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NUVA

NUVA is inspired from the word Nubivagant, which originated
from Latin words Nubes (Cloud) & Vagant (Wandering)
to mean wandering in the clouds.

With a spectacle view, artisanal cuisine and beautiful
moments, dining at NUVA is sure to be a breath-taking
experience.
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€D WERHRES
Spring Roll with Shrimp

in Chrysanthemum Shape

(K4

EZE e BERE
NUVA Steamed Crystal
Shrimp Dumpling with
Golden Foil

>4

3% 5] %5 BR B
Baked Puff Pastry
with Turnip

@

b Rt 2% Photo for reference only
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Steamed Wild Mushroom
Dumpling with Chinese Celery
and Preserved Vegetables

$60 (3% 3 Pieces)

BT X EH

Steamed Barbecued
Pork Bun

$60 (3t 3 Pieces)

NUVA Steamed Crystal
Shrimp Dumpling with
Golden Foil

$68 (41 4 Pieces)

4

NG ERE

AAN

Steamed Pork Dumpling
with Shrimp

$68 (41 4 Pieces)

w7 AR R

Steamed Scallop Dumpling
with Crab Roe

$78 (3t 3 Pieces)

g Y Saa ~H A
s ﬁ’«‘ 'L J’ﬁﬁﬁk
Seafood Dumpling in
Supreme Broth

$88 (&L Per Person)

@

@

S - P >
VeI i
Spring Roll with Shrimp
in Chrysanthemum Shape

$60 (3t 3 Pieces)

=BT RER
T A

Deep-fried Mashed Taro
with Scallop and

Black Caviar
$60 (3% 3 Pieces)

- Th=

Af % Jv‘/% %ﬁﬁ
Baked Puff Pastry
with Turnip

$60 (3% 3 Pieces)

MNEREKE
Pan—fried Bean Curd Skin Roll
with Imperial Fungus

$60 (3% 3 Pieces)

M e A Xl
Baked Barbecued
Pork Tart with Abalone

$78 (21 2 Pieces)

@ ETEf 4 /- Chef Recommendation J ¥ ¥k Spicy (a %% Veggie

FiaEELATTE, mZmERHE All prices are in HKD and subject to 10% service charge

Bt Available Time: 11:30 = 14:30
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Chilled Abalone with
Plum Wine

B F R 2% Photo for reference only
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I\/Iarinatea Cucumber with
Century Egg and
Young Ginger

$68

‘*"“:W ‘\,‘ )_T_’
J@.\‘\/ wl/‘ :}Eﬁ

I\/Iarinatea Jelly Fish Head
with Scallion Dressing

$78

T T 45 i XE ¥ AL
Deep-fried Shrimp Mousse
with Duck Liver Paste

$128

BT 2T &85 58 (RtHe)

Baked Barbecued Pork
with Thin Sliced Pork Fat

and Chicken Liver
(Minimum Order for 2 Pieces)

$48 (S Per Piece)

4 4 5 5 2

Poached Chicken with Conpoy

$198/ $380

(€ /=€ Half/Whole)

Signature Barbecued Pork

$168

N = ) Eé 4

JE @}‘}iﬁﬁ“ﬁ@ /@
Fried Marinated
Whole Abalone

with Sea Salt
$138

1 g A
Chilled Abalone with
Plum Wine

$138 (I Per Person)

" a e R

Deep—fried Cuttlefish Mousse
Stuffed with Pear

$168

(W&

Barbecued Suckling Pig

$258

ANH R 2 (FTEET)

Deluxe Roasted Goose
(Pre—order Iltem)

$400/ $780
(£ /=& Half/Whole)

@ ETET i /- Chef Recommendation / ¥# Spicy «’ # & Veggie

FiaEE VAT E, n&mZR¥%E All prices are in HKD and subject to 10% service charge
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Braised Sea Cucumber with
Dried Shrimp Roe and Seasonal
Vegetables in Abalone Sauce
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€D #ituE
Double-boiled Pork Lung
with Almond Cream

$88 (&I Per Person)

