
  

*免責聲明：菜品中的蟹，實際重量可能因個別蟹隻和供應而異。敬請理解，所有蟹隻的大小和重量僅供參考，實際情況可能有所不同。 

*Disclaimer: The actual weight for the crab in this dish may vary due to individual crabs and supply. Please understand that the size and weight of all crabs are for reference only, and the actual 
situation may differ. 

《以蟹會友》大閘蟹套餐 
Mitten Crab Feast Set Menu 

 
 

蔥油海蜇頭 蜜汁西班牙黑毛豬叉燒 
Marinated Jelly Fish with Spring Onions and Sesame Oil 

Barbecued Spanish Iberico Pork 

 
鮮蟹粉小籠包 

Steamed Pork Dumplings Stuffed with Mitten Crab Roe 

 
清蒸太湖大閘蟹 

（每位一隻約六兩* 額外單點 - 每隻$288） 
Steamed Whole Mitten Crab 

(Approx. 300g 
*
 per piece per person， Additional Order - $288 per piece) 



唐生菜刺參扣鵝掌 

Braised Sea Cucumber and Goose Web with Lettuce 

 
蟹粉扒時蔬 

Steamed Seasonal Vegetable with Braised Mitten Crab Roe 

 
紅酒燴牛尾 

Stewed Ox's Tail with White Radish in Red Wine 



  蔥花瑤柱蛋白炒飯  
Fried Rice with Dried Scallop and Egg White  

 
薑茶湯圓 

Glutinous Dumplings in Sweetened Ginger Tea 



水晶棗皇凍 

Steamed Red Dates Cake 

 

每位$ 988 per person （兩位起） 
   

價目已包括加一服務費及茶芥 
All prices are inclusive of 10% service charge and tea & condiment charge 

 

須兩天前預訂 (2 days advance order) 

https://www.dimsumfactory.com/items/107-yao-zhu-dan-bai-chao-fan-dried-scallop-and-egg-white-fried-rice
https://www.dimsumfactory.com/items/107-yao-zhu-dan-bai-chao-fan-dried-scallop-and-egg-white-fried-rice

