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\K& Steamed Dumplings (Shanghai Crab) 3 Pieces

e

KEEZZRL

FEREAME
Steamed Shanghai Crab
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Vegetables with Crab Meat and Crab Miso Sauce (Shanghai ‘QL).,..'-/
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KFAEHABWEDR
Shark’s Fin with Crab Meat,Crab Miso Sauce and Fried Rice (Shanghai Crab)
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Steamed Egg with Shrimps and Crab Meat and Crab Miso Sauce(Shanghai Crab)

Crab Meat and Crab Miso Sauce and Fried Rice(Shanghai Crab)
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NEBREXFREER | Shanghal Crab Course
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Vegetables with Crab Meat and Crab Miso Sauce(Shanghai Crab)
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Fried Rice with Shreed Pork and Preserved Vegetables“Ningpo Style” .
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