


Nan Bei, meaning South and North in Mandarin,
offers regional specialties from the two China
regions.

The restaurant’s design is inspired by the lyrical
Chinese folktale of the “Weaver Girl and the
Cowherd.” Legend has it that the Weaver Girl
descended from the heavens to bathe in a magical
pool, where she met and fell in love with a simple
Cowherd. However, her mother disapproved
of the union and commanded the girl back to
her celestial home. The lovers now can only
meet once a year by traversing a bridge in the
sky created by magpies.

Once crossing through Nan Bei’s moongate
entrance, you will see an installation resembling
600 illuminated magpies in flight as well as
bridge-inspired trusses and a custom-woven art
feature that stretches the length of the ceiling
in homage to the Weaver Girl who weaves clouds
for the sky.
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PEKING DUCK
1,900
_B
SECOND SERVICE
S %

DOUBLE BOILED DUCK BROTH
Chinese Cabbage, Tofu

OR I}

TR AL
WOK FRIED
Minced Duck, Lettuce Cups

ORZY

G
CRISPY DUCK RACK
Salt & Pepper

Nan Bei’s Peking Duck is prepared by Chef Max Li
in the traditional fashion that dates back to the
Yuan Dynasty in the year 1330 A.D.

The method is acclaimed by chefs worldwide for
its lengthy preparation process and high attention
to detail. Carved tableside, the duck is classically
served with thin pancakes, granulated sugar,

sliced cucumbers, leeks and sweet bean sauce.

To conclude, the remnants of the duck are savored

in rich broth or wok-fried with salt and pepper.
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& vegetarian
All prices are in Thai Baht and subject to 10% service charge and 7% government tax
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ROASTED
*m g

AL XU 3G
ORGANIC CRISPY ROASTED CHICKEN
Half 600/ Whole 900

G
WAGYU BEEF SHORT RIB
1280

e B 5 i A
CRISPY ROASTED PORK BELLY
380

e
HONEY-GLAZED BBQ KUROBUTA PORK
380

STEAMED
iy fif

oA T
BLUE CRAB
Ginger, Rice Vinegar
Market Price

UiSZUUSE
MANILA CLAMS

Spicy Sauce, Chinese Wine
780

AL UL
HOKKAIDO KING SCALLOPS
Glass Noodles, Garlic Sauce
380/pc

TR Bt
SPOTTED GROUPER
Ginger, Spring Onion
390/100 g

LIRS R IR
CANADIAN LOBSTER
Ginger, Spring Onion
350/100 g
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& vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax



CHEF MATTHEW GENG
EXECUTIVE CHINESE CHEF

Born and raised in Beijing, Executive Chinese
Chef Matthew Geng has more than 25 years’
experience in five-star establishments across
China.

From working his way up the ranks, he has
intimately absorbed Chinese regional cooking
skills. Chef Matthew’s inspiration comes from
his respect for the raw ingredients and he is
dedicated to delivering authentic Chinese cuisine.

His signature dishes include Honey-Glazed White
Prawns, Lobster Mapo Tofu, Braised Abalone
and Pot Stickers, to name but a few.

Chef Matthew is supported by his talented
chefs who are masters in their own fields and
have been working by his side for the past
eight years.

CHEF MATTHEW GENG’S SIGNATURES

ISR S <

BrATE A LT
SOUTH AFRICAN ABALONE
Black Truffle, Broccolini

3,280

TP R I
LOBSTER MAPO TOFU
Kurobuta Minced Pork, Sichuan Pepper

1,680

AR oL
HONEY GLAZED WHITE PRAWNS
Dried Chili, Ginger
1,200

WA aE A 2
HOMEMADE STEAMED TOFU
Hokkaido King Crab, Seafood Sauce

960

A LA
SQUIRREL FISH
Sweet & Sour, Pine Nuts

1,200

NEW ZEALAND LAMB
Cumin, Coriander

890

TEAARR R AR
SNOW FISH
Black Truffle, Chinese Green

980/ per person

fif) £ FEAA 5% B AR IR
ABALONE RICE
Truffle, Abalone Sauce
680/ per person
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& vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax




SMALL PLATES

B 3%

NAN

FEAHFR &
BLACK FUNGUS
Coriander, Soy

180

FERRVG ) WasR
CONCH SALAD

Celery, Chili Oil
360

HHHRZ
CHILLED JELLYFISH
SALAD
Chinese Cabbage,
Aged Vinegar, Mustard Oil
480

Kb
MARINATED
CUTTLEFISH

Yellow Wine, Chinese Herbs
380

Sl fafa
CRISPY SEABASS
Sweet & Sour Shaanxi Style
380

BEI

ABRFREAEIR &
CUCUMBER SALAD
Sesame Oil, Dried Tangerine

180

ZRE R 7
SPINACH LEAVES
Sesame Sauce, Rice Vinegar
260

& GERSURR 17K XS
POACHED CHICKEN
Sichuan Spicy Sauce,
Crushed Peanuts

290

A R
PORK KNUCKLE
Five Spice, Soya
220

JRRIB 3R % 22
SICHUAN SHREDDED
DUCK
Spicy Sauce, Chinese Cabbage
220

o
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SOUP
i 3

NAN

FEHE NS
PORK RIBS
Double-Boiled, Ginseng,
Goji Berries

380

A BE R PEAE 235 %
FISH MAW
Double-Boiled, Black Chicken,
Morel Mushrooms, Conpoy

780

BEI

PRI B M 58
HOT AND SOUR
Bean Curd, Sea Scallop,
Tiger Prawn

360

GE DA TANG
Egg Drop, Tomato, Seafood

360

BIRD'S NEST & DRIED SEAFOOD
Mw & R

NAN

i
BRAISED ABALONE
Black Truffle, Broccolini

2,600

BB RE 5
FISH MAW
Goose Web, Abalone Broth,
Broccolini

1,680

BEI

HASR AR IL S Hli/hk
JAPANESE SEA
CUCUMBER
Millet Porridge, Superior Broth
1,480

BEREEI IR T 10
IMPERIAL BIRD’S NEST
Crab Claw, Fresh Bamboo
1,800
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& vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax

& vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax




IRON & CLAY POT WOK
B oW & W W i
| = |
| |
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NAN | NAN |
| |
| |
7 P A R MR Bk : IR Wi PR AR ' FOR A HL g
TIGER PRAWNS : SEA BASS JAPANESE SCALLOPS : GONG BAO WHITE PRAWNS
Mushroom Paste, Kale | Sichuan Pepper, Dried Chili, Lettuce Cuttlefish, Jumbo Green Asparagus, | Organic Chicken, Sichuan
780 | 980 Nan Bei XO Chili Sauce | Pepper, Peanuts
: 990 : 780
| |
fifl F1 4T 8 A [ TRAEE BEREBA |
BRAISED PORK BELLY I KUROBUTA PORK NECK PRI A= A I RE T ! G L]
Abalone, Brown Soy Sauce : Black Truffle, Leek WAGYU TENDERLOIN : "KYOTO" WAGYU BEEF
1,280 | 980 Foie Gras, Black Pepper Sauce | Porcini Mushroom
I 1,980 | 1,680
| |
| 3
HETFI) 22 5% , Hepest |
FOIE GRAS | SNOW FISH HERBER | RHUNMSTLAER
Glass Noodles, Scallions, I Ginger, Leek, SPOTTED GROUPER I KUROBUTA PORK BELLY
Soy Sauce I Nan Bei Chili Sauce Salted Black Bean, Kale I Black Fungus, Dried Chili,Eggs
580 : 780 980 | 580
| |
| |
SRR : AR B SARIFER | IIE S U3k
SPOTTED GROUPER | BRAISED WAGYU TIGER PRAWNS | ORGANIC CHICKEN WINGS
Mustard Greens, | BEEF SHORT RIBS Jumbo Green Asparagus, | Sichuan Pepper,
Pickled Peppers I Young Celery, Porcini Mushrooms Salted Egg | Dried Chili
980 : 860 780 | 480
! |
|
BT /NHE ' RABREN
KUROBUTA PORK : NEW ZEALAND LAMB
SPARE RIBS | Leek, Chinese Spirit
Organic Honey, Chinese Vinegar | 680
480 I
|
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& vegetarian
All prices are in Thai Baht and subject to 10% service charge and 7% government tax

& vegetarian
All prices are in Thai Baht and subject to 10% service charge and 7% government tax
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VEGETABLES & TOFU
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BIERH &
GREEN CABBAGE
Dry Shrimp, Garlic Chips

320

Ty s
STRING BEANS
Minced Pork, Dry Chili

450

EX 7N
BRAISED BEAN CURD
Seafood, Oyster Sauce
580

PRALAE YU
KALE
Dried Scallop, Crab Meat
480

LEAIHE 7
SEASONAL ORGANIC

VEGETABLES
kb /g / BXY / EGERE
Garlic / Oyster Sauce / Poached /
Salted & Century Egg Broth
380

[l FOE &
FRIED BEAN CURD
Salt & Pepper, Golden Garlic

360

AT
JAPANESE EGGPLANT
Salted Fish, Chicken
490

BB E 2
POTATO
Rice Vinegar, Dried Chili
320
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& vegetarian

All prices are in Thai Baht and subject to 10% service charge and 7% government tax
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DIM SUM & DUMPLINGS

=}

I

O

& & I

NAN

IV
“SIU-MAI”
Lobster, Shitake Mushrooms
580

TR 22 H45
SPRING ROLLS
Peking Duck, Vegetables
360

SRR NE
“XIAO LONG BAO”
Blue Crab, Black Truffle
620

P9I L3 4F
SHRIMP AND PORK
WONTONS
Black Vinegar, Sichuan Chili Oil
380

KPR G
POT STICKERS
Pork, Spring Onions
390

HARE
PORK DUMPLINGS
Chinese Cabbage, Mushrooms
380

BEER IR IR
SHRIMP DUMPLINGS
Free Range Egg, Chives
390

=6 o
SPINACH DUMPLINGS
Glass Noodles, Black Fungus
280
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All prices are in Thai Baht and subject to 10% service charge and 7% government tax

& vegetarian



NOODLES
» i -

FRESHLY HAND-CUT
FEHH A 280
Sichuan Stewed Pork, Chinese Pickles, Crushed Peanuts

23 B MR 280

Shanghai Soy Scallion Oil, Tiger Prawns

BERAZIME 320
Wok Fried, Kurobuta Pork, Chive, Eggs

J# @M FRESHLY HAND-PULLED

2 P TH 460

Wagyu Beef Broth, Chinese Greens

R 2 320
Shanxi Hot Oil

WOK FRIED
= 3| 480

LONG-LIFE NOODLES
Japanese Scallops, Prawns, Fish Roe

T4 pykb i 550
KNIFE SLICED NOODLES
Wagyu Beef, Bean Sprout, Spring Onion

RICE
TR
WOK FRIED
PUEAREER Y205/ 380

Pork, Pickled Cabbage, Leeks

T8 A ORI 580
Blue Crab, Fish Roe

LR BRI R 580

Wagyu Beef, Chinese Greens

B T AT K 580 ]

Seafood, Leek, Nan Bei Spicy Sauce
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& vegetarian
All prices are in Thai Baht and subject to 10% service charge and 7% government tax






