THE KING OF HAIRY CRABS
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Jin Sham is proud to welcome a very special visitor from the famed

lake of Tai Hu in Jiangsu. Harvested fram its natural environment

in one of the largest, most fertile lekes in China, these hairy crabs

are certified for guality and authenticity.

Meticuloushy prepared by Macster Chef Huang steamed and
matched with ine Chinese Wine, lin Shan hairy crabs invite
yiou toirmerie in the grand culture of

Fairy crab appreciation.
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A& manaf many accalades incuding the
KA Hoge Culinary Olympics (frankfurt)

*1.‘ arvd the Food & Hotel Asie Salun
Culirara Master Huang iz now 43 yoars
i the creft and ks hghly regarded in
imemational circles,
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Ml astes i.I & Hua 11 = Fasston For Halry Crals

Hairy crab seacon is one of my favourite time: of tha year.

The hairy cralz s amne af the bag breeds of crab net enly for s easasd rae But ake s
fragrant and tender meat. 1o prpars this @e delicacy for my esteemed guests is an
cpportunity | loak farward te ewary yoar. Toall wikoe share iy o far halry crabs, | avite you
o £ tasie ofthe bestat lin Shan
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The perfect palring
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Far this gpecial seazon, wa've pul together A selection of
the finest Chinese rice wines o complement the delicate 1aste of halry crab dishes
aswall ag provide the perfect balance of Yin and Yang.
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Steamed Halry Crab
Srasmad to parfecthon, the finect ard frachast h.:.l':,.l

craks in their emtirety offer both succulent meat and
rich roa ta lrErigue ik welth thals n:qulnltn lasnims

and vectras,
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"‘shang Hai"
Pork Dumpling with Crab Roa
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Aadisrmear an ol Faenurin e relmvant the
“shang Hal" Fork Dumpling,. Sareed piping hot, each

dumpling delivers the unbgue tace af Hairy Crab
Roe with tsseupy Conuents.
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Raked Seafood and
Crab with Cheese
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Treat yowrzel e a crisgy breat of Hairy Crals anc
other seafood baked in cheese. Its & fusion of

different flavours and textures, and an expericnoe
you'll not soon forget,
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Braised Superior Shark’s Fin
with Crab Roe
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Larifying svan the Figheat ticefor thear Ly,
ihie fines1 shark's fin is creatively compleranted
with Hairy Crab Ras in this rere 2nd amaziog
areation,
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Kircly check with staff for availabling
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Marina Bay band: Hatel
| BiyTienn Avenue, L1-05, Hoel Lok

Colll pa: 465 GERT 7777

Resereation by enail:
Irha. i@ s R nbau@g mall cem | InTo@jinshan, om. 3§

Omraling haus
Brwsbffient Tame=1030am | Lunch 1Lpm-ipn

High Tea 3pm-5pm [ Diassr ipn-11pm

www, | incham. cam.og




