LIRS TRTIS% D — 2B EPFE XIS TT.
B L7 v v F =2 BEHIRO SHLE, TOBRYCIHHLATIES v,

BFHRIA A= T E/- RE AR L OBBNE BEPEE LGP TS 0T,

All prices include 15% service charge and consumption tax.

Kindly inform our staft, 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.

TN X HEERM 8B F B L TH 0 2T,

Eight specified allergenic ingredients are listed in the menu.

»i (B & hE 2 i 7l HAEE
shrimp crab walnut wheat  buckwheat  egg milk peanut




Hij i

Wl - ek Appetizers

HbHUDHEY) Y I3
s ffifa Sliced cold abalone

(O T DHE

WHAIEHY  Chilled jellyfish Small
PP EDEEE S
MR Chinese pickled vegetables Small

v—x (HUBDET)

IMEF P Preserved duck’s eggs

Ll ORPBLHEE G (47)

AEFZISE Shrimp marinated in Shaoxing wine 4pc

P LFBADEFF 2

HFSEPEURFS  Steamed chicken and vegetables in spicy sauce

FRINDEEY —A H 13

JHRA S Steamed chicken with special sesame sauce

—EARORYEDY

Wk =98  Assortment of three kinds of cold appetizers

Y 7HEOALVHEIE  waumocsandEao
HE/MERE  Nan-en’s assortment of appetizers ask for details

FrY—ra—

Wil % e Char siu (barbecued pork) Small

ARIRIORE S 6D HIN Y — AT A
MEABEME  Roasted duck breast with Ume Small

(Japanese plum) sauce

A—

%% Soup

TLERLF ¥ —va—. EFADEAHA—T

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

RSAHEHAY LI EAILOA—T

B EKFE  Creamy corn soup with king crab meat lperson

HEAYEEER A~

##EE MY  Chinese mixed hot and sour soup lperson
B RA—7
ff¥7535 % Clear soup with vegetables lperson

H=SAD ET A=

JEHE(LYs  Egg drop soup with Chinese yellow chives 1person

¥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
2,160

3,600
2,160

3,400
2,040

AMBINORES & D MY —RAIR 2



AU -OIEHDOH

fadl - e Shark fin / Bird’s nest

HRADUPND%EE (300g)
AR Braised whole shark fin (extra large:300g) ¥30,000

AP ONOYEH (120g)
4149 RHE®  Braised whole shark fin (120g) 14,500

SADUNDOEHKLA—F
SelEtHES  Clear shark fin soup lperson 7,150

SHUON EOETFAYZA—
¥ )z fai¥  Shark fin soup with crab eggs Iperson 3,100

APUIL K5 S BHAD =T
ALBEMENIH  Shark fin soup with king crab meat Iperson 2,700

A UN BEOEFAY A=
S0, EEADE R A—

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

SHUONEET O
FRZFHEAE  Stir-fried shark fin and eggs 5,500

DIIHDHELIFEHEAY . TILA-T
F¥ATAEME Clear soup with bird’s nest and bamboo pith ~ 1person 6,400

SO0, ZISBERAY ZA—T

SEDORLEDETAY  2—7 BG
BEH )R Bird’s nest soup with crab eggs Iperson 6,400

b2

fifife - ¥Z  Abalone - Sea cucumber

W Db DY

JRERMAL  Braised whole dried abalone Ipc ¥16,000
HHUDALAR—Y —2 K 10,500
IR Braised abalone in oyster sauce Small 6,300
HHUD ) —LE 10,500 HbUDA 2 & ——2%
s W3iffl  Braised abalone in cream sauce Small 6,300
hbU L2 OHRA 15,000
fili}1 195452 Braised abalone and sea cucumber Small 9,000

in oyster sauce



iy S e

faH Seafood

HE DY 5L EEDID ¥7,900

FEgifffaBk  Stir-fried whitefish and vegetables Small 4,740

A& BoOFES T HEED

PElffE Bk Deep-fried whitefish with sweet and sour sauce 4,000

HHOULT A S H 2D
EEFFEEM ;- Stir-fried abalone and asparagus 11,500

HbUDY=y—24hD
WEEfERI - Stir-fried abalone with sea urchin sauce 14,500

AR 7RO, 7rya) —if L
MI{EaER 5 Stir-fried scallops with broccoli 5,300

w25 HOXOEID

XOFEEHE  Stir-fried scallops with XO sauce 5,300

FETHOMD, 7Taya) =ik

A & BERONREE Y —2K)
TVt Stir-fried cuttlefish and vegetables with seafood sauce 3,900

A HEFEFEDE) D

P HMEAE  Stir-fried cuttlefish and coriander with spicy sauce 3,900
- - —
» ° —jA
1§ S

