
The Amendments
PEPPER CRAB
Black Pepper, also known as the King of Spices, has 

been around for over 4,000 years. All Sri Lankan 

curries were black, as Red Chili was not native to the 

region. This dish, which is made using hand crushed 

peppercorns (rolled on a traditional miris gala), whole 

peppercorns, and a pepper stock, fuses ingredients 

endemic to Sri Lanka.

CHILI CRAB
This dish gave Philippine crabs the iconic status they 

enjoy in South East Asia. Our version makes use of the 

variety of chilies available to us, to create a warmth, a 

sweetness, and an incredible depth of flavor

Availability of crab sizes depends on the weather gods and various other factors. We apologise in advance if the size of crab you want is not available.

“There are no regulations against harvesting baby crab, but at Ministry of Crab we believe in sustainability and do not serve crabs below 500g. 
We hope that you too will take this message with you as you go on to enjoy your crab in the Philippines and around the world.”

Baked Crab  850
Inspired by the classic “main ingredient in baked Crab 

should be Crab.” Likened by some to a crab risotto, a 

satisfying starter or a tasty side dish.

King Prawn Bisque 675
This hearty broth blends the fresh flavor of King Prawns 

with a combination of Sri Lankan spices. Enjoy the 

succulent. tender prawn meat in every bite, served with 

traditional ‘Kade’ bread.

Ebi Shioyaki 150
A traditional Japanese dish, our Ebi Shioyaki (salt-grilled 

prawn) is cooked with sweet, natural salt on hardwood 

charcoal

Avocado Crab Salad 750
Steamed and chilled white meat made into a spicy 

wasabi green salad, served in avocado with wasabi nori

Chicken Curry Rice 850
Served with Japanese sticky rice, Pol Sambol and 

a fried egg

Also available with ‘Kade’ bread

OTHER DISHES

Catch of the Day 800
Batayaki | Teriyaki | Olive & Soy 

Ask our staff for the daily harvest of fresh fish, the 

preparation depends on the catch

VEGETABLE SIDES 
Kangkong with Garlic 200 

Kangkong with Garlic & Egg 225

Mixed Mushrooms  275

Adobong Sitaw 250

Pakbet 250

Finger Bowl 

Please ask for our finger bowl - A delicate combination 

of tea (which serves to cut oiliness), venivel (a traditional 

Ayurvedic disinfectant) and fragrant iramusu flowers

The King Prawns of the Philippines are giants compared to their counterparts and it is very 

rare to find a consistent supply of prawns of this size. 

Enjoy them in a variety of sizes and cooking styles

Chili Prawns

Pepper Prawns

Garlic Prawns

Garlic Chili Prawns

Garlic Pepper Prawns

Olive Oil & Soy Prawns

Butter Soy Prawns

Ginataang Prawns

CURRY CRAB
A traditional Sri Lankan curry that combines the 

freshest crabs with an array of Sri Lankan spices and 

sprigs of drumstick leaves

BUTTER CRAB
This dish is the best way to appreciate the full flavor 

of these amazing crustaceans. Our butter crab is best 

served chilled, with warm butter (6 hours notice required). 

However, we are also happy to make this dish available warm 

(no prior notice required).

PINAKURAT CRAB
Steamed crab with spicy homemade pinakurat or spiced 

natural coconut vinegar

GINATAANG CRAB
The Filipino favorite with fresh coconut milk and chillies

Please inform our colleagues of any food allergies you may have. 
Prices are in Philippine pesos, inclusive of 

10% service charge and applicable local government taxes

Chargrilled Spicy Chicken Teriyaki 350
A Japanese favorite made with Dharshan’s own teriyaki 

sauce recipe

RICE 
Japanese Rice 200

Japanese Rice (large) 450 

Garlic Rice 350 

Leek Fried Rice 350 

Prawn Rice 550

Kani Chahan (Japanese style Crab Fried Rice)  650

Clay Pot Prawn Curry 2,100
Half a kilo of prawns (we use two kinds to make the 

stock extra flavorful) go into this curry. Served with 

‘Kade’ bread

STARTERS

Clams 450
A simple Japanese preparation made with butter and soy 

sauce, these clams are fresh and make a great starter.

