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“An old store that has
always been unique without
losing its originality”

In 1830, Mr Mansuke Nadaya (Nadaman)
opened his restaurant in Osaka, Japan.
Concentrating earnestly on the culinary art,
Nadaman has gained a high reputation both
amongst the man on the street and many of
Japan'’s celebrities.

With a great sense of pride in its heritage,
Nadaman now presents dishes from one of
Japan’s best cuisine, the Kaiseki-ryori.

We invite you to experience the true Nadaman
tradition of Japanese cooking which, we hope,
will live on for a long time.
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BEDIVFIA—A
CHEF'S RECOMMENDATION

J55 il $E 57

2O GAME—F —145pm)

WZEOEME HBDDTHEELALIZIN

Mini Kaiseki (last order 1:45 p.m.)

A traditional Japanese meal with appetiser,

soup, sashimi, simmered dish, broiled dish, rice dish and dessert

RRORIE AT (e 122 R WE T 2% 145 p.m)
HiISK ~ SRIGES - WIS~ B - BeY - SO

/Y (A
Jeft, B0, MR Y, W), T —k
Shokado

Appetiser, sashimi, Shokado lunch box, clear soup and dessert

Y [

RIS ~ 05~ AMEE R - W5 S

KigEga— A
Seft, BIED, 2 S, Kk (), MR FEOW. R, 55—k

Tempura Course
Appetiser, sashimi, Nadaman salad, tempura (two servings), rice, pickles,
soya bean soup and dessert

R LR
BUSE ~ U~ SV MR (M0 ~ F 8 M3 ~ BB Sl

KRR BEa— A
Seft, BHED, 127 54, L BRKE, SIAT, O, sk H-, S —h

Beef Teriyaki Course
Appetiser, sashimi, Nadaman salad, sirloin steak with teriyaki sauce, rice, pickles,
soya bean soup and dessert

MerAER
RIS ~ 5 - SRSV - MR IA - BB SR TS KT

i€
Jeft, BIED, Kk, SRS 7E OBE, XKL, AR, FoW, iy, 7 —h
Hana

Appetiser, sashimi, tempura, broiled silver cod, steamed egg custard, rice, pickles,
soya bean soup and dessert

1t
HUSE ~ 5 ~ RIGrEE - SRESTERUBE « HAUBEE - B s - MEs KaH

BT VIVF—FRIRRH 556, RAEIBLRA TSN,
Please advise our associates if you have any food allergies.

UM ] B A R EUSRE - i e A B s B SR A B R -
P—EZEERRI0%H LZTET Prices are subject to a 10% service charge in— s 2

HKS$
700

550

500

580

500

BEDHIVFIA—A
CHEF'S RECOMMENDATION

J55 Hib 41 S

ZEDN
Jefsh, SRESVE 5UBE, FRESE A, VT4V 27 0—)), KWL, 75 —h
Nigiwai

Appetiser, broiled silver cod, Inaniwa udon, California roll,
steamed egg custard and dessert

W
AR~ SREETIRUBE - FESA ~ NG ~ B 2U0E K b

(7
S, BIEO, KGR, 12725955 AR HBE, 75 7], HOY), IRIET 7 —h

Yorokobi
Appetiser, assorted sashimi, assorted tempura, Nadaman salad,
sirloin steak with terriyaki sauce, sushi, pickles, soya bean soup and dessert

9
RIS~ FIE ~ Rigrsg ~ MEEVH - BRBEA A - 50 3% - WE K b

BT VILF =R ® 258, FRRCBEATIESN,

Please advise our associates if you have any food allergies.
NGB T B WA B U - 51 FAM I MBS B P2 AT B R
B —E R ERR 0% L2 T 9 Prices are subject to a 10% service charge Jn— R s 2

HK$
480

780
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SET LUNCH
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el IZH S A EREE, BIER, A0V, kit

Gyuniku Komiyaki

Appetiser, mixed salad, pan-fried sliced beef with Koumi soya sauce,
rice, pickles and soya bean soup

A TR
RIS ~ W~ R A IREE ~ P 0 SR

KH
Feft. 22U 58 KE, FOWY), G
Tenju

Appetiser, mixed salad, assorted seafood and vegetable tempura on rice in a lacquered box,

soya bean soup and pickles

R T 4 6
RIS ~ W RIGRRERE ~ SR M50

PNE
Fefh. =Y 58 WAL, KimHE, #E FoW., kgt
Tempura

Appetiser, mixed salad, steamed egg custard, assorted seafood and vegetable tempura
rice, pickles and soya bean soup