T ARG T ADKEE HAH T
P19\ Braised bamboo pith and asparagus with starchy sauce ¥5,200

HHLRILHEEDE

HELP\HFER  Braised Shiitake mushrooms and bamboo shoots 3,400

in oyster sauce

BRD7) — L% 3,600
WrliP\ 5% Braised vegetables in cream sauce Small 2,160

T LIRS O Ty — 2%
WEEMEAI T Braised ground pork and eggplant 3,400

in chili bean sauce

THELE O SO TY — AR 3,200
FERREETE Mopo tofu (braised ground beef Small 1,920

and tofu in chili bean sauce)

Thrae e TR P LA

TOFEEFRDOLY

T HIED % SN D AT »
B P\ S Deep-fried tofu with king crab meat starchy sauce 4,800

HHAY BT EIE
J\2Jz5 )5 Fried tofu and chop suey 3,400

L+ O EHTEOND

JEDMERESE  Stir-fried seasonal vegetables 3,200



2N »C

Iz -  Shrimp / Crab

e (SHERE) 4L LhE0EAAL B

I JHEM  Braised spiny lobster with ginger and green onion

e (HEE) O = v =2 ik

2 KHEMR  Braised spiny lobster with garlic sauce

e (SHEE) OFY v —2%
HZJEKHEN  Braised spiny lobster with chili sauce

INL=AZ SO BT

¥38,400

8,400

8,400

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

KEZD= =2 JakHY HY) ke
HEEIEIEER  Crispy battered garlic prawns

JHELEET O
WAEEPHURER  Stir-fried prawns and salted egg

KHEEDH— 0157 — 2k
TEWEEK  Deep-fried prawns with aurora sauce

wEOF)Yy—24& Dt
HEJSEMEUR{~  Braised shrimp with chili sauce

3 O v [ K 3k
BkJEAFIER{"  Chinese-style shrimp tempura

I <

THIEZ  Egg foo young (Chinese omelet) with crab meat

& 5 BED BT IRIER) &
ST HREERP  Stir-fried king crab meat with black bean sauce

OO D
AL Deep-fried crab claw

5,300
Small 3,180

5,300

5,300

4,800
Small 2,880

4,200

Small 2,520

5,200

11,500

Ipc 2,000

RN IVEAD)



W Meat

MFL T A5 HADIYD
SO FIA Stir-fried Kobe beef and asparagus ¥13,800
[ — 24 > DT
BP9 2F  Stir-fried domestic beef with black bean sauce 8,300
474 v AD BEAID D
HHUHERIZS  Stir-fried beef tenderloin with black pepper 7,200
DAL AR—Y =20
MO Stir-fried beef with oyster sauce 4,300
A LA, C—=r DIV k) 1,300
HHUFEA%%  Stir-fried shredded beef, bamboo shoots, ’

and green pepper Small 2,580
A 4,100
TR Sweet and sour pork Small 2,460
RS S N D IR A 4,100
KTBEA A Braised pork ribs Small 2,460

BWANLDOHYID L
FAHO .S Y) Y | BRI 55amt 9 7010
B BEEEER  Stir-fried chicken with black bean sauce 2,900
% < =) 4 (I, e ﬁ" A
FEAD SO0 T (ks ) B
Bk)EWEHSEK  Crispy boneless fried chicken 2,900 .—:
|
FERHADHYID L P a—F v DI 2,900
JESRDHT T Stir-fried diced chicken and cashew nuts Small 1,740
destsy 2

sy s 4pc 6,400

et NG Crispy Peking duck skin 1pc 1,600



P3ZX

Y04 Fried noodles

HDOFEAVBES 2L e
Wk Fried noodles with seafood ¥4,000

BFEEADBEX 213

FXI0H  Fried noodles with vegetables 2,300

FOMITIVAD BES 218
144 J0%  Fried noodles with shredded beef and green pepper 2,300

RHAY e 21
J\EWHI Fried noodles with chop suey 2,300

BEAIMIZE @
WA"%PH  Fried noodles with shrimp in a thick starchy sauce 2,600

HHAWBESE—7 > (Hv—Jabk)

HEAWBES =7 > (Hr—EBk)
FHOKFK)  Curry-flavored mixed fried rice noodles 2,300

ZTliiA

Kl Fried rice

2 ERAY F =y
BEAPER Fried rice with king crab meat ¥2,900

MERESSIAVFr— BB00

k4Pl Nan-en’s signature fried rice with short neck clam, 2,300
Chinese barbecue pork and shrimp

N = M= MEFFRHSYAD F v —/2
RRAD 7 y— s
JEMKSER - Fried rice with shrimp, Chinese barbecue pork 2,300

