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HEFMERRNMBAMERAMEMNERRE ARZFZME—BEHNHOHNER-

Nam Fong serves creative Cantonese cuisine that will surprise diners with traditional tastes
presented with creativity. The Chef and his team have at heart to transform fresh local ingredients
and traditional crafted recipes into outstanding Cantonese dishes.

RAEHRAEAESEEEN G BASFEHRNEIEREZ —!
BIZMHANBEE KERE RAEERRINEBFERRAATNEZE—FEENAE,
BRERRSNTHERIRME 27T ABRBFINREK FEFRFRBEE-

We are partnering with WWF to tackle one of the major issues facing our oceans today: destruc-

tive fishing and aquaculture practices. Fish plays a critical role in healthy ocean ecosystems, but

this delicate balance is under threat. Join us to give our seas — and ourselves — a healthier future.
Choose sustainable seafood.

\

WWF-Hong Kong
Signature Dish Vegetarlan Vegan Contains Pork Farmacy Homegrown
A pep 2 W wuz > s £ Farmacy BREHES
Splcy Organic Gluten-free Contains Peanuts Certified Sustainable
I ® ERER BERE SEE RENAFRRR

ERHKSMHKS25/E Tea or water charge up to $25 per person.
FREESEHLUBESTE, LHEMK10%ARTFEE. All prices are in HKD and subject to 10% service charge.

BPBRLEFEHXRARSERIRD . WEEARYBRABHRBER, BENRMANETRRBEE.
We welcome enquiries from customers who wish to know if any dishes contain particular ingredients. Please inform your order taker of any
allergy or special dietary requirements that we should be made aware of when preparing your menu request.




i < i /% Seasonal Recommendation

RAOSELE
Stuffed Bean Curd Rolls with Celtuce, Carrot and Shiitake Mushrooms

HEEERBRERIK
Steamed Giant Grouper with Yunnan Ham, Mushroom and Lotus Leaf

ERME VBTG
Stir-fried Giant Grouper with Salty Egg Yolk and Thai Basil

ERREERETR
Wok-fried Giant Grouper with Bean Curd Sheet
with Gingers and Scallions in Clay Pot

HE AR T F 2
Wok-fried Scallop with Marinated Termite Mushroom

+ 8 H
Sauteed Frog Leg with Ginger and Scallions

108

388

388

368

438

288




B /B Appetizer

ALRCHERIRARALIBE
Marinated Jellyfish with Shallots & Shredded Turnip

BAEBIERR IR
Deep-fried Tofu with Japanese Dried Shrimp

BEBFENMHA
Deep-fried Bombay Duck Fish with Seaweed

FoHE R R
Deep-fried Diced Cod Fish with Buttered Egg Floss

BEsEEEm Y
Chilled Organic Cherry Tomatoes with Plum Sauce

AMAKIR <
Marinated Turnip with Pickled Peppers & Mushrooms

ZIEEIENEZHE (50 &

Braised Sustainable 8 Heads South Africa Canned Abalone with Scallions

[per person]

[2{iI}#E Minimum 2 persons]

118

98

118

138

88

88

128




=% Soup

ANRFARBENEIRE LD
Spanish Red Prawns Thick Soup with Assorted Seafood and Tofu

FHETTERBBEMS
Double-boiled Aimond Pork Lung Soup with Fish Maw

BARZSEWMAS
Double-boiled Spotted Grouper Soup with Japanese Sea Cucumber

TEBRTHEEENRS
Double-boiled Spotted Grouper Soup with Fish Maw, Coriander
and Century Egg

MEBIKEHE S
Double-boiled Chicken Clear Soup with Matsutake Mushrooms and Tofu

BEARRE 90>
Hot and Sour Crab Meat Thick Soup

BBELEERSZ 2
Double-boiled Shiitake Mushrooms Soup with Bamboo Pith
and Chinese Cabbage

BANENSG B
Soup of the Day

=3}

per person

488

198

268

198

208

158

148

98




& & Bird’s Nest

iES» B &
Braised Imperial Bird's Nest with Superior Soup

EREAREEE
Double-boiled Bird’s Nest Thick Soup with Yunnan Ham and Minced Chicken

HENEEREE
Double-boiled Bird’s Nest Thick Soup with Crab Meat and Assorted Seafood

THBEREE
Double-boiled Bird’s Nest Thick Soup with Minced Chicken and Gold Leaf

=3}

per person

568

288

238

238




i - 78k Dried Seafood

=t+EAAETmEARBEE
Braised 30 Heads Japanese Premium Dried Abalone with Goose Web

= t+EEIFERMEAFEE
Braised 30 Heads South Africa Abalone with Goose Web

ESRITINTEBXBTEE
Braised Fish Maw with Premium White Shiitake Mushrooms
in Yunnan Ham Sauce

