hEEE
FRESH CRABS

An all new dining experience, please select from the live
crab list below and choose your preferred method of
preparation.

% f CHOOSE THE CRAB Price per 100gm

EHEI RIS RM30

Indonesian Mud Crab
Average weight between 500gm and 700am / piece

ENEEE RM46

Australian Green Crab
Average weight between ?00gm and 1.Tkg / piece
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BEERIES N
CHOOSE YOUR FAVOURITE COOKING METHOD

SHERNRIE

Gratinated baked crab with mozzarella cheese

HESIEEL (550

Yellow rice wine crab pot with mushroom and ginger (contains alcohol)

@ BFRE
Chilli Crab

Homemade spicy sauce with lemongrass, chilli and tomato sauce

BTV
Hong Kong ‘Bei Fong Tong' style garlic chilli crab

HEEHE

Spicy ‘"Kam Heong' style crab with dried shrimps and curry leaves

WSRO
Wok-fried crab with signature XO sauce topped with chicken floss

==

P Bk
Mongolian fried crab with evaporated milk, butter, black pepper,
calamansi juice and chilli bean sauce

HELEBRE
Fried crab with salted egg yolk topped with crispy golden oats

ML (Bif8)
RED MASTER CHEF SPECIALTIES (with an additional charge)

W RENEELE RM150
Steamed egg white and bird’s nest with truffle paste

Bt ad@ RM150
Australian lobster superior broth
with vegetarian shark fin served in a pot

EEFIME  XEEEFEEITE RM150
Bentong ginger steamed with American
morel mushroom, topped with black caviar

All prices quoted are subject to an additional 6% service tax.

@ Signature Dish




