
魚 翅 遼 參 或 鮑 魚 大 閘 蟹 宴
Seasonal Hairy Crab Special Menu

生拆大閘蟹蟹粉翅 
Braised Shark’s Fin with Hairy Crab Meat and Crab Roe

蟹粉脆燒關東遼參
Crispy Kanto Sea Cucumber with Hairy Crab Meat and Crab Roe

或 / Or

養殖吉品鮑魚伴菜遠
Braised Farmed Yoshihama Dried Abalone with Vegetables

原隻江蘇大閘蟹（約6兩） 
Whole Hairy Crab (approximately 6 taels)

薑蔥生煎鹽香雞
Pan-fried Chicken with Sea Salt, Ginger and Scallion

大閘蟹蓋糯米飯
Glutinous Rice with Hairy Crab Roe

薑茶芝蔴湯圓 
Black Sesame Glutinous Dumplings in Ginger Tea 

每位
per person HK$980選用30頭養殖吉品鮑

Choose 30ppk Farmed Abalone

每位
per person HK$980選用蟹粉脆燒關東遼參

Choose Crispy Dried Kanto
Sea Cucumber with Hairy Crab Meat

每位
per person HK$1,180選用25頭養殖吉品鮑

Choose 25ppk Farmed Abalone

每位
per person HK$1,380選用18頭養殖吉品鮑

Choose 18ppk Farmed Abalone

202609

法國國際美食協會會員及認可推介餐廳
A member of Chaîne des Rôtisseurs,

recognized and recommended restaurant

另收茶芥及加一服務費 | 如有任何爭議，如心酒店集團保留最終決定權 | 圖片只供參考 
Subject to tea, condiments and 10% service charge | In case of any dispute,
Nina Hospitality Company Limited reserves the right of final decision. Photo is for reference only


