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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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TEPPANYAKI SET DINNER
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Teppan-yaki Omakase
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Takehana special set
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Monthly chef’s recommendation

Daily appetiser
Assorted sashimi

Daily soup

Butter flavoured scallop
or silver cod

Goose liver

Green salad
Kumamoto beef sirloin
Assorted vegetables

Fried rice, soya bean soup
and pickles

Daily dessert
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TEPPANYAKI SET DINNER
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Vegetarian set
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Daily appetiser

Prawn or scallop

Silver cod fish meuniere
Daily soup

Green salad

Deluxe Sirloin or
tenderloin steak
Assorted vegetables
Fried rice, soya bean soup
and pickles

Dessert

Daily appetiser

Prawn or scallop

Silver cod fish meuniere
Daily soup

Green salad

Lobster

Assorted vegetables

Fried rice, soya bean soup
and pickles

Dessert
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B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #
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MEAT TEPPANYAKI SEAFOOD

AR R SR

HK$ HKS
GRARL 480 G 220
Sliced sirloin rolled with garlic and spring onions Silver cod
Rl I & (V7 480 PJ—€Y 220
Sirloin King salmon
R EI =X
g4V 480 HiFE 220
Tenderloin Tiger prawn
A PN
Frgd-y—or 700/200g RYAE 220
Deluxe sirloin Scallop
T Y 2 I AL
HANAY—O1f > 880/120g fi& Market price Rff&
Japanese Wagyu sirloin (A5) Eel
A5 HAPE R4\ g £
HAfHFUT 71 880/120g rELifEE Market price [Ff{&
Japanese Wagyu rib-eye (A5) Live lobster
A5 HA AR\ HE B
IAXT7T5 380 fifa Market price [Fff&
Foie gras Live abalone
REAT fififa

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #



VEGETABLE
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Green asparagus

g

BRHEOGDHOE
Assorted vegetables

Pl

AOTEOEHE
Assorted mushrooms
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Japanese pumpkin

HAS R

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %

HK$
120

150

150

100
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FRIED RICE
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TIA1EI71A
Fried rice with vegetables

FEK
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Garlicrice

HEID B

CRIZTILTRIAA
Fried rice with dried Japanese sardine
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Fried rice with sea urchin

R

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #

HK$
75

85

85
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Nigiri Yuki
Assorted Nigiri sushi
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Nigiri Tsuki

Deluxe assorted Nigiri sushi
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Chirashi Set

Appetiser, clear soup, a selection of sashimi
served on sushi rice in a lacquered box and dessert

o S SR By B R
RIS, T, o SRR R B 5 B i

Fu]a—A 11

Feft, e, FREED o, FH—h

Sushi Course - Take

Appetiser, clear soup, assorted Nigiri sushi and dessert
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Sushi Course - Matsu

Appetiser, clear soup, assorted Nigiri sushi and dessert
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RUSE, T, MR35 m S

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %

HK$
500

620

520

600

750
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Kaisen Chirashi (Sho)
Sea urchin and assorted seafood on sushi rice (small)

o L Al R B 6 (/)

REYBEENTI B 5L (K)
Kaisen Chirashi (Dai)

Sea urchin and assorted seafood on sushi rice (large)
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Tekka Don

Sliced tuna on sushi rice

EWHFAIR

RELAH

Negitoro Don
Chopped prime tuna with scallion on sushi rice

EREE Y E
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Toro Don
Prime tuna on sushi rice

B FRU I 5 R

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #

HK$
400

700

480

700

700



SUSHI

5 H)
olie Uni - Sea urchin
A /&KDEA Toro - Prime tuna / Grilled prime tuna
<5 Maguro - Tuna
fif Awabi - Abalone
mE Akagai - Ark shell
JL#HH Hokkigai - Surf clam
iz Aji - Horse mackerel
FH Hirame - Flounder
IRYA =S| Hotategai - Scallop
n<H Ikura - Salmon roe
Hilgg Amaebi - Sweet shrimp
HrHiEE Botanebi - Botan shrimp
INT Anago - Conger eel
MAEsE Kampachi - Yellowtail
LEHU Shimaaiji - Yellowjack
fi Tai- Sea bream
fi Saba - Mackerel
S E Unagi - Eel
e Ebi - Shrimp

Y—TF /%KDY —F Sake - Salmon / Grilled salmon

7

12X V]