@ FLEHARER
Double-boiled Chestnut
Soup with Carrot and Morel

$88 (&I Per Person)

€D k2RI A
Braised South African
Abalone in Oyster Sauce

$228 (L Per Person)

B cH H- gl woh =
BB RS E

Fish Maw and Shredded
Chicken in Supreme Broth

$168 (&L Per Person)

{ i 5k A5 Y
J ’X¥*J - ﬁ'ﬁ'i
Hot and Sour Soup with
Seafood

$168 (&I Per Person)

ED #it I R RS
i

Braised Sea Cucumber with
Dried Shrimp Roe and
Seasonal Vegetables in
Abalone Sauce

$288 (&I Per Person)

@ ETET i /- Chef Recommendation / ¥# Spicy «’ # & Veggie

FiTa(EE L G TURE, m&mZR¥%E All prices are in HKD and subject to 10% service charge
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Steamed Egg White with Stir—fried Milk with
Shrimp and Pumpkin Purée Crabmeat
$128 (&1L Per Person) $268

L+ % ¥ R AR = R AR R R

Baked King Prawn in Wok-fried Glass Noodles
Supreme Broth with Prawn in Clay Pot
$148 (&={iL Per Person) $328

€D 4pmEyEE FXOELEBT

Baked Stuffed Crab Shell Sauteed and Deep—fried Scallop
in X.0. Sauce

$198 (&1 Per Person)
$368

— w - >

EL}Q\ ]:E NS }:ﬁ /fb/@m /% § \L .

Wok-fried Seabass Fillet 7]"125:4 _]:,, — _-_-:iﬁ :

ith Shri M '
o S I REOHESE Z R ~ BNAEHR

Soya Sauce

8058 /)j'i:l:‘liﬁ HEMR _
B AE (FHE)

Catch of the Day -

R HFisE G b A A Spotted Garoupa,
Foie Gras Paste Stuffed in Tiger Garoupa,

Australian Lobster,
Boston Lobster, Live Shrimp,
Mud Crab (Pre—-order Item)

i%18 Market Price

Deep-fried Scallop and
Shrimp Mousse with Pear

$268

@ ETET 3 /- Chef Recommendation / ¥# Spicy «’ # & Veggie

iR E BT E, ARMmZRHEE All prices are in HKD and subject to 10% service charge
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Wok-fried Wagyu Beef with
Black Garlic and Basil

B f Rt 2% Ph@to for reference only
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Wok-seared |bérico Pork Wok-fried Wagyu Beef with
Roll in Teriyaki Sauce Black Garlic and Basil
$148 $288

ED vk 4 €D mBmEME N

Crispy Sweet and Sour Pork Braised Beef Rib in
with Pineapple Brown Sauce
$198 $308

b5 5 & 45 R

Poached Marinated Pigeon Wok-fried Boneless Chicken
with Homemade in Fish Sauce
Soya Sauce
$198/ $380
$128 (Z£ Whole) (& /=€ Half/Whole)

ED W% Euk D Ll =R

Deep—fried Duck Meat Coated Crispy Fried Chicken
with Mashed Taro

$198/ $380
$198 (€ /=€ Half/Whole)

@ ETET i /- Chef Recommendation / ¥# Spicy «’ # & Veggie

FiaEE L TR E, m&mZR%E All prices are in HKD and subject to 10% service charge
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Bamboo Pith and
Yunnan Ham

Y g

-

b

-

-
-
W

i

i

¥
t

Ith

-0

-
-y
o
...-\
pEe
- T~ - -

B -
= L'-f_'
B e
O™ T ™
gl
-+ -_..54 ’

3

us

ele:

or

, T

d vial

lle

a3

an

L]