ENERRETTRE
Braised Whole Fish Maw with Black Truffle

INEEEIESMAERXBEE &
Braised Sustainable 6 Heads South Africa Canned Abalone
with Premium White Shiitake Mushrooms

RFFETRAES/HRBTEE

Braised Japanese Sea Cucumber with Premium White Shiitake Mushrooms

in Abalone Sauce with Dried Shrimp Roe

RERBAEZ2RERE
Crispy Japanese Sea Cucumber with Winter Melon and Scallions

SRT/N\BEEIEFHEEE#E®
Braised Sustainable 8 Heads South Africa Canned Abalone Rice
with Assorted Seafood in Yunnan Ham Sauce

MECETHNRE
Additional Braised Goose Web with Abalone Sauce

=3}

per person

1288

428

238

238

248

248

248

188

88




8 L& Live Seafood

BIEmiE & — 8 L&
Chef’s Choice - Live Seafood
% =X H1TE5] Pre-order 3 days in advance ]

- Z B High-finned Grouper
-ElRE2 BT Spotted Grouper
4L 751 Red Flag Grouper
- &8 75 i Macao Sole

BN RE YR Australian Lobster

o

SEEH EE R French Blue Lobster

-TEBEE B # % 8 Steamed Crab Claw with Egg White and Hua Diao
P K HT D& Alaska Crab

F5{& Market Price




B &% Seafood

= ol E BTIK
Wok-fried Spotted Grouper with Seasonal Vegetables

B& % 9 R BE BB IK
Poached Giant Grouper in Preserved Vegetable Broth, Bean Sprout,
Celtuce, Sichuan Peppercorn

)R =EER
Poached Chinese Perch in Sichuan Broth with Pickled Chilli,
Pickled Ginger,Sichuan Peppercorn

BT RIRER
Steamed Cod Fish with Guangzhou Black Bean Sauce and Tofu

MM EZ 2B (5m)

Steamed Spotted Grouper with Egg White and Crispy Ginger [per person]

BB ERK
Wok-fried Jumbo Prawn with Seasonal Vegetables

T EE A
KBEEEFE

Wok-fried Jumbo Scallop with Choi Sum

488

438

388

438

188

298

388




B &% Seafood

ZAFEMEARRERYILEEI.HIL®
Wok-fried Egg White and Hokkaido 3.6 Milk with
Sustainable Canadian Lobster and Dehydrated Caviar

FRERRERE oo &
Sustainable Canadian Lobster Ma Po Tofu

EANEBRIEZET FERDEY
Wok-fried Jumbo Scallop and Crab Meat with Egg White and Balsamic Vinegar

AR TE IR
Wok-fried Giant Striped Prawn with Peppers

EAT =B KRIER
Pan-fried Giant Striped Prawn with Yakiniku Sauce and Trio of Scallions

1R fh F BE AR 3K

Crispy Prawn with Lime Sauce and Fresh Pomelo

ESTERFREERS
Braised Striped Prawn in Superior Soup with Inaniwa Udon

MEER AR ARIX &
Sweet and Sour Sustainable Flounder Fish

588

498

398

428

428

288

468

288




K& Poultry

BREEEESEVERE ( m=%#8:T Preorder3 days in advance ]

Tt fa B2 - BF B KBt
Roasted Goose stuffed with Fish Maw, Abalone,
Sea Cucumber, Conpoy, Dried Oyster,

and Premium White Shiitake Mushrooms

RAREEXE —EMEIEIS [ =% Pre-order 3 days in advance ]
Black Truffle Marinated Whole Goose Roasted with Fruit Woods

BHRIERRAKRVER [ =X3178:T Pre-order 3 days in advance ]
Roasted Peking Duck with Fruit Woods

HIETERENS F 2 [ =%#178:T Pre-order 3 days in advance ]
Traditional Style Baked Chicken with Hua Diao

BERF SR AIES [ &=%#78:T Pre-order 3 days in advance ]

MEas2 -t tBETE
Braised Pigeon stuffed with Abalone, Fish Maw,
Sea Cucumber and Hokkaido Dried Scallop

Mo B2 WF F %
Fried Crispy Chicken

ZRMe R #

Crispy Yellow Chicken with Trio of Scallions

YEAERH
Braised Chicken with Ginger and Chinese Baijiu

FREMBIREH
Braised Abalone with Diced Chicken

2788

1088

838

628

588

F £ Half 308
2% Whole 598

£ Half 308
2% Whole 598

298

428




%8 Meat

BEBEFEE
Slow-cooked Beef Cheek with Carrots and Onions

BEBEMERNMYER
Pan-fried Angues Beef with Sea Salt and Lime

TR E SRR LR T
Wok-fried Diced Angus Beef with Sand Ginger Mushrooms and Thai Basils

