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SEASONAL HAIRY CRAB STAYCATION MENU
R & K M 8 & &

e ITHLI 7% K i

(2 /t8) (5/ $350/ 6F $520 )
Add steamed whole hairy crab

( Male / Female ) ( 5 Taels $350 / 6 Taels $520 )**

BN BB B
Steamed pork dumpling, hairy crab meat and roe
Honey barbecued pork

b K A8 BE e Kz BH VY O 2
Crispy Kansai sea cucumber, pork and shrimp mousse,
bamboo charcoal, hairy crab sauce

B Bk Mk BH i AT 25 4R BH BOAT A B
Double boiled black-boned chicken soup, conch,
fresh monkey head mushrooms, bamboo pith

L

Braised hairy crab sauce, baby spinach

SEC R S T

Fried glutinous rice, assorted preserved meat

5 BRI R
Perilla leaf and ginger tea jelly

HHNT

Chestnut cream, egg white

BN $800 - 5 I IR & o HK$800 per person and subject to 10% service charge.
T v D0 T DR B S OR B AR RER > Menu items are subject to change,

AR BATEm o Grand Hyatt Hong Kong reserves the rights

WM EEHE T YA R B E R T EILERE R to alter without prior notice.

B2 > i 1 AN B S B IR % Please advise our associates if you have any

FoAM A B % P A I R T food allergies or special dietary requirements.

i ELAR RS R A81S022000:2018Z 585 o We commit that our Food & Beverage venues are

1SO22000:2018 certified, an internationally recognized

food safety management system.



ONE HARBOUR ROAID

————
( \T\,_//
N ~

SOMMELIER’S RECOMMENDATION
SPECIAL OFFERS FOR STAYCATION GUESTS

WINE FLIGHT
By Richard Geoffroy - Toyama - IWA 5 (80ml)

10 years - SHAOXING HUA DIAO (80ml)
COS - 'Rami' IGT Sicilia 2020 (110ml)

$288
CHINESE WINE
10 years - SHAOXING HUA DIAO (100ml)
$88 by the glass
PREMIUM CHINESE TEA

20 Years - MENGHAI RAW PUERH

$88 per person
B H DR - S I s 2 o All prices are in HK$ and subject to 10% service charge.
U UG A B T R B A RER) Menu items are subject to change,
R ST Grand Hyatt Hong Kong reserves the rights
W EEHE T YA R B R T I ERER to alter without prior notice.
B2 > i 1 AN B S B IR % Please advise our associates if you have any
FoAM A RO B S AHE I R T food allergies or special dietary requirements.
i B DR R £815022000:2018 Z il o We commit that our Food & Beverage venues are

1SO22000:2018 certified, an internationally recognized

food safety management system.