Kt 4
RIS~ W~ B ~ KIS R - B0 s s

7S H

Fefh. =Y T8 DISE, FOY, Tt

Unaju

Appetiser, mixed salad, broiled eel with sweet wine sauce on rice in a lacquered box,
pickles and clear soup

g fa i
RIS ~ W R S s ~ ISR G Y

HAPERIKEAND
Seft, Bl HARPERKEAND, IR, FOW), WRIETT
Tonkatsu

Appetiser, steamed egg custard, deep-fried Kagoshima pork cutlet,
rice, pickles and soya bean soup

wi A H AR\
A ~ BB ~ 9 AR AR WS 50

BT LIVF—RIEH 258, REICBEATI/ZS N,
Please advise our associates if you have any food allergies.

UM ] B A R EUSRE - i e A B s B SR A B DR -
H—E R 10%H L2 £ 9 Prices are subject to a 10% service charge n— s 2

HKS$
380

320

350

550

420

ER

SET LUNCH

i

BEHEMESEA

Seff R RIEDEA

Kanitama Don and Inaniwa Udon

Appetiser, crab omelette on steamed rice and Inaniwa udon

BANERIREE R

U Sif 2 K bt 20
JeA, R, R
Kaisen Don and Ebi Tempura Soba

Appetiser, assorted seafood rice and cold soba with shrimp tempura

P S 50 24 0 I K B S 2 5 2 42
BT ~ SR SRR B IR ORI R L 2 M

L E &
el OO Y (FAE), BEY), KA L ., #Hi, Fow), gt
Sashimi Teishoku

Appetiser, assorted sashimi, simmered dish, steamed egg custard,
rice, soya bean soup and pickles

il B %€ £X
RIS ~ MESRA Y ~ AW > BB - AR WS A

RO — 2 A L5

Je e RO — 2 b, ZEmiZRL L AR, Y, kit

Buta Shogayaki Teishoku

Appetiser, sautéed pork loin with ginger sauce, steamed egg custard,
rice, soya bean soup and pickles

HARE WA BB E R’
RIS ~ AARFEAAEERE - HAUBEE - AR s A

BT VILF =R ® 258, RRCBEATIZS N,

Please advise our associates if you have any food allergies.
NGB T B AT B BRI - 5 1 FAM I B B PR AT B 20k ©
P—EXRERRI0%HF LZITET Prices are subject to a 10% service charge

n— A s

HK$
320

320

450

350
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SET LUNCH
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Tenshin
An extensive choice of seasonal delicacies served in the Nadaman tradition

TN
HsEmneER

FHuloF
Seft, FRIEOGOE, IZB5L, T
Sushi Set

Appetiser, assorted sushi, chirashi sushi rice and clear soup

w Al PR

AU~ MESRFE R~ RARFE RIS

HIE £
St BIED. B BEYL B BB HOY). RIETT

Wateishoku
Appetiser, sashimi, simmered dish, broiled dish, salad,
rice, pickles and soya bean soup

e
BUSE ~ UL~ &Y~ B85 - U B SR R

BTHERY N
Khm#k, 7, BEf, RBIAL, 7P —h
Okosama Bentou

Children’s lunch box with tempura, sushi,
broiled fish, steamed egg custard and dessert

SERE
Kigrse ~ 7w > s H OB K

BT VIVF RIS S 256, RECBLERATIZS N,
Please advise our associates if you have any food allergies.

INGESEHME T YA R BURRE - W A IRES B3R A4 B -
H—E R EIR 0% H L2 £ 9 Prices are subject to a 10% service charge Jin— R 2

HKS$
380

450

420

220

¥ %K
FAEEKO G DT
Nigiri Yuki
Assorted Nigiri sushi

M — %

ZEO A

FrEAF DG OE
Nigiri Tsuki

Deluxe assorted Nigiri sushi

Frigashwl — H

BWESL ok
Jofh e K B5L, T —h

Chirashi Sushi Set

Appetiser, clear soup, a selection of sashimi

served on sushi rice in a lacquered box and dessert

o R B By BB R
RIS ~ 151 ~ e SOME o) B 5K B

] a—2 7y

Sl e, FEED e, T —h

Sushi Course - Take

Appetiser, clear soup, assorted Nigiri sushi and dessert

wHIER —
RUSE ~ 15 ~ MESh a5 7] S i

Fu]d—2 ki

el W, FEED et T —h

Sushi Course - Matsu

Appetiser, clear soup, assorted Nigiri sushi and dessert

wHER — I

RUSE ~ 155 ~ MEsh a5 =] B i

BT LIV F =B H 256, REICBEATIEIN,

Please advise our associates if you have any food allergies.
AT S A RO > A RS B ER A B DR -
PF—EXRERRI0%HF LZITET Prices are subject to a 10% service charge

