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Our crab roe dishes are prepared with fresh crab meat, which may contain trace amounts of crab shell.
Please be mindful while enjoying your meal.
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If you have any food allergies or special dietary needs, please inform your server before ordering.

BENESWEHKS2E
Each takeaway box will be charged HK$2
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HAIRY CRAB AND ROE

FBRET/ NGB 187K TRE) ERMERNEBRENREER
FRAB AR E B B A RRIRIRIRER TR AL BHE APKEE -
ERERAXFHEEENETHFLRN - &5 - 5%
SETERRAIEE (HE=MU L > #E WU L ) EEREERERFRK
WiZEE RE AN R A ERE R 20 S UETERANT
MEREFRIEARFERENEREE  EmP=E (KRBT DK B8 &
MERBRRIERTN SRR o

“Dawn and Moonlit” upholds “Noble House’s” stringent standards for ingredient selection,
adhering to the principle of “Only the Freshest, Only the Finest Quality.”
The hairy crabs are sourced during the peak season in late autumn
when they are most plump (female crabs weighing over three taels,
male crabs over six taels), selected from the pristine lakes of Jiangsu.

The meticulous process—from selection the crabs, extracting the meat and crab roe,
to preservation and cooking—ensures the safety, flavour, and nutrition or the crab roe
throughout the year. Additionally, the crabs are paired with an exclusive,
secret crab vinegar, highlighting the high standards for raw materials.
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GREEN ALGAE NOODLES
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This Green Algae Noodles, also known as “green yeast,” is rich in nutrients
such as iron, polysaccharides, and dietary fiber. Green algae noodles are
particularly suitable for individuals with high cholesterol, high blood
sugar, and high blood pressure. Their abundant dietary fiber helps lower
cholesterol levels, and their low-calorie nature aids in weight
management. Additionally, the natural components in the algae assist in
stabilizing blood sugar, making them an ideal food for those concerned
about glycemic levels. Our chef has specially selected these noodles to

pair with crab roe, creating the “Supreme Crab Roe Noodles,” allowing
diners to enjoy delicious food while also prioritizing health.
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HEILONGJIANG WUCHANG RICE
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Northeast China is renowned for its rice, with Wuchang rice from
Heilongjiang Province being particularly distinguished, earning the
reputation of “thousand-year rice, hundred-year tribute rice.”
World-famous rice expert Dr. Yuan Longping has praised it as “the best
organic rice in China.” At Dawn & Moonlit, our “Supreme Crab Roe Rice”
combines crab roe with plump, soft, and naturally sweet white rice,
allowing each grain to soak up the delicious essence of crab meat and
sauce, enhancing the dining experience and leaving a lasting impression.

R RE£% Photos are for reference only
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GOURMET LUNCH SET

-
SOUP

u-l E/ 1771
(FAE 115 EHE BEH)

Nourishing Mushroom Clear Soup
(matsutakes, bamboo fungus, morels, oyster mushrooms)
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DIM SUM (CHOOSE TWO)
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Steamed Crab Roe Crispy Rice Cake Premium Crab Roe
Dumpling with Crab Roe on Sticky Rice Dumpling
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MAIN COURSE (CHOOSE ONE)

U

Supreme Shanghainese Crab Roe with Noodles
$HR]3EEE CHOICE OF NOODLES

BAEE#ER Japanese Flour Used
F THufgs NTORA

Green Algae Noodles
Handmade Noodles (chlamydomonas reinhardtii)
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Supreme Shanghainese Crab Roe with Steamed Rice
ERF] 5 CHOICE OF RICE

EREFESIRILAEAK Wuchang Rice from Heilongjiang Province
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Plain Rice Rice with Seasonal Green Vegetables
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Seasonal Vegetables
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DESSERT

BEERHA

Sesame Glutinous Rice Dumplings in Ginger Tea

$268

fii / per person

Bk R2%E Photos are for reference only
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HEALTHY LUNCH SET

