


C H AOZ H O U P R OV I N C E 潮州 
Dungeness Crab in Black Bean Sauce 豉汁大蟹 
garlic, green onion, black pepper

Selections are 2 pound live dungeness crabs at market price

X I N J I A N G P R OV I N C E 新疆 
Chili Dusted Crab 風沙螃蟹

green pepper, shallots, garlic

G U I YA N G P R OV I N C E 貴陽 
Chili Pepper Crab 辣椒螃蟹

onions, shallots, hot pepper sauce

G UA N G D O N G P R OV I N C E 廣東 
Golden Garlic Steam Crab 黃金蒜蓉蒸蟹

steamed crab, shallots, fried garlic, wine, rice vermicelli

D O N G B E I P R OV I N C E 東北 
Salted Egg Yolk Crab 鹹蛋黃蟹

wok tossed crab, duck egg yolk, white pepper

S H A N G H A I P R OV I N C E 上海 
Claypot Crab with Rice Cake 上海年糕蟹

edamame, wine, rice cake

Our dungeness crabs are delivered to our  
kitchen tanks live and are cooked to order.   

When the tank is empty, we are sold out!
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Crab Season is fi nally here! I know when I return home from my travels, 
the one thing I look forward to every year is crab season. I have tasted 

seafood all over the world, but there is nothing that compares to the tender, 
juicy and succulent taste of the world famous Dungeness crabs from the 

west coast of North America. To highlight the sweet and tender crab, 
my team of chefs and I have come up with an exciting crab menu that 

highlights the tastes of six provinces of China. These are preparations that 
you will not experience anywhere else unless of course you fl ew to China! 

Not a crustacean fan yet? You will be after the feast.

Chef Martin Yan

TasteMYChina