-

\

Wi



SHHSIA NVIIVLIOIA ANV STTdVLIOIA TVNOSVIS @

Th

=il <D

=pt =t S =it

T4

% H el TR KR

Poached Seasonal Vegetables
with Lily Bulb and Wolfberry

$138

R R

Sautéed Seasonal Vegetables

$138

% A 2\

Braised Vegetables with
Bamboo Pith and
Yunnan Ham

$168

D ke hmAER
Poached Choi Sum and
Yunnan Ham in Congee Broth

$168

BRI DNREXE
Poached Baby Vegetables
and Maitake Mushroom with

Millet Porridge
$178

) = W= -
FIREBERYES
Sautéed Asparagus with Morel
and Cashew Nut

$168

1 - 25
RO R
Sauteed Kale and Dried Shrimp
in Clay Pot

$168

== 5783 | E — IAF
MNEHFZEENIR
Wok—-fried Bean Curd with
Matsutake

$168

@ BT i /- Chef Recommendation ﬂ[ ¥# Spicy «’ % & Veggie

FiaEEATE, m&MmEZRHE All prices are in HKD and subject to 10% service charge



ew

| N

-
v
ik

! o
i

F R#£2# Photo for reference only




SHTAOON ANV 4O @

ER NN R R RS

Inaniwa Udon with Beef Brisket
in Clear Broth

$68 (EiL Per Person)

2a IR SH ALK

Steamed Rice with Barbecued
Pork and Fried Egg

$68 (&1L Per Person)

. =% 7L N ™
75 B & A e 7 4T
Braised E—fu Noodles with
Crabmeat

$78 (L Per Person)
$238 (f5]F% Regular)

2= g Y SEL

T 0T M B i TR

Crispy and Steamed Rice iIn
Seafood Supreme Broth

$78 (&I Per Person)
$238 (f5]F% Regular)

@

@

Jf. S &l & 35 58

Tossed Noodles with
Whole Abalone

$108 (&I Per Person)

T B N K 3
Millet Porridge with Fish
Maw Flavoured with Pumpkin

$168 (&I Per Person)

DB AR LR BT

¥ 4%
Egg White Fried Rice with

Scallop and Dried Sakura
Shrimp in Clay Pot

$188

BN Fa 2R kb b T R
Fried Rice Noodles with
Australian Wagyu Beef

in Soya Sauce

$188

AT AN S

Steamed Rice with Spanish
Carabinero Prawn in Clay Pot

$368 (EfL Per Person)

@ ETET i /- Chef Recommendation / ¥# Spicy (d # & Veggie

iR E BT E, ARMZRHEE All prices are in HKD and subject to 10% service charge
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Delightful Dessert
(Pre-order Item)
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Sweetened Almond Cream Double-boiled Bird’s Nest in
with Egg White Rock Sugar

$48 (SfI Per Person) $388 (&1L Per Person)

e & HZ s
Chilled Mango Cream with Sago Black and White Sesame Roll
and Pomelo

$48 (31 3 Pieces)

$48 (8L Per Person)

3% 7 5 AL

EAREER A Black Sesame Glutinous Rice
Mini Fruit Platter Dumpling

$48 (314 3 Pieces)

$48 (EfiL Per Person)

@ BFEATE RN B
- ‘ e, )
Sweetened Bean Curd ):]7% ME :@‘ﬁﬁ

Flavoured with Osmanthus Double Layer Milk Custard
Flavoured with Pumpkin
$58 (451{iI Per Person) Accompanied with Deep—fried Milk

$88 (&L Per Person)

)

€D %iE%Y

Baked Chestnut Pudding in N
Ginger Flavoured with @ = )%L%]EL(%@ )
Purple Potato Ice—cream Delightful Dessert
(Pre—order Item)

$78 (&1L Per Person)

$968
TETE X R E (848) $260 igt & (18) $100
Miscellaneous Charges Corkage fee $260 per bottle Cake-cutting fee $100 per piece
PRI EE R X. 0. %
Chinese Tea $20 (&1L Per Person) X.0. Sauce $30 (EHE Per Serving)

ETET i /- Chef Recommendation == Spicy # & Veggie
4

TR E BT E, ARMZRHEE All prices are in HKD and subject to 10% service charge
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Reservation Hotline

36006 8818

Sy

BEXNEL FEBEREES
N B PR S E R 18
Level 2, AsiaWorld-Expo,

Hong Kong International Airport
Lantau, Hong Kong

www.asiaworld—-expo.com




