MR ER

NAM FONG DINNER TASTING MENU

AI3E Starters

HEETEE AL ©
Marinated Chinese Yam with Osmanthus

FTEBEREEE
Marinated Jellyfish and White Fungus
with Yellow Mustard

[YNSEE -
Crispy Lotus Root Cake with Crab Meat

i Soup

PREZICIBAGAAZE =
Shredded Duck Thick Soup with Fish Maw
and Aged Tangerine Peel

BUBIEEERE—M
Complimentary one glass of
selected wine per person

HK$698 il per person
(i€ minimum 2 persons)

F 3 Main Courses

BT FREBIIK
Wok-fried Grouper with Shrimp Roe
and Assorted Mushroom

EMBHARESHELRE
Braised Premium Japanese Sea Cucumber
with Mushroom and Black Truffle

ETEEHBRIZER
Poached Seasonal Vegetables in Almond Soup
with Peach Raisin and Fungus

BRI EE
Olive Vegetables Fried Rice
with Diced Chicken

IH & Dessert

L HEIK RS
Seasonal Sweet Soup and Chilled Pudding

S inE Add-ons

HEMNEIEZHHIBE

Braised South African Canned Abalone
with Goose Web in Supreme Oyster Sauce
HK$188 #=fi per person

ESEETERFEESS (M)

Braised Giant Striped Prawn with Inaniwa Udon
in Superior Soup (Minimum 2 persons)

HK$128 &{i per person

FrEEEIILUBIEstE, WEHIMU10%ARFEE All prices are in HKD and subject to 10% service charge
TREE E i BB B KBRS E A The offer cannot be used in conjunction with other promotional offers and discount




