LD 993 Shaghai crab menu
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Marinated Shanghai crab with Chinese wine
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Steamed Shanghai crab
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Braised shark’s fin and Shanghai crab butter in soy sauce
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Braised special whole shark’s fin with Shanghai crab butter
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Stir-fried prawn and Shanghai crab butter

LB DR LN IEE

Stir-fried Shanghai crab butter and meat with steamed Chinese bun

TFOEDU T INGH R0 LEBEEHD LS DA T

¥6,500
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¥16,500

¥6,400
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Braised kinugasa mushroom and Shanghai crab butter stuffed with asparagus

HSROLEHBI LGBV DA

Deep-fried white fish with Shanghai crab butter
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Stir-fried bean-starch and asparagus with Shanghai crab butter
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Stir-fried pea sprouts with Shanghai crab butter
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Steamed soup bun with pork filling and Shanghai crab butter
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Shanghali crab butter and seafood pie
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Boiled noodles with leek oil with Shanghai crab butter

LB E B HDF ¥ — >

Fried rice with Shanghai crab meat and pickled mustard leaf
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Fried rice with Shanghai crab butter and the white of an egg
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¥4,600
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