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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.

TN F—HEERM 82 EH L TE 0 2T,

Eight specified allergenic ingredients are listed in the menu.
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shrimp crab walnut wheat  buckwheat  egg milk peanut
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Bl - BEk  Appetizers

HbOUDHEY) Y InE
HogAfififa Sliced Cold Abalone

G TDWE

W . Chilled Jellyfish Small
PP EDREE
IR % Chinese Pickled Vegetables Small

E—x2 (HUBDET)
IMEFFHE Preserved Duck’s Eggs

B OFBRIEE T (478)
FEZIFSi Shrimp Marinated in Shaoxing Wine 4pc

BFSEL BN TR

By Pik#;  Steamed Chicken and Vegetables in Spicy Sauce

FENDEAIRY —Z 71
JiA % Steamed Chicken with Special Sesame Sauce

SHRREORD &bt
YUk =9t  Assortment of Three Kinds of Cold Appetizers

Y 7FBLOALOEIE  maumycsansse
FlE/IME#E Nan-en’s Assortment of Appetizers ask for details

FY—ya—

PANE e JsE  Char Siu (Chinese Barbecued Pork) Small

AEMANOBES LD MY —2AR A
MEEBEMER  Roasted Duck Breast with Ume Small

(Japanese Plum) Sauce

A—7

5% Soup

TLERLF ¥ —va—. BEFADEAHA—T

K2R 2 Thick Egg Drop Soup with Dried Scallops
and Char Siu (Chinese Barbecued Pork)

RINBERNAD  EHIEAZLDA—T
BEEKFE  Creamy Corn Soup with King Crab Meat 1person

HHAY B A—7

#4511 %5 Chinese Mixed Hot and Sour Soup 1person
fi5—
7535 % Clear Soup with Vegetables lperson

W= A EFf2—7

GEWHEA(EYs  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

BN ORES D MY —AiR 2

RINBENADEI A LDA—T




AU -OIEH DB

{38 - #ew  Shark Fin / Bird’s Nest

RS D UONDZEE (300g)
ALBERHFH  Braised Whole Shark Fin (Extra Large:300g) ¥30,000

2D ONDEE (120g)

ALBERHEH  Braised Whole Shark Fin (120g) 14,500

— —
.S\fJ‘U‘ﬁ’L@QZ__{f&LX—j’ 5\?]’011@%%7
SelEHES  Clear Shark Fin Soup Iperson 7,150

ABO HZHAND 2T
ALBEE PN Shark Fin Soup with King Crab Meat Iperson 2,700

sh O, A Bk 2 —
R Shark Fin 1person 2,700 AU ZFEAAD AT
and Chinese Mixed Hot and Sour Soup

Sk EFOko
SREFHEAE  Stir-Fried Shark Fin and Eggs 5,500

DEHDOHLIFFTHEAY . TEL A
EATAEME Clear Soup with Bird’s Nest and Bamboo Pith  1person 6,400

b2

fififa -2 Abalone - Sea Cucumber

Wl b DY

JREERFRAE  Braised Whole Dried Abalone 1pc ¥16,000
HbUDAL AK— —AF 10,500
IR Braised Abalone in Oyster Sauce Small 6,300
HbLUEDHA A R—y =2
HLUDr) — L 10,500
g 05 Braised Abalone in Cream Sauce Small 6,300
bbULL I OHRA 15,000
fifi 149152 Braised Abalone and Sea Cucumber Small 9,000

in Oyster Sauce



AL

fa 2 Seafood
A& O BLEEDOID ¥7,900
WG fiF a3k Stir-Fried Whitefish and Vegetables Small 4,740
A DR T HEEH
WElffEfaBk  Deep-Fried Whitefish with Sweet and Ssour Sauce 4,000
BbUET 245 HADI
B Stir-Fried Abalone and Asparagus 11,500
BHUOY =249
EIE M Stir-Fried Abalone with Sea Urchin Sauce 14,500

F2FHOWS, 70y 2) — i
PIfEaER 2 Stir-Fried Scallops with Broccoli 5,300

&5 HOXOEL) %
XO#EEHE  Stir-Fried Scallops with XO Sauce 5’300

A7 LB — A kD%
TrVEMEALiE  Stir-Fried Cuttlefish and Vegetables with Seafood Sauce 3,900

A BB 40D

JEPE ALl Stir-Fried Cuttlefish and Coriander with Spicy Sauce 3,900

T ARSI ADKEEH HA»T
PrAEY\§59F  Braised Bamboo Pith and Asparagus with Starchy Sauce  ¥5,200

