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Old Bailey Appetizer Combinations
yangzhou crystal pork terrine / liangxi crispy eel /
marinated eggs, fermented rice wine

Braised imperial bird nest, hairy crab roe

Steamed Hokkaido hairy crab (210g) 

Dragon’s whisker fish, hairy crab roe

Xiaolongbao, hairy crab roe (Iberico pork and hairy crab roe soup dumpling)

Ginger sweet soup, house-made glutinous rice dumpling

HAIRY CRAB SET MENU

套餐內清蒸北海道大閘蟹五兩半升級至七兩，另加港幣三百元。
Upgrade the steamed Hokkaido hairy crab from 210g to 265g, add $300.

隨餐加點清蒸北海道大閘蟹，每隻港幣三百五十元 ( 五兩半 )/ 每隻港幣六百五十元 ( 七兩 )。
Additional steamed Hokkaido hairy crab $350 per piece (210g) / $650 per piece (265g) upon ordering the 
hairy crab set menu.

所有價錢以港幣計算， 加一服務費。
All prices are in Hong Kong dollars. 10% service charge applies.
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所有價錢以港幣計算， 加一服務費。
All prices are in Hong Kong dollars. 10% service charge applies.

Steamed fresh hairy crab roe xiaolongbao (no pork, per piece)
Steamed Hokkaido hairy crab (per piece) (210g)
                      (265g)

Double-boiled Lion's Head hand-minced 
organic pork meatball, hairy crab roe (per person)

Fried mung bean sheet, hairy crab milt

Sautéed river shrimp, hairy crab roe

Dragon’s whisker fish, hairy crab roe

Braised organic bean curd, hairy crab roe

Hairy crab roe fried rice in casserole

Braised pea sprout, hairy crab roe
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