OB BT RTIS% D — 2K BEPE XS TT.
WL 27 v v F =2 BEHIRO DL, TOBRYCTHHLATIES O,
BHEBAA—CTT. BH - RIEALARIUC I ORBENR, 8BS0 L F L2 BAD TS0 T,

All prices include 15% service charge and consumption tax.
Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.
The actual presentations may differ from what you see in the photos.

Menu items are subject to change based on season and availability.

TV X HEE RS FREE L TH 2T,

Eight specified allergenic ingredients are listed in the menu.

oE0GR0006

Pz (B & hE 2 gl L AL
shrimp crab walnut wheat  buckwheat  egg milk peanut




GIES

Mg -k Appetizers

HOUDHEY) I3
s ffife Sliced cold abalone

CHokE:

WHHGH . Chilled jellyfish Small
DR
MR SE  Chinese pickled vegetables Small

v—x2 (hUBDET)

IMEF B Preserved duck’s eggs

BHEEORBIIEE T (48)
FEFZIR S Shrimp marinated in Shaoxing wine 4pc

BF LRI 3 TR L

HYSEPEURHS  Steamed chicken and vegetables in spicy sauce

FEADEIR Y —AH 1

JiRA#EPEES  Steamed chicken with special sesame sauce

SRRSO A
Uk =1f#  Assortment of three kinds of cold appetizers

Y 7FROAEVHEIR  maumocsansse
/M Nan-en’s assortment of appetizers ask for details

FY—ra—

HifiE)% e Char siu (barbecued pork) Small

ABIAOHES b DAY — ik 4
MM Roasted duck breast with Ume Small

(Japanese plum) sauce

A—7

5% Soup

FLERLFv—va—. ETANEAHA—T

KBTS Thick egg drop soup with dried scallops
and char siu (barbecued pork)

RIAERAY LI EHILDA—T

A EKSE  Creamy corn soup with king crab meat lperson

HHAD R A~

HREMR Y Chinese mixed hot and sour soup

P A—7

fFHY52iE Y Clear soup with vegetables 1person

H=SAY EFA—T

JEHEALY  Egg drop soup with Chinese yellow chives lperson

¥10,500

4,300
2,600

2,400
1,400

2,100

3,200

2,600

2,600

4,500

2,800

2,700
1,600

2,700
1,600

¥3,600
3,800
2,280
3,600

3,600
2,160

3,400
2,040

BN ORES D MY — A2




SOOI DB

fa il -#ew;  Shark fin / Bird’s nest

R AP OO (300g)
A9 RHEH  Braised whole shark fin (extra large:300g) ¥ 30,000

D UMDY (120g)
ALBERHE®  Braised whole shark fin (120g) 14,500

ADUNDOEHKLA—TF
SKMEKEHRSE  Clear shark fin soup lperson 7,150

SO BOETAY 2T G
¥ )z fad¥  Shark fin soup with crab eggs Iperson 3,100

AHON A5 HAND 2=
ALBEBEIHH  Shark fin soup with king crab meat 1person 2,700

S0, EEAD R A~

JNEEHH  Shark fin soup Iperson 2,700
with chinese mixed hot and sour soup

SHhUNnEET DD
SRZFREE®  Stir-fried shark fin and eggs 5,500

DREDHOREIFETAY  TILA-T
ETEE#E  Clear soup with bird’s nest and bamboo pith 1person 0,400

SEHOYLEDETAD  2—F
BEHJZ R Bird's nest soup with crab eggs Iperson 6,400

HbU-LiZ

fififa - #fZ  Abalone- Sea cucumber

WD DU DYE

JRERMAL  Braised whole dried abalone Ipc ¥16,000
HbUDAL AR—Y—2H 10,500
HIEENA  Braised abalone in oyster sauce Small 6,300
HbUD ) —L% 10,500
IR 0l Braised abalone in cream sauce Small 6,300
hbU L OHRA 15,000
fili 1195152 Braised abalone and sea cucumber Small 9,000

in oyster sauce

SO0, ZISERAY ZA—T

HbUTDAL AR—Y —AH



AL P

il Seafood

HEHRDUY &L EEDORD ¥7,900

iR fEfaBk  Stir-fried whitefish and vegetables Small 4,740

HE& fBORH T HEED

BEBEfF 23k Deep-fried whitefish with sweet and sour sauce 4,000

HHOULT ARG HADI®D
[ 5HA - Stir-fried abalone and asparagus 11,500

pblov=y—24 G
IEREf R Stir-fried abalone with sea urchin sauce 14,500

hxFHOWSD, 70y 3) — %
MitEz# H  Stir-fried scallops with broccoli 5,300

w &7 HOXOEW®
XO#FEFE  Stir-fried scallops with XO sauce 5,300

A5 L B EDERE Y — 20D

T BEMEAlAb  Stir-fried cuttlefish and vegetables with seafood sauce 3,900

AHEBFEDOC) 4%

P AMLAE  Stir-fried cuttlefish and coriander with spicy sauce 3,900

7K - HJR

——

Bi - 5JE Vegetables/ Tofu

T ARG HADKEE H AN
#\E5  Braised bamboo pith and asparagus with starchy sauce ¥5,200