Crab Sisig 750
Fresh crab meat, crab roe, calamansi juice, onions and 

chilies topped with a sunny side up quail egg

Lumpiang Ubod with Crab 550
Fresh spring rolls of chilled white crab meat, palm hearts, 

shredded cabbage with a sweet spice dipping sauce

Chargrilled Chicken 350 
Coated in lightly whisked olive oil and soy sauce foam, 

chargrilled to perfection

Maru Ebi (3 pieces ) 450
Completely de-shelled prawns grilled on a skewer. 

Ask for a pinch of chili if you like.

SIDE DISHES

Kade Bread  150
18 cubes of Sri Lankan street bread

Pol Sambol (with Maldive Fish)  250
A traditional Sri Lankan accompaniment of coconut, 

chilli and onion that is hand scraped on order before 

being ground on a  ‘Miris Gala’ (traditional Sri Lankan 

grinding stone).

Paan Garlic Bread  75
Thick slice of ‘Kade’ bread glazed in garlic butter and 

chargrilled
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Hashtag us!

#MinistryOfCrabMNL #KeepCalmAndCrabOn

GARLIC CHILI CRAB
This is a Ministry of Crab original where Mediterranean 

and Japanese food philosophies meet Philippine mud 

crab. It is a blend of the distinct flavors of Italian 

olive oil, garlic, Sri Lankan chili flakes, and Japanese 

soy sauce. The thick shell of the mud crab adds an 

unbelievable depth to the flavored oil that is great to 

soak up with our popular ‘kade bread’ 

Also available

Garlic Crab - the non-spicy version of the Garlic Chili Crab

Garlic Pepper Crab- where spicy pepper corns are 

substituted for the Sri Lankan chili flakes

Scan to watch 
how to eat crab 

1/2 Kilo Crab
500-600g

1,750

Small
Up to 700g

2,500

Medium
Up to 800g

3,250

Large
Up to 900g

4,000

XL
Up to 1kg

5,000

Kilo Crab
Above 1kg

5,750

Jumbo
Above 1.1kg

6,500

Colossal
1.2kg 7,250
1.3kg 8,000
1.4kg 8,750

1.5kg   9,500
1.6kg 10,250
1.7kg 11,500
1.8kg 11,750
1.9kg 12,000

Crabzilla
2kg 12,500

500 per 100g 
thereafter

Prawnzilla
500-600g

1,550

OMG Prawn
400-500g

1,350

Yodha Prawn
300g-400g

1,150

1/2 Pound Prawn
250-300g

975

Huge Prawn
200-250g

825

Big Prawn
150-200g

675

1/2 Dozen 
Black Tiger Prawns

1,250



Article I 
We only serve the best catch of the day.

When it comes to crab, we don’t serve them small, meatless, with
one claw missing, or with unevenly sized claws – only the best of the catch.

Article II 
We won’t buy anything frozen, nor do we freeze our seafood.

The only use we’ve found for freezers is to store our food refuse for disposal.

Article III 
We know that all the fish in the sea can be eaten as sashimi. If a restaurant serves good
quality seafood, it should be able to serve it as sashimi. Many don’t/can’t/won’t. We do.

Article IV 
We treat all our ingredients with the utmost respect, using techniques which stem from

Japanese culinary philosophies and practices. These same principles are employed at the finest
Japanese restaurants.

 
Article V 

We consider forks and knives merely an option. We have specialized crab utensils to help you
pry succulent crab meat from its shell, but digging in with your hands is NOT frowned upon

 
Article VI 

We aim to remind you that the Philippines is a beautiful nation of 7,641 islands, which is 
reflected in the seafood available to us. Over 20% of known shellfish species can be found here.

The Philippine Sea is vast and rich, that is why our seafood is simply amazing.

 Article VII  
We aim to be one of the lowest “food-mile” restaurants in the world;

hence we do not import any major ingredients.

Article VIII 
Sri Lanka and the Philippines are known for mud crabs. These crabs have established a proud 

reputation in Singapore, Hong Kong, Taiwan, Malaysia, China, and Japan - thank you!
We are honoured to be the first institution in Manila dedicated to serving

the best Philippine mud crabs here in our home country.
 

Article IX  
Our crabs are grown in their natural habitat. Their supply is based on the daily catch which is 

dependent on rainfall, strong winds and ambient temperature.
We apologize in advance if the size of crab you require is not available.

We consider it a privilege to serve you the finest mud crabs from the Philippines.

Article X 
Shangri-La at the Fort is proud to be home to Ministry of Crab, Manila!

We believe that the best produce must be enjoyed locally.
This is the belief we both share, wherever the Ministry may be.

The Ministers of Crab

           Manila, Philippines

The Constitution