Jin— s #

HK$
500

620

520

600

750



ReBUERENTB50 ()
Kaisen Chirashi (Sho)
Sea urchin and assorted seafood on sushi rice (small)

Fr AR R SR B B (/)

ReBERE NI B50 OK)
Kaisen Chirashi (Dai)

Sea urchin and assorted seafood on sushi rice (large)

T BRI SR B B (OR)

K I
Tekka Don

Sliced tuna on sushi rice

B8 0 R

REEAH

Negitoro Don
Chopped prime tuna with scallion on sushi rice

G if M U E R

AN

Toro Don
Prime tuna on sushi rice

B0 S I % R

BYT LIVF RIS S 555, RECBEATIZES N,

Please advise our associates if you have any food allergies.

INGEEME T YA R BURRE - W AT IRES B3R A4 B -
H—E R ERIR 0% H L2 £ 9 Prices are subject to a 10% service charge

HKS$
400

700

480

700

700

A=A i

SUSHI
i A

ANT
EA | KDEA
FA

HES

Y—E /| KDY —TE Sake - Salmon / Grilled salmon

T

BMT VIVF =GN 5 2854,

Uni - Sea urchin

Toro - Prime tuna / Grilled prime tuna

Maguro - Tuna

Awabi - Abalone
Akagai - Ark shell
Hokkigai - Surf clam

Aji - Horse mackerel
Hirame - Flounder
Hotategai - Scallop
lkura - Salmon roe
Amaebi - Sweet shrimp
Botanebi - Botan shrimp
Anago - Conger eel
Kampachi - Yellowtail
Shimaaiji - Yellowjack
Tai - Sea bream

Saba - Mackerel

Unagi - Eel

Ebi - Shrimp

Tamago - Egg

FREICBIEATIES N,

Please advise our associates if you have any food allergies.

INEEHE T EWATBBURRE > o

H—E AR ERERI0%H L2 £Y

1 FAM 14 s B B A A B R o

Prices are subject to a 10% service charge

HK$
e 200
S 1 BEAAE S 160
i 65
iy £ 135
v 85
JedF H 85
ith £ 70
FH & 70
/YA = 75
=X 70
i B 60
IR 90
3hg 70
W 60
wi g fa 70
fi £, 55
figfa 55
g £, 60
Bz 60
= BE=3C A 45
7 35

n— M5 2
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SUSHI ROLL

wr )

&A%
NELAE

&

IV
2578

o ERE
K&
IREE
ik Bz %
kB
s
WL 2%
WL
WIS
WAk

BT LIVF—RIRRS 2858,

Toro - Prime tuna

Negitoro -
Chopped prime tuna with scallion

California

Soft shell crab

Ebiten - Shrimp tempura
Futo maki - Thick roll

Unagi - Eel

Sake kawa - Salmon skin
Tekka - Tuna

Kanpyo - Pickle

Umeshiso - Plum and shiso
Natto - Fermented soya bean
Kappa - Cucumber

Oshinko - Yellow pickle

BREICBEATIEI N,

Please advise our associates if you have any food allergies.

INGSEME A e A RO - SR SR AR B BRI B R

H—E R HIR 0%H LZiT £ T

Prices are subject to a 10% service charge

HK$
EWHHEE  (Perroll H15) 210

IR R ES 210

& 115
LINT 8 135
395K s i 110
K& (Four pieces 41F) 110
g fa 120
=Bk 80
#BqAE 90
TE 60
M RREL 60
mEE 60
HIKE 60
WHHE 60
Jn— s 2

F&

HANDROLL

F&

EAFE
NELATE

INTFE
WHFE
T2
IREFE
ML HFE
MERTE
FSAFE
AV ESE LS
fif i T

BT LIVF—RIED & 2545,

Toro - Prime tuna

Negitoro -
Chopped prime tuna with scallion

Uni - Sea urchin

lkura - Salmon roe
California

Unagi - Eel

Hotategai - Scallop
Ebiten - Shrimp tempura
Maguro - Tuna

Kanpachi - Yellowtail

Sake kawa - Salmon skin

FRAEIKBEATIIES N,

Please advise our associates if you have any food allergies.