BN SZRTTFTIhRN &
Braised Angus Beef Ribs in Guizhou Sour Broth with Assorted Vegetables

WEB TR
Braised Beef Ribs in Clear Broth with Sichuan Pepper and Turnips

FI 5 R 15 6)
Nam Fong Barbecued Pork

TSN E B MG PE

Sweet and Sour Pork with Dried Tangerine Peels

Ee RIBIFMBE
Honey Glazed Crispy Pork Ribs with Black Olives

AR FEE KT EEE B
Deep Fried Pork Ribs with Balsamic Vinegar

Steamed Pork Patty with Shiitake Mushrooms and Cantonese Salted Fish

458

398

398

398

398

298

268

258

258

258




3 Vegetables

REKBARTRER

Braised Seasonal Vegetables in Fish Soup with Bean Curd Sheets

and Lily Bulbs

BB IR E R
Wok-Fried Kale with Dried Shrimp in Clay Pot

ZRBREFRRER Y

Braised Seasonal Vegetables in Vegetarian Broth with Peach Resin

and Goji Berries

BREZIRZEE O

Sautéed French Beans with Olive Vegetables and Chili

HAYHEEEE
Braised Tofu with Abalone Sauce and Porcini

BRI ER
Wok-fried Tofu with Sliced Pork and Thai Basils in Clay Pot

Wok-fried Seasonal Vegetables with Minced Garlic

AVEZEBI 58 R
Braised Plant-based Meat Balls

248

188

188

188

168

168

148

218




R % Rice & Noodles

REMBRERSZBHAR &6
Crispy Rice in Sustainable Canadian Lobster Broth with Scallops
and Lobster Meat

X iEEE R AT
Barbecued Pork Fried Rice with Jinga Shrimp

WAIEERMWEBEME
Mantis Shrimp Fried Rice with Beetroots and Pine Nuts

E R 2R E

Soy Sauce Angus Beef Fried Rice with Foie Gras

F2 b 22 A% B A I AT K
Wok-fried Angus Beef Flat Rice Noodles

papi=1 SN EaE i

Braised E-fu Noodles with Dried Seafood in Abalone Sauce

HIEZE R R KK
Wok-Fried Rice Vermicelli with Crab Meat and Egg

BEMASREEXEERE (5m)

Braised Inaniwa Udon with Giant Grouper in Tomato Fish Soup [per person]

OB E X EMEE
Soya Sauce Fried Noodles with Barbecued Pork

FRETERBEHELE (5m

Tossed Cantonese Thick Noodles with Whole Fish Maw and Ginger

and Scallions [per person]

498

228

328

248

268

268

268

148

248

168




R E R IE Kids Specials

=Xii

per person
BAX W BE 118
Scrambled Eggs with Barbecued Pork
EEHRMNKEE 138
Sweet Corn Thick Soup with Diced Grouper and Egg White
A e 58 B A dR 3K 118
Sweet and Sour Crispy Prawns with Rice Crackers
RIESE 138
Steamed Egg White with Assorted Seafood
= i i R R B ER 118
Crispy Rice in Chicken Broth with Minced Pork and Mixed Vegetables
BNMRGEBKEERS 148

Braised Inaniwa Udon with Giant Grouper in Tomato Fish Soup




It & Dessert

FTEEATCHK (50
Almond Sweet Soup with Egg White [per person]

EREEGHE (5m)
Creamy Walnut Sweet Soup [per person]

R < HEIK (&1
Seasonal Sweet Soup [per person]

TREAF BRI &
Chilled Strawberry Yogurt Roll

B 11 m SRR A%
Chilled Pumpkin and Hibiscus Pudding

BEEEGE 3¢4)

Duo of Rolls [3 pcs]

- Hawthorn & Coconut

- Hokkaido 3.6 Milk & Black and White Sesame

68

58

58

58

58

58




HEIE E %X Chinese Tea Selection

M1 E % House Tea

&8
Po Erh

9

Jasmine

S
Tieh Kwan Yin

=B
Shou Mei

RN Z
Supreme Luk On
W1t
Chrysanthemum

AB5HE

Ginseng Oolong

"+ ERREREE
20s Tangerine Peel Pu Erh

BT RBEE
Monkey-Picked Tieguanyin

25

25

25

25

25

25

30

30

30

15IEE XX Premium Tea

TE R 58
Ginseng Oolong

o Be H 78
Lion’s Crest Long Jing

HERE 98
Wuyi Rock Tea




