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Hairy Crab Seasonal Menu 2022
Ra/] §

Wil diw -4+ B
Marinated cherry tomatoes with plum,
Marinated wild vegetables with conpoy

B ha &

Shredded fish maw with conpoy soup

FRAAERES (FR4a;5218)
Steamed hairy crab (4 tails each, 12 pieces per table)
Accompany with ginger tea
(¥ 4c % § &% & $268 Additional hairy crab $268 per piece)

Fraen
Braised pea sprouts with hairy crab roe
B & A R e
Steamed glutinous rice with shrimps and deep-fried garlic
e 2R (I
Steamed minced pork and hairy crab roe dumpling
BRI
Glutinous rice flour rolled with red bean paste,
Chilled rose pudding

& Ji & % $5,680 per table (8 = * For 8 persons)
¥ 4c & B % $710 (Additional $710 for 1 per person)

Chinese wines suggestions gz i#]

v AR L E e & 7 (500 ® 2 /159%) 7% -$570
Guyuelongshan chen nian hua diao 10 years (500ml 15%)
v AR LR T E S 8 L) (500 = /15%) 7% - $850

Guyuelongshan Chen Nian Hua Diao 15 years (500ml 15%)

¥ 4v— JRF%+F ° Price is subject to 10% service charge.
R THER G AL SR 0 E RE A B - If you have any food allergies, please inform our staff.
A B S TR E R g
For more details and reservations, please contact our Banquet Sales Team at
B Tel: (852) 2733 2007; bqtoff@rghk.com.hk