TN A U - 1 T i s B AR A B Rt -
P—EZRERIRI0%H LZITET Prices are subject to a 10% service charge
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HK$
210
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220
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110
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110
110
90
90

80



150
SASHIMI

3 £

HEBOGHE Assorted sashimi
R B BOADE  Deluxe assorted sashimi

HPHE Botanebi - Botan shrimp
HifEE Amaebi - Sweet shrimp
ik Sake - Salmon
2V Ika - Squid
mHE Akagai - Live ark shell
RYAS| Hotate - Scallop
MAEE Kampachi - Yellowtail
INT Uni - Sea urchin
<5 Maguro - Tuna
LEHU Shimaaji - Yellowjack
fiz Aji - Horse mackerel
Y-H Hirame - Flounder
YY-HS9 380 Hirame Usuzukuri -
Thinly sliced flounder
&5 Toro - Prime tuna
)= Yuba - Fresh tofu skin
ZAITRL Konnyaku - Konjac
BT VIVF KBNS 556, REICBRATIIZI N,
Please advise our associates ifyou have any food allergies.
WS YA MU » I T I IRss B AR B RS R -
H—E R AR 10%H L2 Ed Prices are subject to a 10% service charge

e 885 of) £y

Y JRRE S ) By

HKS$
580

980

)W (Per pieces 5:£) 80
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e
e £
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*F H i)
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Jin— s #

180

220

220

250

220

220

400

320

320

300

320

550

800

120

120

APPETISER
Hij K

BOL
Ohitashi
Boiled vegetables with bonito sauce

BT X

BRFEZEHE
Yasai Takiawase
Simmered seasonal vegetables in Bonito soup

ROBHT U S
Agedashi Tofu

Deep-fried bean curd with crab meat sauce

YE S RO Wit

Wizl
Chawan Mushi

Steamed egg custard

W T

HR IR

Karasumi
Dried mullet roe

HRX g fa+

EHEOAbHE

"Tsukemono Moriawase
Selection of pickled vegetables

P 3 ¥

BT LIVF—REH 2568, RECBEATIZI N,

Please advise our associates if you have any food allergies.

TN A U - 1 T s B A B Rt -
P—EZRERIR 0% LZITET Prices are subject to a 10% service charge

HK$
70

100

150

75

280

100

Jn— R 5 2



Y75
SALAD
W

AT ]I
Wakame Kyurisu

Seaweed and sliced cucumber with vinegar sauce

Wi RA T R

By
Kaniko Salad

Crab roe salad

BT

ml
Hiyayakko

Cold soya bean curd

WA

mPUEYE

Hiyashi Tomato
Chilled Japanese tomato

B

e S5 45
Seafood Salad
TS ER) FE

BENINY S
Crab Meat and Tomato Salad

B A 7 7

MWEY545
Seaweed Salad

5

BT VIVF—FRIRRH 556, RAIBLEA TSN,

Please advise our associates if you have any food allergies.

UM ] B A R USRE - i ) A B s B R A B R -
P—EXRZRIEI0%H LT £ Prices are subject to a 10% service charge

HKS$
80

110

80

115

220

180

120

n— s 2

Bt
BROILED DISH

B

HAPERIKEAND
Deep-fried Kagoshima pork cutlet

w 91 H AR

i FLUEBE
Nasu Shigiyaki
Deep-fried eggplant with soya bean paste

Yl 55 35 B i

SRR I
Gindara Misozuke
Broiled silver cod marinated in white soya bean paste

RS £

TR SE
Gyuniku Komiyaki

Pan-fried sliced beef with koumi soya sauce

AT B

&
Dashimaki

Japanese omelette

HEL

T
Tori Tatsuta-age
Deep-fried chicken

YEFE S

o lepe
Tori Teriyaki
Girilled chicken with teriyaki sauce

HEBEREI

BT VILF =R ® 258, FRRCBEATIES N,

Please advise our associates if you have any food allergies.

