LB BT RTIS% D — 2K} BEPFE XIS TT.
B L7 v v F—2BEHIRO SHWLE W, TOHBRYCTHHLATIES v,

FHRIA A= T /- RE AR L OBBNE BEPEE LI GEP 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.

Ty X HEERM S FREE L TH 0 2T,

Eight specified allergenic ingredients are listed in the menu.

»i (B & hE 2 i 7l HAELE
shrimp crab walnut wheat  buckwheat  egg milk peanut
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Wl - ek Appetizers

HbHUDHEY) Y I3
g fififa Sliced Cold Abalone

(O T DHE

BRI 2 Chilled Jellyfish Small
PP EDEEE S
MR 2% Chinese Pickled Vegetables Small

v—x2 (HVEDET)
IMEF B Preserved Duck’s Eggs

B OFBELEE G (4)
LB Shrimp Marinated in Shaoxing Wine 4pc

PP LTBAOFETHI 2
P3P Ey  Steamed Chicken and Vegetables in Spicy Sauce

RN DR Y —A D1

JiRA % Steamed Chicken with Special Sesame Sauce

SHREORD Abt
Uk =9{#  Assortment of Three Kinds of Cold Appetizers

Y 7HEOALVHEIE  waumocsandEao
FIE/MERE  Nan-en’s Assortment of Appetizers ask for details

FrY—ra—

PABE e I3 Char Siu (Chinese Barbecued Pork) Small

ARIRIORE S 6D HIN Y — AT A
M A BEMEY  Roasted Duck Breast with Ume Small

(Japanese Plum) Sauce

A—

%% Soup

TLERLF ¥ —va—. EFADEAHA—T

K2R3 Thick Egg Drop Soup with Dried Scallops
and Char Siu (Chinese Barbecued Pork)

RSNERAD  EHBAILDA—T
B EKFE  Creamy Corn Soup with King Crab Meat 1person

HHAY R A=

eI m%s  Chinese Mixed Hot and Sour Soup lperson
B RA—7
ff¥7535 % Clear Soup with Vegetables 1person

H=SAD ET A=

JEHE LYy 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

RINBENADEI A LDA—T




AU -DIEHDOH

fa 3l - e Shark Fin / Bird’s Nest

RSP ONDZEE (300g)
AR Braised Whole Shark Fin (Extra Large:300g) ¥30,000

2HONDEH (120g)

419 KHE#®  Braised Whole Shark Fin (120g) 14,500

— —
Aﬁ‘Uh@%:ﬁgLX—?" 5«7)‘0“@@%
SEMERHE®  Clear Shark Fin Soup Iperson 7,150

ShUN, B SEHAY Z—F
ALBEENIH  Shark Fin Soup with King Crab Meat Iperson 2,700

S0, BHAY Bk A—T
I\ Shark Fin 1person 2,700 AU ZFEAAD A=
and Chinese Mixed Hot and Sour Soup

ShUNEEF DI
SHEFHEAE  Stir-Fried Shark Fin and Eggs 5,500

SUEBORLMTEHAY T LA~
B 1753 Clear Soup with Bird’s Nest and Bamboo Pith  1person 6,400

b2

fififa - ¥2Z  Abalone - Sea Cucumber

W b DY

JREERMAL  Braised Whole Dried Abalone Ipc ¥16,000
HHOUEDAA AR —) — 2% 10,500
IR Braised Abalone in Oyster Sauce Small 6,300
HHUEDFAAR—Y —2H
HbUDsY) —LH 10,500
g Ul Braised Abalone in Cream Sauce Small 6,300
hHULLEZOERS 15,000
fifl }1 195452 Braised Abalone and Sea Cucumber Small 9,000

in Oyster Sauce



iy S e

falHd  Seafood
HE DY 5L EEDID ¥7,900
FegifffaBk  Stir-Fried Whitefish and Vegetables Small 4,740
HE O H A
BElffE Bk Deep-Fried Whitefish with Sweet and Ssour Sauce 4,000
HbULT AT H 2D
EEFEEM - Stir-Fried Abalone and Asparagus 11,500
HbUDY=y =24
WEEfERI - Stir-Fried Abalone with Sea Urchin Sauce 14,500

REFHDOWS . Ty a) iRk i
PiEaER 5 Stir-Fried Scallops with Broccoli 5,300

w27 HOXOEL®
XO#EEHE  Stir-Fried Scallops with XO Sauce 5,300

47 L EFSE DR Y — 2K
FrvEMealit  Stir-Fried Cuttlefish and Vegetables with Seafood Sauce 3,900

A HEFEFEDE) D

TP ALk Stir-Fried Cuttlefish and Coriander with Spicy Sauce 3,900

T ARG T ADKEE HAH T
PrE9 5% Braised Bamboo Pith and Asparagus with Starchy Sauce  ¥5,200

