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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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Seafood Dumpling in Supreme Broth $88
(S1 Per Person)

D mxstimmme

NUVA Steamed Crystal Shrimp Dumpling with $68
Golden Foil (41% 4 Pieces)
BT AIET

Steamed Pork Dumpling with Shrimp $68
(41% 4 Pieces)

HANER

Steamed Shanghainese Pork Dumpling $60
(3% 3 Pieces)

@ NEFHER

Steamed Wild Mushroom Dumpling Flavoured with )
Truffle Paste (3% 3 Pieces)

it U
Steamed Barbecued Pork Bun $60
(314 3 Pieces)

0 A X R
Baked Barbecued Pork Tart with Abalone $78
(214 2 Pieces)

@ BELERES

Spring Roll with Shrimp in Chrysanthemum Shape $60
(3% 3 Pieces)

@ ZarsRFRDPTEA

Deep-fried Mashed Taro with Scallop and Black Caviar $60
(31 3 Pieces)

@ FEE KR

Baked Puff Pastry with Turnip . $60
F*‘"’m”“ (3% 3 Pieces)

FiAEE BT E, H3mEHHE Al prices are in HKD and subject to 10% service charge

@ BB/ Chef Recommendation J/ F¥ Spicy (4 %% Veggie #JEHE ] Available Time: 11:30 — 14:30



& HFEITLHE
Baked Barbecued Pork with Thin Sliced
Pork Fat and Chicken Liver
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& wHB B
Fried Marinated Whole
Abalone with Sea Salt
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APPETIZERS D
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BREREHFTN
Marinated Cucumber with Century Egg and Young Ginger $68
i B
Marinated Jelly Fish Head with Scallion Dressing $78

@ mEmEH L

Fried Marinated Whole Abalone with Sea Salt $88
T8 AT 28 e ME 3R AL
Deep-fried Shrimp Mousse with Duck Liver Paste $108

& #LMui

Deep-fried Cuttlefish Mousse Stuffed with Pear $168

il
CC)IZ)L\RBECUED SPECIALITIES

D BHIFETLHE (FHL)
Baked Barbecued Pork with Thin Sliced Pork Fat $48
and Chicken Liver (Minimum Order for 2 Pieces) (14 Per Piece)

& BHET UL

Signature Barbecued Pork $168
(V&% EEs
Barbecued Suckling Pig $258

KEi%E#RE (FHT)
Deluxe Roasted Goose (Pre-order Item) $400/ $780
(33 &/ZE Half/Whole)

FrafEE BT, HsmERHE All prices are in HKD and subject to 10% service charge

@ BET i/~ Chef Recommendation p/ ¥3 Spicy (d %% Veggie
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Double-boiled Pork Lung with Almond Cream $88
(8 Per Person)

@ MERBEHXIE

Double-boiled Cabbage with Black Mushroom $128
and Bamboo Piths (B{iI Per Person)
Fish Maw and Shredded Chicken in Supreme Broth $168

(81 Per Person)

& T REHILE
Double-boiled Fish Maw in Supreme Broth $258
(811 Per Person)

(=

NSV ika

ABALONE AND SEA CUCUMBER

N\

@ wneukusn

Braised South African Abalone in Oyster Sauce $228
(1iI Per Person)

@ mitmAnHAESRHE
Braised Sea Cucumber with Dried Shrimp Roe $288
and Seasonal Vegetables in Abalone Sauce (B Per Person)

@ B #i#€ /> Chef Recommendation J/ F¥ Spicy (¢ %% Veggie
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Baked Stuffed Crab Shell

D 4BEY%®
Steamed Egg White with Shrimp LA
and Pumpkin Puree ]

B R R#2% Photo for reference only
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SEAFOOD

& 4mmv%

Steamed Egg White with Shrimp and Pumpkin Puree

SRR EE

Baked Stuffed Crab Shell

BIRF b

Scrambled Egg White with Scallop and Black Caviar

REXRERREE
Baked Giant King Prawn in Garlic-bacon
Mayonnaise Sauce

MBI ERTRE

Foie Gras Paste stuffed in Deep-fried Scallop
and Shrimp Mousse with Pear

B4 2 AU L3
Wok-fried Garoupa Fillet with Shrimp Mousse
in Soya Sauce

WEHESDHRTM
Wok-fried Sea Cucumber with Japanese Green
Pepper in Clay Pot

S XOELEHT

Sautéed and Deep-fried Scallop in X.O. Sauce

WHEELEE - B3 )R MR
HEIEREE - KL - KAE (FFE)

Catch of the Day — Spot Garoupa, Tiger Garoupa,
Australian Lobster, Boston Lobster, Live Shrimp,
Crab (Pre—order Item)

Frw B E s, A 2% E All prices are in HKD and subject to 10% service charge

@ B84~ Chef Recommendation J[ ¥3 Spicy (’ %% Veggie

(@

$98

1 Per Person)

$158
(11 Per Person)

$168

$188
(21 2 Pieces)

$248

$258
$298

$338

iEXE]
Market Price
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PORKAND BEEF

