NAMI FUSION

Lifestyle Cuisine for Healthier & Happier life

Banquet A for & or more persons, 55 per person

House premium wine on arvival (one glass each)
Miso soup (one each)

Grilled King Prawn with Mushroom (one each)
Salt and pepper prawns with oyster mushroom and homemade Nami sauce

Salmon Tataki on seasonal salad (share)
Served with oriental savce

Tempura Mix (share)
Prawn, Pump@m/ sweet potate, capsicum and eggplant served with light soy broth

Pan fried pork/chicken pumpling (two each )
Pan fried porie/chicken duwmpling sevved with a soy dipping sauce

Porterhouse beef Nami style  (share)
Lemon peppered beet, grilled and sliced, thew sevved with steamed baby potatoes
and asparagus dressed with Nami homemade sauce

Chicken in black bean sauce (sharve and served with rvice)

Stir-fried Chicken § vegetables in black bean sauce. Served with rice

Frult Platter or Cheese Platter

Green Tea or Coffee

WE ARE WHAT WE EAT, THEY SAY - AND ACCORDING TO THE EXPERTS, HOW WE FEEL IS WHAT WE EAT, TOO.