HHLRILHEEDE

HEAY\IRFEE  Braised Shiitake Mushrooms and Bamboo Shoots 3,400

in Oyster Sauce

BHD 7Y — 1K 3,600
WP\ 5% Braised Vegetables in Cream Sauce Small 2,160

MFLRO SHDETFY — A

WEFEMEAI T Braised Ground Pork and Eggplant 3,400
in Chili Bean Sauce

THELE O SO TY — AR 3,200
FERREET R Mapo Tofu (Braised Ground Beef Small 1,920

and Tofu in Chili Bean Sauce)

BTG 2 5 BN D A D1
BERI\EJE  Deep-Fried Tofu with King Crab Meat Starchy Sauce 4,800

HHAY BT EIE
2425 )5 Deep-Fried Tofu and Chop Suey 3,400

BT TR
JE b fERESE  Stir-Fried Seasonal Vegetables 3,200

FETHOMD, 7Taya) =ik

1

=
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T ARG HADFHEHE DA »
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FHIF RO D



2N »C

Iz -  Shrimp / Crab

REigE (FHERE) 0FELREDEAL B
BIZJHEM.  Braised Spiny Lobster with Ginger and Green Onion ¥38,400

e (HEE) O = v =2 ik

2 KHEMR  Braised Spiny Lobster with Garlic Sauce 8,400

gL (SHERE) OF) v —2 &
HZMERHENY  Braised Spiny Lobster with Chili Sauce 8’400

K L FROT UH M
THEE4U  Braised Prawns and Bean Starch Noodles with Dried Scallops 5,100

Kiggo=rv=sakA) 71 Q@O 5,300 P
HEEIEIEER  Crispy Battered Garlic Prawns Small 3,180 KiFEZED= =2 JAEHY H I

K LR LT DD
WA PHUEER  Stir-Fried Prawns and Salted Egg 5,300

FKIFZDA—1 5 —2k)%

TEWEEK  Deep-Fried Prawns with Aurora Sauce 5,300
wEoF)v—2% 4,800
W R~ Braised Shrimp with Chili Sauce Small 2,880
{2 D v [E] JEUR Bk 4,200
BkJEAFUIER{"  Chinese-Style Shrimp Tempura Small 2,520

I <

THIFEZE  Egg Foo Young (Chinese Omelet) with Crab Meat 5,200

RN IVEAD)

Ry
ST HREEHP  Stir-Fried King Crab Meat with Black Bean Sauce 11,500

BEDOMDIBT LD
HAEE#S  Deep-Fried Crab Claw Ipe 2’000



W Meat

MFL T A5 HADIYD
SO FIAE Stir-Fried Kobe Beef and Asparagus ¥13,800
[ — 24 > DT
BTV 2F  Stir-Fried Domestic Beef with Black Bean Sauce 8,300
74 VIO BRI
HHUHERIZ  Stir-Fried Beef Tenderloin with Black Pepper 7,200
FHDAA AL =Y —2 I
MDA Stir-Fried Beef with Oyster Sauce 4,300
A LA, C—=r DIV k) 1,300
HHUFA%%  Stir-Fried Shredded Beef, Bamboo Shoots, ’

and Green Pepper Small 2,580
A 4,100
kAT #Z A Sweet and Sour Pork Small 2,460
RS S N D IR A 4,100
4B 7414 Braised Pork Ribs Small 2,460

BWANLDOHYID L
N0 E) TR roatrroiss
B EE Rk Stir-Fried Chicken with Black Bean Sauce 2,900
v > =} > il p-l _"
FEAD SO0 T (ks ) e
Bk)EWTHSEK  Crispy Boneless Fried Chicken 2,900 2
FERHADHYID L P a—F v DI 2,900
JER# T Stir-Fried Diced Chicken and Cashew Nuts Small 1,740
destsy 2

sy s 4pc 6,400

et NG Crispy Peking Duck Skin Ipc 1,600



P3ZX

& Fried Noodles

BDFEAVBEE 2
Wk Fried Noodles with Seafood ¥4,000

PPEADBES 21

0K Fried Noodles with Vegetables 2,300

FOMTIDAD BES 218
P44 10%0  Fried Noodles with Shredded Beef and Green Pepper 2,300

hHADBEs 21
J\Z )%l Fried Noodles with Chop Suey 2,300

WEADBES 21E

W{=kb%i  Fried Noodles with Shrimp in a Thick Starchy Sauce 2,600

THAYBESE—7 > (Hr—Jabk)
FIoKk¥r  Curry-Flavored Mixed Fried Rice Noodles 2,300

ZTliiA

K Fried Rice

2 ERAY F o —y
BEAIPER Fried Rice with King Crab Meat ¥2,900

RO S DAY Fv— >

ISPl Nan-en’s Signature Fried Rice with Short Neck Clam, 2,300
Chinese Barbecued Pork and Shrimp

