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Where to Find an Autumn Seafood Special in
Hong Kong
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¢ Fergus Fung, who puts out the Word of Mouth guide to Hong Kong
restaurants, rates the Shanghainese restaurant Liu Yuan Pavilion (3/F The
Broadway, 54-62 Lockhart Road, Wan Chai; 852-2804-2000) as his top
choice for hairy crab, followed by Hong Kong Old Restaurant (B/F
Newton Hotel, 218 Electric Road, North Point; 852-2508-1081 or 4/F
Miramar Shopping Center, 132 Nathan Road, Tsim Sha Tsui, Kowloon;
852-2722-1812).

¢ Samanta Pong, Mr. Fung’s partner at the food guide, credits Wah Kee Wing
Cheong Ho (G/F 460 Lockhart Road, Causeway Bay; 852-2836-6411;
www.wahkeefoods.com) as the first store to start selling Yangcheng Lake
crabs and adds that they are a good place to buy crabs for home cooking.
They sell crabs at around 130 Hong Kong dollars (about $17) per piece.

¢ She also recommends Lao San Yang (G/F, 27B Lee Garden Road, Causeway
Bay; 852-2890-2534), a long-standing Shanghai-style grocery store, asa
good source of bona fide hairy crabs.
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For more details: intransit.blogs.nytimes.com/2010/10/19/where-to-find-an-autumn-seafood-special-in-hong-kong/?ref=travel