NS S A R BUTIE - w5 A B s B3R A B R -
P—EXRERRI0%HF LZITET Prices are subject to a 10% service charge

HK$
350

150

350

340

100

135

280



BtV
BROILED DISH

B

T BE
Gyuniku Teriyaki

Girilled sirloin steak with teriyaki sauce

HEBE R

SIS EThBE
Unagi Kabayaki

Broiled eel with sweet wine sauce

T BE 8 S

LRy
Awabi Shiogama Yaki

Girilled abalone in sea salt

Bl o fify £

SAEHIBE
Kinki Shioyaki
Broiled rock fish with salt

B e L i 3 H K

BT VIVF - S 556, RAIRBLRA TSN,
Please advise our associates if you have any food allergies.

NGB B AT B R - 5 1 FRAM 0 IRBS B P AT B e

B —E AR ERRI0%H L2 ET

Prices are subject to a 10% service charge

HKS$
450

480

Market price Ff{&

Market price Ff{&

n— s 2

kD
RICE DISH

i

BEpI
Yakinikuju
Charbroiled beef on rice served in a lacquer box

1 A i

A
Unaju
Broiled eel with sweet wine sauce on rice

e fa i

BAET (Mg, W5 3
OchaZuke

Rice in bonito soup with plum, seaweed or grilled salmon

FREW (- WHE=ICH)

BARET WIKT)

Mentai Chazuke
Rice in bonito soup with spicy cod roe

WK F R R

HMEIR CBPSR. M B 7 )

Zousui
Japanese porridge with vegetables, plum, eggs or chicken

HASHG Mk ~ 1§ ~ FESHA)

BIZZV (B M, WK T, ESUIERAR
Onigiri
Rice ball with dried bonito, plum, spicy cod roe, salmon or seaweed

O (AR~ W - BIEKF ~ =SCARBRA)

BT VILF =R ® 258, FRRCBEATIES N,

Please advise our associates if you have any food allergies.

NGB AT S AT B U - 5 1 T I IRBS B P2 AT B 20kt

P—EXRERRI0%HF LZITET Prices are subject to a 10% service charge

n— A s

HK$
350

500

85

110

130

(Per piece &) 50



19
SOUP

)

27

Suimono
Japanese clear fish soup

i 4

ENOE B Wi ¥V

Dobinmushi
Mushroom soup

MG R R E S

EfE R AL
Kaisen dobiumush
Seafood soup served in a clay pot

B RETG

EATE
Tonjiru
Miso soup with pork and vegetables

FH VAR e Tl 55

R
Akadashi

Red soya bean soup

KLY &5

HH &R
Inaka-misoshiru
Shinshu soya bean soup

H 35 5

BT LIVF—RIENH 256, RECBEATIEI N,

Please advise our associates if you have any food allergies.

AN A B ) AR B - i e FRAM B s B R A B DR

P—EXRERIERI0%HF L2 KT

Prices are subject to a 10% service charge

HKS$
100

120

250

70

55

55

AT
NOODLE

Hi

3

Green tea noodles

3 ]

RESEA
Inaniwa udon with egg and shrimp

BES%

Erukar
Soba with egg and shrimp
GRLE-E2

HRE LAY

Hot fine noodles with crab meat and egg

BAREL

PEHEAXITZR

Vegetable with udon or soba in soup

LI )RR RS ]

RikEHE AT

Tempura with udon or soba in soup

Rl i 54 B4

EHRHE AT ZET

Sliced raw beef with udon or soba in soup

b RS S A B 4

HFHHEAXITZR

Pan-fried beef with udon or soba in soup

WA RS SR &R

BT LVIVF—ORH 256, REICBRATIIZIN,

Please advise our associates if you have any food allergies.

INEESHAEAT B AT B > 5 1 FAM MRS B R LA B R
B —E R ZRIR 0% H L2 9 Prices are subject to a 10% service charge

HK$
100

135

135

135

135

220

250

(Wagyu F14-) 480

220

n— s #
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DESSERT

i

NZFTAATI— LA
Vanilla ice cream

KETAATY—L

Green tea ice cream

Lii) e 928700 k¥ N

Black sesame ice cream
K =
% Zﬂﬁi g 1Y)

HAXo

Japanese musk melon

H A &R

FHORY NFIRBICBZITRTIN)

Seasonal Japanese fruits

IhF 4 i SR

BT LIIVF—RIED 5 258,

BREIBEATIEI N,

Please advise our associates if you have any food allergies.
NG AT B ) ARSI - i e FRAM B s B R A B DR
H—EZXRZERIR 0%H L2 £9 Prices are subject to a 10% service charge

