\GALERE NTs 3,680
(P 2006 ] / aF V) Y I IO /EniT
[ Pre-Order 24 hours advance ] Marinated Raw Mud Crab with Soy Sauce
REREGEAR—B% L8 TRERIKE R 2R EPNER » £LUH
TRIFFEENEE RFERNRENE - ABFA AOBE -

REBHIKE | ATAMLR—VE—DFY AL —Ky 7 X NTs 820
Snow Crab and Pearl Peas in Puff Pastry 4 pes
MREESRETET ARZEAEFHEICHIAR  BASTERNBRERT » —

ORT@ERD @ BRDENSREOREER -

WHBEH | Yav AV H=IVDIY AE—)SA nts 1,680
Marinated Abalone with Hua Diao Wine 6 pes
Dlges TIEREREEE ) RER  BRFSEHHEN LRIEEEBEAEE OB

JEEM - MALDUARE S SHERERSEAR  ALEEMWHE « SN -

BEELE | Yo RE—Y RTv Y nTs 1,680
Sea Urchin with Smoked Soft-boiled Duck Egg 4 pcs
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Aeat and Hairy Crab Roe in Orange
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@ ek AME | dichighi= nTs 2,680
Poached Hairy Crab with Hua Diao Wine Per Person
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BEERARE | Mubido L= NT5 2,680
Stir Fried Hairy Crab with Black Soybean Sauce Per Person
ENERLBSBEENRTIRE  HASHETREVHENEZRE I —REE
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@EREREERE | hoWEH=IVOALYVRL nts 1,280
Steamed Crab Meat and Hairy Crab Roe in Orange Pax Reryon
ERRENEREEX - RARE - BEERE @ BFAAR » EFHET RENZH
 HELE TEIRREDE )  BEDRE  SRETEARIINESE  AIHY
AIINATERE @ ZEE& - RTBREHM » CEARKBEERRN
AWGERIT I | =3V A0 IEAM - nts 1,880
Stewed Lion’s Head Meatball with Hairy Crab Roe Per Person
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HIEMERDE | 93) N LATBOMERFERMT King Crab and Fish Tofu with Spicy Mapo Sauce
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[ Pre-Order 24 hours advance] Braised Mud Crab and Water Eel with Black Sesame Oil

BEAXERLEERER  FAEEARREER fEROEHEHSE  BHEKFY

WER-D - AABRAREE  EREH BETE  ORERMERERX -

@ FTERMERDIT | 25395 = & OO EHIRUERE NTs 2,080
King Crab and Fish Tofu with Spicy Mapo Sauce
BE/IKENRKFE - LREREERANABRRELKSEE - MARFE - OB
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BIEEFDER | hoW e EY S LHEOHYI 12 nTs 1,280
Stir-fried Crab Meat with Mung Bean Sprouts and Vegetables
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AFEREE | h=3 v LVEOKAR Nts 1,880
Q Braised Tofu with Hairy Crab Roe
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AFERFEH | WeRoh=3IVio NTs 2,080

Pork Tendon with Hairy Crab Roe
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E BRI ZEE S Stir-fried Mud Crab and Rice Cakes with Shacha Sauce
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Butter Crab Sauce with Steamed Longjing Tea Oil Rice
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Hairy Crab with Scallion Noodle Soup
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Savory Noodles with Hairy Crab Roe
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[ Pre-Order 24 hours advance ] Stir-fried Mud Crab and Rice Cakes with Shacha Sauce
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[ Pre-Order 24 hours advance] Stir-Fried Mud Crab and Rice Cakes with Black Soybean Sauce
ESREFFR-FABEY  BR+2 ToBRBASREEHNERELES - BE
HEAOREE -

G % % H T Recommended Crab Dishes | 35 9 3 8 0D 1 K} BB

nts 1,280

Per Person

nts 1,280

Per Person

~ts 1,080

Per Person

~1s 4,280
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BR( R ) Steamed Rice with Mud Crab an&ﬂegetables
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[ Pre-Order 24 hours advance] Steamed Rice with Mud Crab and Vegetables (Chef’s duo Presentation)
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==Y EBRX—TJ DA ) A Hairy Crab Roe and Chicken Broth Tangbao
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Hairy Crab Dim Sum Selection of 3 from: Xiao Long Bao, Spring Rolls, Savory Pancake, Egg Tarts
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Hairy Crab Roe and Chicken Broth Tangbao
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Hairy Crab Roe with Pork Xiao Long Bao
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Crispy King Crab Spring Rolls
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Savory Pancake with Crab Meat and Yellow Chives
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Egg Tart with Crab Meat

BRASUREERY  BRBEAEERAN  FARMERBRES  ANELEN
ABESENE > HERNRERPEIR  BHESEE  ERATAECENEEH
Hey -

G % % H T Recommended Crab Dishes | 35 F 3 8 ) 1 K} BB

nts 1,980

NTs 880

NTs 880
S pes

nts 1,280
4 pcs

NTs S60
4 pcs

NTs 560
4 pcs
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