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NAM FONG

AHEAEER EEARKPIIURAME R EXTHTRES KK
ERXEMEBRRNOFAMEEAMEMNERRL AREEME —EBEFH HOBNER-

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.
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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.
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WWF-Hong Kong
P~ Signature Dish /@ Vegetarian M Vegan Contains Pork g Farmacy Homegrown
BExR 4 fUES O BFA Farmacy BREHEEE
Spicy Organic Gluten-free Contains Peanuts Certified Sustainable
< FR ERER @ f:d o3 & FEE RENTHEER

ZERFIKENMHKS25% Tea or water charge up to $25 per person.
FREERELUBEHE, TEMU10%ARTEE ., All prices are in HKD and subject to 10% service charge.

BARUEFRTHXRARTERIRD . NEEARYBRABHREER, FBANRMANETRRBEE.
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.




B /B Appetizer

AL RCHBRIRAAAL B EE
Marinated Jellyfish with Shallots & Shredded Turnip

BAEBIEERR DS
Deep-fried Tofu with Japanese Dried Shrimp

BEEBRNAMA
Deep-fried Bombay Duck Fish with Seaweed

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

BEsEEEMm U
Chilled Organic Cherry Tomatoes with Plum Sauce

BBAR S
Marinated Turnip with Pickled Peppers & Mushrooms

RIERIEN\BE M (50| 26iE)] &

Braised Sustainable 8 Heads South African Canned Abalone

with Scallions [per person | Minimum 2 persons]

118

98

118

138

88

88

128




# 2 Soup

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

FHERTEBRBAMS
Double-boiled Aimond Pork Lung Soup with Fish Maw

HAXRZ2EHA S
Double-boiled Spotted Grouper Soup with Japanese Sea Cucumber

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

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

HEARRE v&>D
Hot and Sour Crab Meat Thick Soup

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

BANE NG D
Soup of the Day

(S30

per person

488

198

268

198

208

158

148

98




# & Bird’s Nest

\,:I:—‘—:El—‘—!—tf—
AlES 5B M

Braised Imperial Bird's Nest with Superior Soup

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

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

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

(s3I

per person

568

288

238

238




i - 8k Dried Seafood

Z+EATEmERRIEE
Braised 30 Heads Japanese Premium Dried Abalone with Goose Web

=—t+HEEIFEREAFEE
Braised 30 Heads South African Abalone with Goose Web

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

ENBEERETERE
Braised Whole Fish Maw with Black Truffle

NEFEIESHAERAIEE &
Braised Sustainable 6 Heads South African Canned Abalone
with Premium White Shiitake Mushrooms

IRt AASESHRAIEE

Braised Japanese Sea Cucumber with Premium White Shiitake Mushrooms

in Abalone Sauce with Dried Shrimp Roe

BRERBAEZ2ERE
Crispy Japanese Sea Cucumber with Winter Melon and Scallions

FRT/N\BEEIEZFHEEE#4AES®
Braised Sustainable 8 Heads South African Canned Abalone Rice
with Assorted Seafood in Yunnan Ham Sauce

MECERHINIEE

Additional Braised Goose Web with Abalone Sauce

(S30

per person

1288

428

238

238

248

248

248

188

88




8 L& Live Seafood

[ B A5 28 — 5 L &
Chef’s Choice - Live Seafood
[ E=XA178:T Pre-order 3 days in advance ]

- Z BB High-finned Grouper
- R E W Spotted Grouper
4L ]\ ¥ 351 Red Flag Grouper
- %1875 il Macao Sole

- SEM BE SR Australian Lobster

SEFEEBEYR French Blue Lobster

- {EBEE B X % 8 Steamed Crab Claw with Egg White and Hua Diao
BT HI BT N%E Alaska Crab

FF{E Market Price




B &% Seafood

EiomE 25k
Wok-fried Spotted Grouper with Seasonal Vegetables

B % s B RE B IK
Poached Giant Grouper in Preserved Vegetable Broth, Bean Sprout,
Celtuce, Sichuan Peppercorn

o) 1| B 3 B B Bk
Poached Giant Grouper in Sichuan Broth with Pickled Chilli,
Pickled Ginger, Sichuan Peppercorn

ERERIRER
Steamed Cod Fish with Guangzhou Black Bean Sauce and Tofu

MEIMEZXE2RN (5

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

EOohBY BIRIK
Wok-fried Jumbo Prawn with Seasonal Vegetables

REREBTS
Wok-fried Jumbo Scallop with Choi Sum

488

438

438

438

188

298

388




7B &% Seafood

ZARTFTEMEARERWILEEI.FIS
Wok-fried Egg White and Hokkaido 3.6 Milk with
Sustainable Canadian Lobster and Dehydrated Caviar

FRERIBRERE o &
Sustainable Canadian Lobster Ma Po Tofu

BEANEBRZDET FERMWEDN
Wok-fried Jumbo Scallop and Crab Meat with Egg White and Balsamic Vinegar

EA K TE 4R
Wok-fried Giant Striped Prawn with Peppers

BT =EKIER
Pan-fried Giant Striped Prawn with Yakiniku Sauce and Trio of Scallions

5 18 & il AR AR K

Crispy Prawn with Lime Sauce and Fresh Pomelo

FHTEBRFREERS
Braised Striped Prawn in Superior Soup with Inaniwa Udon

FERR IR Ik &

Sweet and Sour Sustainable Flounder Fish

588

498

398

428

428

288

468

288




K& Poultry

BEBEETSEERE [ 2=%#7%T Pre-order 3 days in advance ]