BAADBADTFr—rs D
IO Fried rice with seafood starchy sauce 4,300

AP EDEAY DAL TR
W f iR Steamed rice with shark fin and seafood starchy sauce 4,100 BAAD DA F ¥ =y



DY

%%l Noodle soup

5B ONDEHA OO 21
He#%%  Noodle soup with whole shark fin

BOEAY DWW ZIE

HE %l Noodle soup with seafood

B READ D2

Z kW4l Noodle soup with vegetables

FHADOHLIDAD DD 218
4404 Noodle soup with shredded beef and green pepper

HHADDW 2

J\Z ¥4 Noodle soup with chop suey

BEADOWZIT
W {~¥%34l  Noodle soup with shrimp

SHUONEDFEADODZIE @2
Wi 3% Noodle soup with shark fin and seafood

BEANYT LR A—T
fFiRfRAE  Shrimp Wonton soup

7>

5#5  Rice porridge

HEfELL X AR HO

PSR Rice porridge with whitefish and lettuce

HHOULEEAY DD
fF BN Fr3%  Rice porridge with abalone and shrimp

F-L HEE L FEROHII D A D 5@

Hp S FR%40K  Rice porridge with dried scallops and chicken

Small

Small

Small

¥15,000

4,000

2,300

2,300

2,300

2,600

4,100

2,600

¥2,300
1,380

3,000
1,800

2,300
1,380

il
S —— D

BEADT R A—T

HHFEBEAY »W



A
sl

MEE Ly Dim sum

AHUNRAVZELELT
NI Steamed shark fin dumplings

BEADELEET
FORMFIEAT  Steamed shrimp dumplings

va—=4

BB Shumai (steamed pork dumplings)

=ZSAVELET

iR IEEAL  Steamed Chinese chive dumplings

A=7AbEALw) (4
L¥y/N#ERL Xiao Long Bao (steamed soup dumpling)

Fr—va—AbZALwS
B X getl  Steamed char siu (barbecued pork) bun

AL TLEEADZAL®S
PEAEMFAEL  Steamed pork and dried scallops bun

FE A L% Steamed bun

EEES

Jfi BeJf &4 Spring roll

4pc

4pc

4pc

4pc

Ipc

1pc

Ipc

Ipc

1pc

¥1,600

1,400

1,400

1,400

400

400

400

320

320



NIRRT IAZ 12—

Vegetalian Menu
PR OME Y ¥ 2,400
MRS %  Chinese pickled vegetables Small 1,400
B 2—7 3,600
7535 %  Clear soup vegetables Small 2,160
DAL
AEHZ5#%E  Steamed mix vegetables 2,200
ZHIT DI
TG IEEEET  Stir fried vegetables 3,200
SBEOWED AH #
FXI\HJE  Tofu with vegetables sauce 3,400
FREADBES =7
FoRI KKy Fried rice noodle with mixed vegetables 2,300
FEDHAD TR
FoRP\UEfR Steam rice with mixed vegetables 2,300

BRAVBEEE—T >

B3 2 —=A
B3k zhise Vegetables dumpling(1piece) 350
AP EE
YYSENERHE  Vegetables spring roll(1piece) 320

B¥ODHAD TR

No wheat/ gluten used. 7w 7> 7)—/IERFEHLTHY L ¥A.
No animal-derived ingredients are used.  v4—#> 7y ) — @R 2 ML TH D 2 €A,
No meat, fish, or poultry is used. May contain dairy product and eggs. ~oxy 7> B SR HILTHY 2 ¥4

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



FF—

FHEELy  Dessert

SRR GEDH A ) Ipc

ZHRHEZEK  Deep-fried sesame ball with lotus seed filling

HAADZAL®D

H TPt Steamed bun with sweet red bean paste Ipc

R 7Y
JaPikAnf)  Baked Chinese pudding

Db I I A Y AV Ay b= A

This dessert takes approx. 15minutes to prepare.

IN—YADBR LT =L FEY —
WA 5 JE  Chilled almond jelly with fruit

IN—EREXT A IS VY IV
AERVEKEE  Tapioca and fruit in coconut milk

NHEREAAANY22F Y Iy

/NEPEKEE  Tapioca and red bean in coconut milk

2y a=7)
HE AT Mango pudding

DEHOYEAY  azF vy Iy (B HE)

FH AR, Bird’s nest in sweet coconut milk (served warm or cold)

aatfy Y TARLY) =4

W75 4E  Coconut ice cream

HATYv—y b
Ay 7F#IPK  Apricot sherbet

¥320

400

1,150

1,050

1,050

1,050

1,150

6,400

850

850

INV—=IYADER LT —F FEY—

IN—=VELREFHAD
azatfyyIng

=ra—7)