HHLARILHEEDE

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

in Oyster Sauce

BRD2Y) —0%K 3,600
WiP\I5E  Braised Vegetables in Cream Sauce Small 2,160

T RO EHD LT —2E

g MR- Braised Ground Pork and Eggplant 3,400
in Chili Bean Sauce

TR O RO Ty — AR 3,200
BERRETE  Mapo Tofu (Braised Ground Beef Small 1,920

and Tofu in Chili Bean Sauce)

BT HEIRD & S5 BN DA D
NI\ EJEE  Deep-Fried Tofu with King Crab Meat Starchy Sauce 4,800

HHAYBT EIE
%25 Deep-Fried Tofu and Chop Suey 3,400

BT TOFHIT R DI
IO e Stir-Fried Seasonal Vegetables 3,200
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U7 - #  Shrimp / Crab

rEnEE SHERE) O4ELhEDOEAL @
BIZJHEN.  Braised Spiny Lobster with Ginger and Green Onion ¥8,400

REREE (SMERE) O = v =7 )il

25 KHEME  Braised Spiny Lobster with Garlic Sauce 8,400

& (SHERE) OFY Y —2A%
HZEKHEMY  Braised Spiny Lobster with Chili Sauce 8.400

K L AFROT UH B
THER4U  Braised Prawns and Bean Starch Noodles with Dried Scallops 5,100

Kiggo=v=s7 kA 7hs @EO 5,300
HEEBEEER - Crispy Battered Garlic Prawns Small 3,180

KiEELEETFOND @
WA EEPHUEER  Stir-Fried Prawns and Salted Egg 5,300

KFEDH =15y —2p%

TEWEEK  Deep-Fried Prawns with Aurora Sauce 5,300
HEDFY Y —2HE 4,800
W R~ Braised Shrimp with Chili Sauce Small 2,880
EAOLUE PR IS 4,200
PRJEfFR{  Chinese-Style Shrimp Tempura Small 2,520

N i

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

& 538D BT IRIE LD 8
BT HR#EHD Stir-Fried King Crab Meat with Black Bean Sauce 11,500

BEOMDOHT 6O
HALE#4  Deep-Fried Crab Claw Ipc 2’000

DD D



A

W Meat

EEEA - —r 4 o DB G EREL)S

B4 Stir-Fried Domestic Beef with Black Bean Sauce

474 VIND BRI

HHUHERIZ  Stir-Fried Beef Tenderloin with Black Pepper

FRDAAL AR —Y — 2K
BEMIOA Stir-Fried Beef with Oyster Sauce

LA == OFIY 1

HH4- %% Stir-Fried Shredded Beef, Bamboo Shoots,
and Green Pepper Small

rxk @O0

Flk#ZW  Sweet and Sour Pork Small

oS5 DA A
4157 41A  Braised Pork Belly Small

ORI | BTIRED
B EFEER  Stir-Fried Chicken with Black Bean Sauce

FEAD SO 0 (Biks)

WEJEWEHEK  Crispy Boneless Fried Chicken

FENHFADHYIY L F v a—F vV DD
JERPFE T Stir-Fried Diced Chicken and Cashew Nuts Small

&y 2 dpc
b3S Crispy Peking Duck Skin Ipc

¥8,300

7,200

4,300

4,300
2,580

4,100
2,460

4,100
2,460

2,900

2,900

2,900
1,740

6,400
1,600
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JbHi Fried Noodles

BDEAVBES 2
Hiffkb 4 Fried Noodles with Seafood ¥4,000

FFEADBEE 2

ZkI0%l Fried Noodles with Vegetables 2, 300

O A D B S 218
F44)0%0  Fried Noodles with Shredded Beef and Green Pepper 2,300

hHAOBES 21
J\ZJ0%i  Fried Noodles with Chop Suey 2,300

WEADBES 21

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

HHADBESE—7 > (HL—Jak)
FHoKN  Curry-Flavored Mixed Fried Rice Noodles 2,300

ZTliA

YOt Fried Rice

RSSBENAD F X — v
AP ER Fried Rice with King Crab Meat ¥2,900

MBI SOAD F v — >

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

RHADF v —ny

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

SAAD HABIF 5 —
NI Fried Rice with Seafood Starchy Sauce 4,300

SHONEDOEA DAL IS @
Wi fa R Steamed Rice with Shark Fin and Seafood Starchy Sauce 4,100

HEAYBESE—7 > (Hv—Jabk)