MEEH LA LB RO

A Y\ ER Braised Shiifake mushrooms and bamboo shoots 3,400
in oyster sauce

BHED7Y)—2HE 3,600
WH\REE  Braised vegetables in cream sauce Small 2,160

M LKOSADETY —2E
BRI T Braised ground pork and eggplant 3.400

in chili bean sauce

HELF U0 sHDESY—2H 3,200
BERREEE R Mopo tofu (braised ground beef Small 1,920

and tofu in chili bean sauce)

BT GIED & S BN H AT

BNH\ S Deep-fried tofu with king crab meat starchy sauce 4,800

HHAYBTEE
J\ZHEJE  Fried tofu and chop suey 3,400

BRI
JEDIERF BT Stir-fried seasonal vegetables 3,200

REFHOWD 7Tmya)—Ri

P AP”’-"‘/‘II‘{"!' I‘:

FTTOFEBFF RO



2N »C

Iz -#  Shrimp / Crab

FEEE (S EE) D4 L SDOEAA
FIAJAHEN  Braised lobster with ginger and green onion ¥8,400

FEEE (S EE) D= =7k

2 KHEMR  Braised lobster with garlic sauce 8,400

e (S ERE) O F) v —A%
748 KHEM  Braised lobster with chili sauce 8.400

KiEE L FEHOT LB R Rk

THEEA  Braised prawns and bean starch noodles with dried scallops 5,100

KigED =2 =2JakH) HV) kD 5,300
JEEIEIEER  Crispy battered garlic prawns Small 3,180

K% L E T 01w
WA EEBHIEER  Stir-fried prawns and salted egg 5,300

FAFZDA—1 5 —2khD

TEMEEK  Deep-fried prawns with aurora sauce 5,300
WEDF) Y —2E 4,800
HEJSEMENR{~  Braised shrimp with chili sauce Small 2,880

i O rh [ R R A5 4,200
BkJESFUER{  Chinese-style shrimp tempura Small 2,520

hiil-%

HHIZEZE  Egg foo young (Chinese omelet) with crab meat 5,200

HEOINDIHZT D

2 5 S EQ BT RIS #
ST IREERP  Stir-fried king crab meat with black bean sauce 11,500

HEDIMDHT 6D
LB Deep-fried crab claw e 2.000



I Meat

MFL T A8 H 2D
EESFIOFIE Stir-fried Kobe beef and asparagus ¥13,800
EREd—n A v D BERIED S
BITTEY% 4 Stir-fried domestic beef with black bean sauce 8,300
474 VINOD BEARID
HHUHERIZE  Stir-fried beef tenderloin with black pepper 7,200
FHDAA AL =) =2 I
BEMIOA Stir-fried beef with oyster sauce 4,300
LR, == OHIYI D kh o 1,300
%% Stir-fried shredded beef, bamboo shoots, ’

and green pepper Small 2,580
AR 4,100
TR Sweet and sour pork Small 2,460
B S S D A A 4,100
ALHEFHIP Braised pork ribs Small 2,460

HBA41DHYY &
FAND 5] ) | TR B2t 57Ot
TR EEEER  Stir-fried chicken with black bean sauce 2,900
W > =} > V4 ﬁ" »
FEAD SO 0 T (Biks) e
Bk)EHTHSEK  Crispy boneless fried chicken 2,900 I
-
FERHADHYIY L H P a—F v DI 2,900
JERLHS T Stir-fried diced chicken and cashew nuts Small 1,740
enixy s

sy s 4pc 6,400

et NG Crispy Peking duck Skin Ipc 1,600



=X

Y4 Fried noodles

BOFEAVESZE @
WL AT Fried noodles with seafood ¥4,000

PFEADBES 21

ZoEI0%l Fried noodles with vegetables 2,300

FNOMITIVAD BES 218
4408 Fried noodles with shredded beef and green pepper 2,300

HEHALEES 21X
J\IZIVHI  Fried noodles with chop suey 2,300

WEADBES 21

—‘A/]\ . . . . .
WA=)PH Fried noodles with shrimp in a thick starchy sauce 2,600 FHAHES C—T s (Hr—)

HHAYBESE—7 > (Hr—Jak)
E VN Curry-flavored mixed fried rice noodles 2,300

ZldA

JOA  Fried rice

aa/\eﬁﬁm]\bq—.\a—/\.‘/
RO Fried rice with king crab meat ¥2,900

R S A D F ¢ —n >

Kb Nan-en’s signature fried rice with short neck clam,

Chinese barbeque pork and shrimp 2’300

HHADF v

JENKER - Fried rice with shrimp, Chinese barbeque pork 2,300

&2 () G
FBITAY DA TF ¥ —

MNP Fried rice with seafood starchy sauce

4,300

@G00
SO BDFEAYDADT TR ©G00

BAADDADFF X —>
WM Steamed rice with shark fin and seafood starchy sauce 4’ 100 ’