TER MR- B2 B - R - X1t

Roasted Goose stuffed with Fish Maw, Abalone,
Sea Cucumber, Conpoy, Dried Oyster,

and Premium White Shiitake Mushrooms

RAREEXIE — EMBIER ( E=X#178:T Pre-order 3 days in advance ]
Black Truffle Marinated Whole Goose Roasted with Fruit Woods

B4R IE R R ARVERS [ % =%#178T Pre-order 3 days in advance ]
Roasted Peking Duck with Fruit Woods

HETERENS F 2 [ =%#1785T7 Pre-order 3 days in advance ]
Traditional Style Baked Chicken with Hua Diao

BERF SR AIAE [ =547 Pre-order 3 days in advance ]

B2 TEBIEBETR
Braised Pigeon stuffed with Abalone, Fish Maw,
Sea Cucumber and Hokkaido Dried Scallop

ffe B2 XF F 2
Fried Crispy Chicken

R H#

Crispy Yellow Chicken with Trio of Scallions

HEBRHE
Braised Chicken with Ginger and Chinese Baijiu

REMBIREH
Braised Abalone with Diced Chicken

2788

1088

838

628

588

£ Half 308
2% Whole 598

¥ € Half 308
2% Whole 598

298

428




A %8 Meat

BEAREFEE
Slow-cooked Beef Cheek with Carrots and Onions

BEEBEMEZRNTRA
Pan-fried Angues Beef with Sea Salt and Lime

AV ERRIEL BT AL
Wok-fried Diced Angus Beef with Sand Ginger Mushrooms and Thai Basils

SMNIEZLRTFHA &S
Braised Angus Beef Ribs in Guizhou Sour Broth with Assorted Vegetables

WMEBEBBSFMAS
Braised Beef Ribs in Clear Broth with Sichuan Pepper and Turnips

RAYI X5 6

Nam Fong Barbecued Pork

FRSMNZE IR MEIERN

Sweet and Sour Pork with Dried Mandarin Peels

EeE BB IFMBE
Honey Glazed Crispy Pork Ribs with Black Olives

RHE 2B AR F B & fa B
Deep Fried Pork Ribs with Balsamic Vinegar

BRZENE
Steamed Pork Patty with Shiitake Mushrooms and Cantonese Salted Fish

458

398

398

398

398

298

268

258

258

258




% 3 Vegetables

BSHBEREMERER 248
Braised Seasonal Vegetables in Fish Soup with Bean Curd Sheets

and Lily Bulbs

WP MR BB 1R 188

Wok-Fried Kale with Dried Shrimp in Clay Pot

ZAMERFERR Y 188
Braised Seasonal Vegetables in Vegetarian Broth with Peach Resin
and Goji Berries

BRLZFZEZET Y 188
Sautéed French Beans with Olive Vegetables and Chili

WA REEE 168

Braised Tofu with Abalone Sauce and Porcini

EFBARTER 168
Wok-fried Tofu with Sliced Pork and Thai Basils in Clay Pot

ARG O 148
Wok-fried Seasonal Vegetables with Minced Garlic

AIEEMFE R 218
Braised Plant-based Meat Balls




Ef 5 Rice & Noodles

REMEBREIRSEBHAR &
Crispy Rice in Sustainable Canadian Lobster Broth with Seafood
and Whole Lobster

XEEE R4 E
Barbecued Pork Fried Rice with Jinga Shrimp

WAEERWEEMSE
Mantis Shrimp Fried Rice with Beetroots and Pine Nuts

E RS Z R sE

Soy Sauce Angus Beef Fried Rice with Foie Gras

EAUR:3 /3R S PSPOREIE )
Wok-fried Angus Beef Flat Rice Noodles

M B IR IR

Braised E-fu Noodles with Dried Seafood in Abalone Sauce

EX (- ANVIES 2P i
Wok-Fried Rice Vermicelli with Crab Meat and Egg

BMAEBRKEESRE (80
Braised Inaniwa Udon with Giant Grouper in Tomato Fish Soup [per person]

BOmE X YK EE
Soya Sauce Fried Noodles with Barbecued Pork

RETEBEHHEA (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




53 Z 5 Kids Specials

AR IRIK
Scrambled Eggs with Prawns

W F A KE
Steamed Egg with Scallops

& RBIR
Grouper Fillet with Creamy Sweet Corn

ik 0 28 Tk

Sweet and Sour Chicken

EALEE
Sweet Corn and Crab Meat Thick Soup

BINER >
Yeung Chow Fried Rice

EMASENKEESRL
Braised Inaniwa Udon with Spotted Grouper in Tomato Fish Soup

LA GFE D
E-fu Noodles with Shredded Pork in Supreme Broth

(S30

per person

158

138

168

148

128

118

188

128




It & Dessert

ETEEEE 34)
Chilled Mango Mochi with Cream [3 pcs]

MEEER 34
Steamed Red Date Pudding [3 pcs]

EHHIEEARBIIR (5]

Roselle and Guava Panna Cotta [per person]

EBEMNE (5m
Creamy Walnut Sweet Soup [per person]

MIEEHES (s
Double-boiled Pear and Snow Fungus Sweet Soup with AImond [per person]

88

58

68

58

58




¥ IE E XX Chinese Tea Selection

M1 E X House Tea

=Rt

Po Erh

Eal

Jasmine

B S
Tieh Kwan Yin

=B
Shou Mei

R Z
Supreme Luk On

®ITE

Chrysanthemum

Ginseng Oolong

“t+ERREE
20s Tangerine Peel Pu Erh

HFREEE
Monkey-Picked Tieguanyin

25

25

25

25

25

25

30

30

30

15IEE XX Premium Tea

TEHEE 58

Ginseng Oolong

i g Be H 78

Lion’s Crest Long Jing

HERHE 98
Wuyi Rock Tea




