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Hairy crab gift box from Pullman Shanghai Skyway
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In the hairy crab season, come to Pullman Shanghai Skyway to enjoy hairy crab and
share hairy crab gift box with your family.
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The traditional way to cook hairy crab is to steam, which brings out the original taste of
sweetness and flavor from the roe. Eat it with vinegar or soy sauce, along with yellow
wine.
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Now until the end of November 2016, Pullman Shanghai
Skyway has prepared four kinds of hairy crab gift box that
are the best choice to share with your family and friends.
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