HHADF vy

JEMKSER - Fried Rice with Shrimp, Chinese Barbecued Pork 2,300

SIAAD HABIF 5 -
IO Fried Rice with Seafood Starchy Sauce 4,300

SHONEDFEAVDAIITH @
WHEE AL Steamed Rice with Shark Fin and Seafood Starchy Sauce 4,100

HHEAWEESE—7 > (Hv—Jabk)

BRI DS YA F X — >

ANAY DAL FF v —r
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%%l Noodle Soup

SHVNOEHAD DO 2L
He#%A Noodle Soup with Whole Shark Fin

BOEAY DWW ZIE

HgE %%l Noodle Soup with Seafood

B READ D2

Z k%4l Noodle Soup with Vegetables

FHOHII YA D D 21X
4454 Noodle Soup with Shredded Beef and Green Pepper

HHADDW 2

J\Z ¥4l Noodle Soup with Chop Suey

HEADDWZIX
W~ ¥%34l  Noodle Soup with Shrimp

APONEDFEAYDWZIE
Wi fa3i%  Noodle Soup with Shark Fin and Seafood

BEANYT LR A—T
SFURARAL  Shrimp Wonton Soup

7>

5#  Rice Porridge

HEfELL X AR HO

PSR A3 Rice Porridge with Whitefish and Lettuce

HHOULEEAY DD
fIf BN F3%  Rice Porridge with Abalone and Shrimp

FLHELBEAOMYIDAD »©
s #5508 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

— - -
BEADT R A—T

HHFEBEAY »W
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W25y Dim Sum

AHUNRAVZELET
FEWNEIEL  Steamed Shark Fin Dumplings

BEADELEET
FORAFIERAT  Steamed Shrimp Dumplings

va—=4

B BEE Shumai (Steamed Pork Dumplings)

SSADELIT
iR IEEAL  Steamed Chinese Chive Dumplings

AT AD AL D
¥/N#EfEL Xiao Long Bao (Steamed Soup Dumpling)

Fr—va—AbZALwS
I S Steamed Char Siu (Barbecued Pork) Bun

BRIETUBHEAD 24005
PEAEMFANEL  Steamed Pork and Dried Scallops Bun

HE KL Steamed Bun

3543

Jfi Be /&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
MR P 2%  Chinese Pickled Vegetables Small 1,400
B 2—7 3,600
7535 %  Clear Soup Vegetables Small 2,160
B3RO LAEL
AEH7Z#HE  Steamed Mix Vegetables 2,200
ZHIT DI
TG EEET  Stir-Fried Seasonal Vegetables 3,200
TIROWED AP
FHI\HJE  Tofu with Vegetables Sauce 3,400
FEABEE =7
FoRIKHy  Fried Rice Noodle with Mixed Vegetables 2,300
FEDHAD TR
FoRP\UzfR Steam Rice with Mixed Vegetables 2,300

BFEADBEEE—T

WP s 2 oA
¥k zhi7e Vegetables Dumpling(1piece) 350
AT E S
YYSENERHE  Vegetables Spring Roll(1piece) 320

WRDDH AT R

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 CAHEMRELEHE 280§, NARAZy ZIlETHNL T30,
Gluten-free options are available for select dishes. Kindly ask our staff for assistance.
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HEELy  Dessert

HRRE - GEDH A ) Ipc ¥320
ZEZEEK  Deep-Fried Sesame Ball with Lotus Seed Filling

HAADZAL®D

PR G y0  Steamed Bun with Sweet Red Bean Paste Ipc 400 .
—
o) ~ e TNV=YAYHER LT - FEY —
HEEbES 7))~
JaPikAnf)  Baked Chinese Pudding
DB ST IO N5 VA -2 4 I
This dessert takes approx. 15minutes to prepare. 1,150

-\‘ ']
IN—YADHRLT— Y L) — e A /
WA EJE  Chilled Almond Jelly with Fruit 1,050
IN—Y L REAAAD AAF Y IV e
HERVEKEE  Tapioca and Fruit in Coconut Milk 1,050 aafyY Iy

IGLREA A F VY IV
/NEPKEE  Tapioca and Red Bean in Coconut Milk 1,050

= I=7Y
B At Mango Pudding 1,150

<y T—FY

DEHOYEAY  azF vy Iy (B HE)
HIMFU#ERs  Bird’s Nest in Sweet Coconut Milk (Served Warm or Cold) 6,400

23Sy Y TARLY) =24
7wk Coconut Ice Cream 850

HATY v —yb
Ay F#IDK  Apricot Sherbet 850



