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Fresh crabs imported from shanghai by air Shanghai Crab course menu
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Crab course A
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Crab course B

¥15,000 ¥25,000
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Selected appetizer(5 kinds)
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Steamed Hong-Kong style dim-sum (3kinds)
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Braised shark's fin and sheet jelly
with Shanghai crab meat
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Beijing roasted duck
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Steamed Shanghai crab (1 female)
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Stir-fried vegetables directly from Nagano
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Fried-rice with Chinese olive and fried leek, egg white
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Today's dessert

Selected appetizer(5 kinds)
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Fried fried scallop and vegetable
with original shrimp sauce
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Braised shark's fin and Shanghai crab meat in a pot
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Beijing roasted duck
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Steamed Shanghai crab (1 female)
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Stir-fried tilefish with grilled eggplant and special sauce
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Soupless noodle and soy sauce with Shanghai crab meat
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Today's dessert
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Crab course C Crab course D

¥35,000 ¥45,000
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Selected appetizer Selected appetizer
(5 kinds, include abalone) (5 kinds, include abalone)
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Liquor preserved Shanghai crab Liquor preserved Shanghai crab
in Shaoxing wine (Half) in Shaoxing wine (whole crab)
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Pan-fried shark's fin and Shiitake mushroom Braised whole shark's fin
served with special soup, Japanese citron flavor topped with Shanghai crab sauce
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Beijing roasted duck Beijing roasted duck
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Steamed Shanghai crab (1 male & 1 female) Steamed Shanghai crab (1 male & 1 female)
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Stir-fried prawn with Shanghai crab meat sauce Stir-fried Japanese beef fillet with sweet and chili sauce,
oriental spice flavor
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Fried rice with truffle & Shanghai crab meat Soup noodle with Shanghai crab meat
and Shanghai crab soup stock
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Today's dessert Specially made dessert