HKS$
65

65

65

250

Market price Ff{&

Jn— s 28

NTFYT
VEGETARIAN

=R

&« B ] Contains bonito soup stock 7 8 £ 1

N7 I F A (GANE—F —145pm.)
St W, OO, B, BE. B T b

Vegetarian Lunch Kaiseki (last order 1:45 p.m.)
Appetiser, soup, sushi, simmered dish, broiled dish, rice and dessert

= B A (BAA R % 145 p.m.)
ISR ~ 1EY - Mg A] - B - BEY - BB

A APPETISER Hij3&
BRUSEIR TR

Hiyashi Tomato
Cold Japanese tomato

SR

L E TN

Wakame Kyurisu

Seaweed and sliced cucumber with vinegar sauce

A RA T R

& FHiDBHIRL

Ohitashi

Boiled seasonal vegetables
B ¥

& HT<HE

Mozukusu
Fine seaweed in vinegar

Vi 2 3

it
Hiyayakko
Cold bean curd

HEE
(0179

Yuba - Fresh tofu skin
et g Bz

ZAITRS
Konnyaku - Konjac

BT LVIVF—ORH 256, REICBRATIIZIN,

Please advise our associates if you have any food allergies.
NS AT W) AR B - W e FAM B IS B R A B DR
B —E R ZRIR 0% H L2 9 Prices are subject to a 10% service charge

n— s #

HK$

600

115

80

70

110

80

120

120



ROFYT Y
VEGETARIAN

=R

&« B F Contains bonito soup stock 7 8 £ 15

F3 MAINDISH F3

& GEAT—F

Tofu Steak

Tofu steak with special sauce

& AR RO Kt

Yasai Tempura
Assorted vegetable tempura

3 7 S Kt 2

SRR R

Teppanyaki Yasai
Assorted teppanyaki vegetables

BB B 3

i FUEBE
Nasu Shigiyaki
Deep-fried eggplant with soya bean paste

Y 55 B B i

AOTEGE

Kinoko Moriawase
Assorted teppanyaki mushrooms

BT VIVF RIS S 256, RECBLERATIZS N,
Please advise our associates if you have any food allergies.

AN T B AT B U E > 551 A 8 MBS B 52 BAT B Bk -

H—E R EIR 0% H L2 £ 9 Prices are subject to a 10% service charge

HK$
180

250

150

150

150

NTFYT
VEGETARIAN

=

&« B Contains bonito soup stock 7 8 £

HI3¥ SIDEDISH fit 3%

& BRRGE

Yasai Takiawase
Simmered seasonal vegetables

& BERIRMIAL

Yasai Chawanmushi
Steamed egg custard with vegetables

B SR UE

& FTFHLEE

Agedashi Tofu

Deep-fried bean curd with thick sauce

ENOR B i ¥V

Kinoko Dobinmushi
Mushroom soup served in a clay pot

MESR LR R TS

EYSEGE
Tsukemono Moriawase
Assorted pickles

M 115K

BT LIV F =B H 256, REICBEATIEIN,

Please advise our associates if you have any food allergies.

IR AT S AT BURRE > T T A R MBS B AT B R ©

PF—EXRERRI0%HF LZITET Prices are subject to a 10% service charge

HK$
100

75

100

125

100



NTHYT
VEGETARIAN

=R

&« BT Contains bonito soup stock 7 8 £ 1

£ RICEAND NOODLE fifi % %

HK$
hHERERE (For 2/3 persons — % — A\ ff]) 280

Gomoku Gohan
Rice and vegetables cooked in a pot

30 7 ¢ DR A B

& HRIEA B35
Yasai Udon
Udon with vegetables

HRE%E

e (Two pieces HifF) 60

Inari Sushi
Sushi rice wrapped with fried bean curd skin

Ji&§ Bz 7wl
PREARHRSE 160

Yasai Sushi Moriawase
Assorted vegetable sushi
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Shiratama Zenzai
Sweetened red bean with starch dumpling
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Kisetsuno Kudamono Koantorozerikake
Seasonal fruits in orange liqueur jelly
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Please advise our associates if you have any food allergies.

U BT AT Er WA A SR - 1) AP 4 s 2 B (A B Sk -
H—E R 0% H L2 £ 9 Prices are subject to a 10% service charge Jin— R 2









