MENU A MENU B MENU C
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Crispy pork belly Guava in plum flavor Jelly fish with white pepper and sesame oil
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Crispy shredded yam Fish skin and peanuts with sesame oil Honey glazed char siu
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Chicken cartilage with premium soy sauce Poached goose Conch with wasabi sauce
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Double boiled fish broth with Chinese herbs Crispy suckling pig Double-boiled conch and red date broth
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Steamed green crab with huadiao wine Bird's nest thick soup with seafood Stir-fried prawn and scallop with lily bulbs
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King prawn served in bang sauce ) (e o ] il el Steamed Alaska crab claws with aged huadiao wine
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Steamed live grouper | Sautéed chopped Wagyu beef with lettuce cups | Baked Alaska crab with vermicelli, ginger and spring onion
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Jasmine tea smoked chicken | Steamed live grouper | Roasted crispy goose
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Poached bean curd sheet & garden green | Poached garden green with yellow fungus and wild mushrooms | Simmered tomatoes with fresh mushrooms
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Fried rice with diced ginger
e | Crispy and steamed rice served in lobster soup | Udon served in lobster soup
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| Desserts | Desserts
$6,280 +10% $7 580 +10% $8 580 +10%

E%EI 9 / Sun - Thu | %HEI/Sun Thu |

$6,680 +10% $7 980 +10% | $8

=R /\&“31&% | Fri, Sat and Public Holidays | EWE - ARA ﬁﬁﬁ | Fri, Sat and Public Holidays

%EIEI /Sun - Thu

980 +10%

EfF > ARA ,ﬁﬁ% | Fri, Sat and Public Holidays
(4-AFA For 10 persons) | (+£ZF For 10 persons) |
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Please check with our restaui;ant manager regarding any change to the items/menu | Please make reservation ft least 48-hour in advance
All prices and items are subject to change without prior notice | Menu prices do not include tea/water charge | Cannot be used in conjunction with other promotions (including member offers)

(-+4LfA For 10 persons)



MENU D
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Crispy suckling pig
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Pan-fried Hokkaido giant scallop, black truffle paste
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Fried lobster served in bang sauce (half pc)
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Braised whole abalone with superior oyster sauce
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Bird’s nest thick soup with seafood
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Steamed live spotted grouper
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Jasmine tea smoked chicken
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Braised hairy gourd with crabmeat and conpoy
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Braised seasonal vegetables with bamboo fungus
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Fried rice with crab meat and diced chicken
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Sweetened red bean soup
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Sweet jujube jello

$9,980 +10%

(+4zfA For 10 persons)

MENU E
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Crispy suckling pig
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Stir-fried coral clam and scallop with macadamia nuts
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Deep-fried crab claw
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Braised fresh asparagus with crab roe
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Double boiled chicken broth with fish maw
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Braised whole abalone and goose web
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Steamed live spotted grouper
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Crispy chicken
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Fried rice with seafood wrapped in a lotus leaf
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Dumplings in soup
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Double-boiled red date, lily bulb and lotus seed
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Chinese petits fours

$10,880 +10%

(+42F8 For 10 persons)

Ot

KA A BER S

>H*

B FEREEBLIRHAE | EALIS/J\E%?JTJ‘ 53] | REMBER  BTR1TEA |
NEEBTBEAME | P HEBESRAREREEEEER)

Please check with our restaurant manager regarding any change to the items/menu | Please make reservation at least 48-hour in advance

All prices and items are subject to change without priorhnotice | Menu prices do not include tea/water charge |
Cannot be used in conjunction with othler promotions (including member offers)
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NANHAI No.1

FEEERE T : 2487 3688

F: 2351 9088 E: nanhai@elite-concepts.com
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30/F, iSQUARE, 63 Nathan Road, Tsimshatsui

& 385 business hours: 11:30am - 3:00pm | 6:00pm - 10:30pm

an elite concept £, = &7




