NADAMAN'’S SAKE SELECTION

A variety of sake and shochu from the north and south of
Japan are available. They are distinguished by the type of rice
used in fermentation and the degree to which the rice is
polished, known as seimai buai.

These special designation sakes are categorised into:

Junmai: pure rice wine

Ginjyo: rice weight polished to 60%

Junmai-Ginjyo: pure rice wine with rice weight polished to 60%
Daiginjyo: rice weight polished to 50%

Junmai-Daiginjyo: pure rice wine with rice weight polished to 50%
Honjozo: rice weight polished to 70%

* SMV: Sake Metre Value (-5 = sweet / +5 = dry)

Shangri-La Circle Points or vouchers can be used
to redeem wine or hard liquor with maximum value of
HK$2,000 per bottle

Corkage fee applies on wines brought by guests.
Kindly check with our service team for more information.
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NADAMAN'’S SAKE SELECTION

SMv* HK$
£l Cold sake

Suggested pairing: excellent pairing with light sashimi
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Prices are subject to a 10% service charge II—ARF &



NADAMAN'’S SAKE SELECTION

%38 Cold sake

Suggested pairing: superb with Sushi
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NADAMAN'’S SAKE SELECTION

£l Cold sake

Suggested pairing: dishes with rich flavours
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NADAMAN’S SAKE SELECTION

il Cold sake
Suggested pairing: kaiseki ryori
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NADAMAN'’S SAKE SELECTION

£l Cold sake

Suggested pairing: kaiseki ryori
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SHOCHU AND JAPANESE WINE
Shochu (J3EER) is a Japanese distilled beverage.
It is typically distilled from barley, sweet potatoes, or rice,
though it is sometimes produced from other ingredients

such as brown sugar, buckwheat or chestnut.

by glass by bottle
HK$ HK$
F )5t Malt-shochu
R4 85 880
NAKANA
F15iE} Sweet potato-shochu
F1+DFY 85 750
Samuraino
RAR 85 750
Okubo
AN 80 680
Kiroku
2 75 620
Sumegami
EEE 75 620
Shimazuhan
HKI5tEt Rice-shochu
B8 80 680
Torikai
IIZFHifit Red bean-shochu
Ai&dH I ElgEht 70 480

Prices are subject to a 10% service charge ill—ARFEE



JAPANESE SPECIALITIES

HK$
t—/U BEER
/MR BOTTLE
7He 330ml 88
Asahi Super Dry
thyRO 330ml 88
Sapporo
F1) 330ml 88
Kirin Ichiban

% E—JU DRAFT BEER
7Y 360ml 98
Asahi Super Dry Extra Cold Draft Beer

WE YUZU-SHU
Yuzuzu 330ml 280

Japanese citron sake

¥5;8 PLUM WINE

IR 100ml 95
Unfilter plum wine

SV T SUBONH 100ml 95
Milky strawberry and plum wine

T4 AF 1R 100m| 95
Whiskey Umeshu

FREERRIEE 100ml 90

Kyoto green tea plum wine

Prices are subject to a 10% service charge II—ARF &



