MENU A

Mo S B R (¥

Crispy pork belly

EREICAE Mo T4

Crispy shredded yam

B RE RIS

Crispy bean curd skin roulade

ISR E 2

Double boiled fish broth with Chinese herbs

BRETERERAE

Steamed green crab with huadiao wine

B E AR

King prawn served in bang sauce

SARPTAZ D

Steamed live grouper

PECR B

Jasmine tea smoked chicken

P RIE OB IR

Poached bean curd sheet & garden green

EEAWMKE

Fried rice with diced ginger

HRpEK

Sweetened soup

$6,080 +10%

Eﬁﬁ HZM / Sun - Thu

$6,680 +10%

BEHE /\&"ﬁﬁ% / Fri, Sat and Public Holidays

(£ For 10 persons)

MENU B

A ig i

Guava in plum flavor

A=l -

Crispy white bait, salted egg yolk

AR B 3

Preserved vegetable, spicy soya sauce

KA FE B

Crispy suckling pig

MERREE5E

Swallow’s nest thick soup with seafood

Bz IRBEtRFC P4l

Braised live lobster with E Fu noodle

AR AR =

Sautéed chopped Iberico puro black pork with lettuce cups

BARFEAZHL

Steamed live grouper

IR MRE 5

Poached garden green with Yunnan ham

FEIRZ/B S0

Crispy and steamed rice served in lobster soup

B

Desserts

$7 280 +10%

%EIEI / Sun - Thu

$7,880 +10%

=b-: kg /\&“ﬁﬁﬁl Fri, Sat and Public Holidays
(+4£LF8 For 10 persons)

MENU C

RHLEEE

Jelly fish with white pepper and sesame oil

BTN

Honey glazed char siu

BIAE

Fungus with wasabi sauce

ERBURSE S

Double boiled sea whelk with black garlic

HEAm T IBRER

Stir-fried prawn and scallop with lily bulbs

BRAFTE IR T

Steamed Alaska crab claws with aged huadiao wine

SRR AR

Baked Alaska crab with vermicelli, ginger and spring onion

Mo SR £ 5205

Roasted crispy goose

e =M UE=-SiT

Simmered tomatoes with fresh mushrooms

BERZ /B EICHR

Crispy and steamed rice served in lobster soup

KBS EH Fh

Desserts

$8,380 +10%

EﬁElEl/Sun Thu

$8,980 +10%

EfE zx&"%{ﬁi% | Fri, Sat and Public Holidays
(+4zFA For 10 persons)

FABERL - FEARERCENRE | F48 ) KATE | RANEEXR - S1BA |NELEETRERNE
Please check with restaurant manager for change of items | Please [nake reservation 48-hour in advance | All prices and items are subJect to change without prior notice | Menu prices are excluded tea/water charge




MENU D

KL FEDEE

Crispy suckling pig

H /@/—l'/ THE -

Pan-fried giant scallop with wh|te wine sauce

S EFEER

Fried lobster served in bang sauce (half pc)
2 or
= B3
REREMRA

Braised whole abalone with superior oyster sauce

%i%ﬁ:illl\\¥/\\\ IEJ =

Bird’s nest thick soup with seafood

B EN

Steamed live spotted grouper

B\ SR

Braised garden green with conpoy

BRI IRZE R N IDAR

Fried rice with crab meat and diced chicken

MTSHRPA

Braised E Fu noodle with enoki mushrooms

LTI HTF

Sweetened red bean soup

AMA TR

Sweet jujube jello

$9,880 +10%

(-+4zF3 For 10 persons)

;ﬁifﬁﬂ%%% @E H ‘?'%;% EE f‘Té EH? Z% |

MENU E

FALFLFER R

Crispy suckling pig

EREE%

Stir-fried coral clam and scallop with macadamia nuts

B1C/FEREH

Deep-fried crab claw

i34 AR K B8

Braised fresh asparagus with crab roe

TAEURBEE B

Double boiled chicken broth with fish maw

FREEME

Braised whole abalone and goose web

B ZDE

Steamed live spotted grouper

=M s E

Crispy chicken

B R R

Fried rice with seafood wrapped in a lotus leaf

EZAEE KR

Dumplings in soup

it BSRATHE

Double-boiled snow swallow with papaya

$10,880 +10%

(+A£zF8 For 10 persons)

I \
FoBAEL | NENAER  BTBTRA | WLERTRERNE

Please check with restaurant manager for change o?i items | Please make reservation 48-hour in advance
All prices and items are subject to change without prior notice | Menu prices are excluded tea/water charge

032025

/83N

NANHAI No.1

STREEEEE T : 2487 3688

F: 2351 9088 E: nanhai@elite-concepts.com

KRR B 63N IR E5 3018
30/F, iISQUARE, 63 Nathan Road, Tsimshatsui

& 25 business hours: 11:30am - 3:00pm | 6:00pm - 10:30pm

an elite concept f. B &