B B IR A A

Wok-seared Iberico Pork Rolls in Teriyaki Sauce $148
& N

Crispy Sweet and Sour Pork with Pineapple $198

F¥ % — 04

Sautéed Beef tenderloin with Oyster Mushroom $268
& umEMmEn

Braised Beef Rib in Brown Sauce $268

%A
POULTRY
MRE LS

Poached Marinated Pigeon with Home-made Soya Sauce $128
(Z€ Whole)

& mEFHRE

Deep-fried Duck Meat Coated with Mashed Taro $178
ANRAERTR
Wok-fried Boneless Chicken in Fish Sauce $198/ $380

(¥ E /=€ Half/Whole)

QD sumr=%%
Crispy Fried Chicken $198/ $380
(& /=% Half/Whole)

FrafE H BT, HsmERHE All prices are in HKD and subject to 10% service charge

@ FET i A~ Chef Recommendation p/ ¥3 Spicy (6 %% Veggie
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Sautéed Kale and Dried Shrimp
in Clay Pot

#4% Photo for reference only

N NNl
KXESMREE

Poached Choi Sum and Yunnan
Ham in Congee Broth
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SEASONAL VEGETABLES
AND VEGETARIAN DISHES
HEH R TRER

Poached Seasonal Vegetables with Lily Bulb and Wolfberry

& kzsmEER

Poached Choi Sum and Yunnan Ham in Congee Broth

WG ECTES £

Sautéed Kale and Dried Shrimp in Clay Pot

TR\

Braised Chinese Cabbage with Yunnan Ham

@ BRBREER

Braised Black Moss, Gingko and Seasonal Vegetables

@ FHEERYEH

Sautéed Asparagus with Morel and Cashew Nut

@ NEFERENDLR
Wok-fried Bean Curd with Matsutake

@ £EHMHEERM
Stir—fried Assorted Vegetables with Glazed Walnuts
in Bird's Nest

Fim H WA T3t HEmZIRAF All prices are in HKD and subject to 10% service charge

@ FET i/~ Chef Recommendation p{ ¥3 Spicy (’ %% Veggie

“HFORRRRR

D)

$138
$168
$168
$168
$168
$168
$168

$168
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RICE AND NOODLES

(@

XBFGFIGRERA
Inaniwa Udon with Beef Brisket in Clear Broth 68
(81 Per Person)

B RS ER
Steamed Rice with Barbecued Pork and Fried Egg $68
(811 Per Person)

RIEE WP e

Braised E-fu Noodles with Crabmeat 78
(8L Per Person)

$238
(f5Ih# Regular)

=B =3 N
Crispy and Steamed Rice in Seafood Supreme Broth $78
(1L Per Person)

$238
(5Ih2 Regular)

FEME T ¥7 48

Tossed Noodles with Termite Mushroom $158

® ®

HEERBEERTYSAE
Egg White Fried Rice with Scallop and Sakura $188
Dried Shrimp in Clay Pot

LN F 2 1 W R
Fried Rice Noodles with Australian Wagyu Beef $188
in Soya Sauce

FiF (8 B DB HE, HmEM#BE All prices are in HKD and subject to 10% service charge

€D

BiHiiE A Chef Recon
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Baked Chestnut Pudding in Ginger

Flavour with Purple Potato Ice—creaw

@ BEEFAF I

Sweetened Bean Curd Flavoured
with Osmanthus

B A R#4% Photo for reference only
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DESSERTS

.
EHEL-E

Sweetened Almond Cream with Egg White $48
(1L Per Person)

FEmEE

Chilled Mango Cream with Sago and Pomelo $48
(8L Per Person)

b i
Baked Sago Pudding with Lotus Seed Paste $48
(811 Per Person)

EEARTF L

Sweetened Bean Curd Flavoured with Osmanthus $58
(81 Per Person)

®

RIEZH
Baked Chestnut Pudding in Ginger Flavour with $78
Purple Potato Ice-cream (=L Per Person)

®

KILRLUE #e
Double-boiled Bird’s Nest in Rock Sugar $388
(8L Per Person)

ZHZMAE
Black and White Sesame Roll

$48
(3% 3 Pieces)
&AL
Black Sesame Glutinous Rice Dumpling $48
(3% 3 Pieces)

B HREBRER (FH)

Longevity Bun(Pre—order Item) $128
(1014 10 Pieces)

BEBRIEETE (FH)
Fresh Fruit Cream Cake (Pre—order Item) $380
(88 Per Pound)

FEERTRE (FHED)

Mango Mille Feuille (Pre-order Item) $380
R (8|8 Per Pound)

FEREE R

Chinese Tea $20

(81 Per Person)

G $30
(51 Per Serving)

.-
P A8 B LB Lab s, Bk mE 7 All prices are in HKD and subject to 10% service charge

@ B Ei# /> Chef Recommendation J[ ¥¥ Spicy (d ## Veggie



STRE#R
Reservation Hotline

3606 8818

BEEKELL FEBEES
MBI RSB 2
Level 2, AsiaWorld-Expo,

Hong Kong International Airport
Lantau, Hong Kong

www.asiaworld-expo.com