SOUP
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Nourishing Mushroom Clear Soup
(matsutakes, bamboo fungus, morels, oyster mushrooms)
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DIM SUM
IKEBERR MMERXE
Crab Meat Jelly Matsutake Mushroom and

Shanghainese Pak Choy Bun
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HOT DISHES (CHOOSE ONE)
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Stir Fried River Shrimp Stir-Fried Crab Claw Meat with Asparagus
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NOODLES (CHOOSE ONE)

$Mr] 35842 CHOICE OF NOODLES
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Green Algae Noodles e
(chlamydomonas reinhardtii) Konjac Noodles

BZ$@#{# M Japanese Flour Used
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Seasonal Vegetables

‘ & b ‘

DESSERT
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Low Sugar Sesame Glutinous Rice Dumplings in Ginger Tea

$228

fiI / per person

R RE£% Photos are for reference only
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DRINKS LIST
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ALCOHOLIC BEVERAGES

&8 / Yellow Wine

o BELLl 8RR Guyue Longshan Yellow Wine 8 Years Old
EBELLl 1045FPR Guyue Longshan Yellow Wine 10 Years Old
B EE 8RR

France Jura White Grand Chateau Chalon en Beaumont 2016
Japan Xk BZAAIIK 578 Tenranzan Koten

:EQ

B8 [ Sake

B AIK B Nagatoro Junmaishu 720mI $388
R HIR KIS EE Nagatoro Junmai Daiginjo

Hif / White Wine
Portugal Fazenda Velha Vinho Branco $48

Casa Ermelinda Alvarino

France Duc De Villandrac Bordeaux 2019 Single Vineyard

South Africa  The Reserve Collection Bellevue Eslefgard Chenin Blanc 2023

I%H / Beer

5B Tsing Tao
ALIR sapporo

JEEHELE

NON-ALCOHOLIC BEVERAGES

757K / soft Drink
JREK/EEIER] £ Coke (Original/zero)
T2 Sprite

Z=[EHFT 7K Singha Soda Water
Acqua Panna Mineral Water (750ml)

San Pellegrino Sparkling Water (750ml)

[REKEE Z 5% Fresh Soy Milk

Bl RE2%E Photos are for reference only ~ SUIN—AR#EE Subject to 10% service charge

640ml
500ml

620ml
500ml

300ml
300ml

$388
$588
$238
$888
$298

$198
$298

$208
$268

$258
$388

$32
$38

$22
$22
$20
$68
$68

$8
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OTHER CHARGES

‘ R & ‘
CORKAGES
Wine (750ml) $150
Wine (Magnum) $500
Spirits (less than 750ml) $500
Spirits (more than 1L) $1000
Yl et &

CAKE CUTTING

$100 / cake

B/ R#2%E Photos are for reference only  SUIN—AR#EE Subject to 10% service charge
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DAWN & MOONLIT
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Upholding the Renowned Legacy of ‘Noble House' Cuisine

Dawn and Moonlit inheriting the culinary legacy of the renowned Shanghai brand Noble House
. Known for its exquisite offerings of classic Shanghai and Cantonese cuisine, as well as
abalone and crab feasts, Noble House has built a stellar reputation since its establishment in
2001, both domestically and internationally. Its signature “Hairy Crab Feast” has been awarded
the First Prize at the Shanghai Culinary Awards. Furthermore, the Noble House team has been
invited multiple times by the Hong Kong Jockey Club to showcase their exceptional crab feasts,
affirming their esteemed status in the culinary world.

To preserve the essence of this culinary art, We have invited a former executive chef from
Noble House to serve as a culinary consultant. With a commitment to providing high-quality
crab dishes at exceptional value, we aim to delight our patrons in Hong Kong.

IG: dawn.moonlit

FIREFAKEH287-29953 1t T—akEH

Shop 1, G/F, 287-299 Queen’s Road
Central, Sheung Wan, Hong Kong

- - s
FZ L +852 5105 0549

j reservations@dawnmoonlit.com