BRI DI YA F v — >

ANAV DAL TFv—r



OWP X

%%l Noodle Soup

SHVNOEHA Q2L
He# %% Noodle Soup with Whole Shark Fin

BOEAVOWZIE

W% Noodle Soup with Seafood

A DWW 2

X4l Noodle Soup with Vegetables

FRORITIDAY DWW 21X
144 % Noodle Soup with Shredded Beef and Green Pepper

HHADDWZIE

J\Z ¥4l Noodle Soup with Chop Suey

HEANDOWZIE
W% Noodle Soup with Shrimp

SH DL EOBAY DO 2
Wit 3% Noodle Soup with Shark Fin and Seafood

HEAYT 2 A—T
fiFig AL Shrimp Wonton Soup

¥15,000

4,000

2,300

2,300

2,300

2,600

4,100

2,600

7>

#  Rice Porridge

HS LV ZAAD DO

PiAESEfa i Rice Porridge with Whitefish and Lettuce

HHOULIEEAY »O
il fa BN F%  Rice Porridge with Abalone and Shrimp

FLHMELFERNOHITIDAD 2@

¥2,300
Small 1,380

3,000
Small 1,800

2,300

W HIEFE#0K  Rice Porridge with Dried Scallops and Chicken Small 1,380
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M2y Dim Sum

SHUNAYFE LT
WL Steamed Shark Fin Dumplings

A LT
FORMFIERAT  Steamed Shrimp Dumplings

o

B BEE Shumai (Steamed Pork Dumplings)

=SAYELET

iR AEEAL Steamed Chinese Chive Dumplings

A—TADEAL®)
¥/l Xiao Long Bao (Steamed Soup Dumpling)

Fr—va—AbiALw)
I Sl Steamed Char Siu (Barbecued Pork) Bun

KL T LHEADZA LD
PEFEMEREL  Steamed Pork and Dried Scallops Bun

HE AL Steamed Bun

3543

i fZ ¥EE+4E  Spring Roll

4pc

4pc

4pc

4pc

Ipc

Ipc

1pc

Ipc

1pc

¥1,600

1,400

1,400

1,400

400

400

400

320

320



NIRRT oA 12—

Vegetalian Menu
TR OME ¥ 2,400
JR#fEE 2% Chinese Pickled Vegetables Small 1,400
P 2—7 3,600
7535 %  Clear Soup Vegetables Small 2,160
HEOFVAIKL
AEH7EG#E  Steamed Mix Vegetables 2,200
BN IO )
IO eI, Stir-Fried Seasonal Vegetables 3,200
HIEOEH AH T
FHH\HJE  Tofu with Vegetables Sauce 3,400
BESEAD HEx s
FXI AN Fried Rice Noodle with Mixed Vegetables 2,300
WEDHAH TR
FRP\UzR Steam Rice with Mixed Vegetables 2,300

HEAVREEE—T >

B a4
H¥3ezMi7c Vegetables Dumpling(1piece) 350
LB AP O E S
Y ENERHE  Vegetables Spring Roll(1piece) 320

WRDDH AT TR

No wheat/ gluten used. 7w 7> 7y —/IERfELTHY £ ¥A.
No animal-derived ingredients are used.  v4—#> 71y FY— @M REE ML TH D 2 ¢ A,
No meat, fish, or poultry is used. May contain dairy product and eggs. ~&%) 7> B e AL T Y A

MGF IZEHwREL R T30 i, NERAX vy 7ilEmaAl 23w,
Gluten-free options are available for select dishes. Kindly ask our staff for assistance.
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FHEELY  Dessert

HIREF- GEDH A ) Ipc ¥320
ZHEZEER  Deep-Fried Sesame Ball with Lotus Seed Filling

HAADEAL®S

P Z {0 Steamed Bun with Sweet Red Bean Paste Ipc 400 .
“—
o > = IN—YADHEPLT—EYFEY —
W JEBES 7))~
PaVik At Baked Chinese Pudding
D RS 5 I N 55 VA A== B
This dessert takes approx. 15minutes to prepare. 1,150

-\‘ {
TV—YAYHRLT—FL LY — L e 2
A EJE  Chilled Almond Jelly with Fruit 1,050
IN—=DEREAHAANY TSIV o ;;v—y&atvm}\b
A RVKEE  Tapioca and Fruit in Coconut Milk 1,050 aafyvIny

INGLREAHIAD I F VY IV
/NG VKRS Tapioca and Red Bean in Coconut Milk 1,050

=y I—7)
B At Mango Pudding 1,150

= o=V

DEHOEAY 22y Iy (LB HE)
EIHRUA#ERs  Bird’s Nest in Sweet Coconut Milk (Served Warm or Cold) 6,400

aaF Y TARTY =24

W75 HE  Coconut Ice Cream 850
HAT Y —Xyb

A F#LK  Apricot Sherbet 850



