FBTEER

Poached snails in chili sauce

SRS

Sautéed clams in black bean sauce

=EROEREA
Crispy white bait, salted egg yolk

AR ERRAANAAA A

NERMEEE

Double boiled fish broth with Chinese herbs

B E IR

Crispy and spicy garlic green crab, typhoon shelter style

EEERKRR

King prawn served in bang satce

ErREEER

Deep-fried spotted grouper with crispy lemon grass

=R =Rol

Poached goose

BRI R 53

Poached bean curd sheet, wild mushroom, seasonal vegetables

T (58

Seafood congee

Al an

Dessert

B

$6,280+10%
2 HHZM (Sun-Thu)

$6,680+10%
EHH RN TRERER (Fri, Sat and Public Holidays)

(-+f2fFor 10 persons)

FaiB ot

Guava in plum flavor

el EHRER AL

Fried crispy squid

mrie 8 A
Sliced pork with garlic & chili

AR AL E AR AARAAAN TR

P e

Crispy suckling pig

RLEEE AR A

Shark’s fin soup with shredded chicken & crabmeat

5 REREC A AT

Braised lobster with ramen

T EMAIRAA

Sautéed chopped wagyu wrapped with lettuce cup

B ARz
Steamed live grouper
ESRREIER
Braised Tianjin cabbage with minced Yunnan ham

el Z 2 S 1L ER

Crispy and: steamed rice in lobster soup

AR

&kt an

Dessert

B

$7,280+10%
EHHZEM (Sun-Thu)

$7,680+10%
EH A, RN (Fri, Sat and Public Holidays)

(-F6ZFFor 10 persons)

BRESHI SR
Tossed jelly fish with Chinese vinegar
cpe
Honey. glazed char siu
BRAZ SE B R
Marinated celtuce dried orange peel

ASAARAAARARAAAIFARSAAI,

R IREE 5

Double boiled sea whelk with black garlic

PREBIRER T T ECH E

Stir-fried prawns and scallop, rice crust

PR S L BRI T

Steamed Alaska king crab with huadiao wine

BRI

Baked Alaska crab with vermicelli, ginger & spring onion

fe s i 2k

Crispy chicken with garlic satce

TR EREY\E

Braised garden green with conpoy

ERNESIHER
Oven baked crabmeat rice

“

BcH BRI

Sago cream with mango purée

&

$8,980+10%
EHHRZEM (Sun-Thu)

$9,380+10%
EH R, N AT R (Fri, Sat and Public Holidays)

(HfzfHFor 10 persons)

SRR

AR aﬂ&#%ﬁﬁ BEERE | #40NBHEDT | ARNATY DRSTEN | U EERTAARME

Please check with our restaurant manager regarding any changes to the items/menu | Please make reservation at least 48-hour in advance
All prices and items are subject to change without prior notice | Menu prices do not include tea/water charge



RIS RE

Crispy suckling pig
EMERITHE

7 AR

Pan-fried giant scallop with black truffle pesto
EHEAFRZER

Lobster served in bang sauce

ﬁ/Or
IREREA

Braised whole abalone with premium oyster sauce
= AN Zo e
B2 EIREE
Bird's nest thick soup with seafood

BN E DT
Steamed live spotted grouper

FREMRR

Braised hairy gourd stuffed with conpoy

T IRAEAKBENER

Fried rice with seafood

St I

Braised E Fu noodle with enoki mushroom

e

TSR
Sweetened water chestnut soup with sago

HMHEERE

Sweet jujube jello

8

$9,880+10%
(-+1ZFiFor 10 persons)

SAAERAR, R EE RSB |

5

RALFLIEERE

Crispy suckling pig

B RIBRER

Stir-fried prawn and scallop with macadamia nuts
EREE il
Deep-fried crab claw

3R A AR X BR

Braised fresh asparagus with crab roe

B IZBRITE R

Double boiled chicken broth with fish maw

BREEREMA

Braised whole abalone and goose web

AR E DN
Steamed live spotted grouper
=L e R %t
Crispy. chicken
EEARTT TR AR
Fried rice with shrimp wrapped in a lotus leaf
LIS EFIRKER
Shrimp dumplings in soup

BARCAILLARAIARAEEAAAPAIII.

[EIPBRLE

Sweetened lotus seed soup with longan

EARBERRAE

Crispy egg pastry glazed with honey

8

$10,880+10%
(-HAZFFor 10 persons)

FAGNERITER] | ARMBEY, BABTEA | ULEBSIERUE

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

All prices and items are subject to change without pribr notice | Menu prices do not include tea/water charge

032025

8=

NANHAI No.2

R FEERE T: 2435 3088
F: 2435 3688 E: nanhai2@elite-concepts.com

SR A T 2805R B Fh 1218
12/F, World Trade Centre, 280 Gloucester Road, Causeway Bay

& ZI5 R business hours: 11:30am - 3:00pm | 6:00pm - 10:30pm

an elite concept £, e &EH