DY ZIE

%%l Noodle soup

SHVNOEZAI DO 2L
He#E %l Noodle soup with whole shark fin

BOEAVOWZIE

W4 Noodle soup with seafood

A DWW 2

X4l Noodle soup with vegetables

FAORITIDAY DWW 21X
1444 Noodle soup with shredded beef and green pepper

HHADOW 2

J\Z ¥4 Noodle soup with chop suey

WA o2
W% 40 Noodle soup with shrimp

AP ONBDFEAY DWW ZIE
gt fa3MA  Noodle soup with shark fin and seafood

BEAD TSRS A
fiFig At Shrimp Wonton soup

¥15,000

4,000

2,300

2,300

2,300

2,600

4,100

2,600

7>

5  Rice porridge

HS LV ZAAD DO

PiAESEfa i Rice porridge with whitefish and lettuce

HHOULIEEAY DO
fUfa IR A3k Rice porridge with abalone and shrimp

T LHEALIBRADOHILIDAY 5w

2 HIegR4408  Rice porridge with dried scallops and chicken
p g p

¥2,300
Small 1,380

3,000
Small 1,800

2,300
Small 1,380

FHOHIYIVAD DO 21X

B e
BEANYI 20 2—T

HHUOLIEEAD @



N
lléi\ / L\

MEECy  Dim sum

SHUNADFE LT
FEWNLIIEL  Steamed shark fin dumplings

HEEAD LT
FORAFIEAT  Steamed shrimp dumplings

—

BB Shumai (steamed pork dumplings)

=SAYELET

fF R IESEAL  Steamed Chinese chive dumplings

A—7AbiALCwS
L¥NHERL  Xiao Long Bao (steamed soup dumpling)

Fr—va—AbiALw?)
B X gets  Steamed char siu (barbecued pork) bun

AL TLEEADZAL®S
PEFEMEREL  Steamed pork and dried scallops bun

FE KA L% Steamed bun

FEES-

Jfi Be ¥4+ Spring roll

4pc

4pc

4pc

4pc

1pc

Ipc

1pc

Ipc

1pc

¥1,600

1,400

1,400

1,400

400

400

400

320

320



NIRRT oA 12—

Vegetalian Menu
B R DREER ¥ 2,400
FREREEEF % Chinese pickled vegetables Small 1,400
P2 —7 3,600
fif¥7>%35%  Clear soup vegetables Small 2,160
FFEOH AL
AEHZER#E  Steamed mix vegetables 2,200
ESULIE DI
T EEEEE  Stir fried vegetables 3,200
TR D A
Y\ 5JE  Tofu with vegetables sauce 3,400
BESEAD B s — 7o
FoRIKHy  Fried rice noodle with mixed vegetables 2,300
HEDHAH TR
FHA\JER Steam rice with mixed vegetables 2,300
H¥ya—=A
BF3E#est  Vegetables dumpling(1piece) 350
AP
YR NEHEYE  Vegetables spring roll(1piece) 320

THEDOHADT T,

No wheat/ gluten used. 77> 7vy FY— A E e @HLTEY A,
No animal-derived ingredients are used.  v4—#>7vy F)— @R 2 ML TH D 2 €A,
No meat, fish, or poultry is used. May contain dairy product and eggs. ~<oxV 7> B fAEE L THY 2 ¥4

MGF AW MREL RIS T30 ¥, WERAZ y 7ilkTFRIZS 0,
Gluten-friendly options are available for select dishes. Kindly ask our staff for assistance.



74—}

FHELLY  Dessert

SRR GEDH A ) Ipc

ZIRHEZRER  Deep-fried sesame ball with lotus seed filling

HAADFAL®S

H GybE,  Steamed bun with sweet red bean paste 1pc

L ) >
PV kA Baked Chinese pudding

MAHBRER A1 i s E T,

This dessert takes approx. 15minutes to prepare.

INV=YADERLT—EL L) —
WA GJE  Chilled almond jelly with fruit

IN—=VLREXHIADTIF VY INY
A RP5KEE  Tapioca and fruit in coconut milk

INEEREA AN a2 F Y Iy

/NGPYKEE  Tapioca and red bean in coconut milk

2= )
PR RAf Mango pudding

DIEHDOHEAD . 2aF vy Iy (GREL 4EL)

FHAEGS#HeRS  Bird’s nest in sweet coconut milk (served warm or cold)

aaf YV FARZY =4

M5 4E  Coconut ice cream

HATYx—yh
A FEIIK  Apricot sherbet

¥320

400

1,150

1,050

1,050

1,050

1,150

6,400

850

850

2

INV—=VEREFTHAD
22ty Iy

=)