Tamago - Egg

HKS$
e 200
A FUI / B U 160
AR 65
By £ 135
HHE 85
JLFFH 85
ith #a 70
FHA 70
A 75
=T 70
S g 60
HE TR 90
il 70
WH 60
Az fa 70
fi $4a 55
fifi fa 55
8 £, 60
L1 60
=3 BRI 45
¥ 35

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %
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B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #

ROLL
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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
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HK$
(Per roll #:45) 210

210

115

135

110

(Four pieces 41F) 110

120

80

90

60

60

60

60

60
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HANDROLL SASHIMI

F& iE2g

HKS$ HKS
EAFE Toro - Prime tuna AN TE 210 g Ght Assorted sashimi e S0 ) 2 580
NELATE Negitoro - SWRARETE 210 R B % 0 7 Deluxe assorted sashimi I 338 A R R 980
Chopped prime tuna with scallion

HrHEE Botanebi - Botan shrimp ViR (Per piece 44) 80

ICFE Uni - Sea urchin e T8 220
HifgE Amaebi - Sweet shrimp SH g 180

WHFES Ikura - Salmon roe =T TE 135
it Sake - Salmon =3 220

N TE& California T 10
RV Ika - Squid S 220

IBREFE Unagi - Eel 8 fa T8 130
5! Akagai - Live ark shell HH 250

. HFE Hotategai - Scallop WS & 110
[/ YA Hotate - Scallop Y= | 220

MERTE Ebiten - Shrimp tempura KWK 15t 8 T8 110
NATSH Kampachi - Yellowtail WH A 220

F¥<AFE Maguro - Tuna EEATE 90
ol Uni - Sea urchin e 400

MAEBEFE Kanpachi - Yellowtail mHaFE 90
D5H Tsubugai - Sea whelk R Market price Fff&

kR T8 Sake kawa - Salmon skin EXETE 80
¥<A Maguro - Tuna &l 320
LEHL Shimaaiji - Yellowjack s 320
5 Aji - Horse mackerel 4 300
SEH Hirame - Flounder FHfa 320
YEHSTIED Hirame Usuzukuri - *FH Y] 550

Thinly sliced flounder

&4 Toro - Prime tuna gl 800
HAZ)VH Mirugai - Japanese giant clam HAG K uE Market price FRFE
Wi Yuba - Fresh tofu skin 5972953 120
AL Konnyaku - Konjac LB 120

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #



APPETISER
Hij 3K

BOL
Ohitashi
Boiled vegetables with bonito sauce

B X

REEHE

Yasai Takiawase
Simmered seasonal vegetables in Bonito soup

AR

HOBITHUEE
Agedashi Tofu

Deep-fried bean curd with crab meat sauce

YE B AT

ARz L

Chawan Mushi
Steamed egg custard

HAA &

HRBE SR

Karasumi
Dried mullet roe

HR R+

HROVGDOE

Tsukemono Moriawase
Selection of pickled vegetables

1 6 3¢

W =Rk / AR
Shusai Sanshu / Goshumori
Three / Five seasonal delicacies

HARE =5k / HARI3E sk

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %

HK$
70

100

150

75

280

100

165 / 275

AHDOA—T
Daily soup
7 H R

e

Suimono
Japanese clear fish soup

i

RO LU

Kinoko Dobinmushi
Mushroom soup served in a clay pot

M SRR R A

AR L

Kaisen Dobinmushi
Seafood soup served in a clay pot

MRS

AL
Akadashi

Red soya bean soup

KL S B

&R
Inaka-misoshiru
Shinshu soya bean soup

HA 5%

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #

HK$
70

100

120

250

55

55
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SALAD
b

BRERYSY
Nadaman Salad

WE

®ryo5
Crab roe salad with cucumber

B

Y545
Seafood salad

gl VDA

BN 5%
Crab meat and tomato salad

BB

W5y 5%
Seaweed salad

LR
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Wakame Kyurisu

Seaweed and sliced cucumber with vinegar sauce

B RATHEIN

Y
Hiyayakko
Cold bean curd

HEE

mPLURRE

Hiyashi Tomato
Chilled Japanese tomato

SR i

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %

HK$
70

110

220

180

120

80

80

115

BtV
BROILED DISH
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HAPERRIRE Adpo

Deep-fried Kagoshima pork cutlet

wATHAFEI

iU EhE

Nasu Shigiyaki
Deep-fried eggplant with soya bean paste

Y S B

PRI BRIEE

Gindara Misozuke

Broiled silver cod marinated in white soya bean paste

TR i £y

AR

Gyuniku Komiyaki
Pan-fried sliced beef with koumi soya sauce

SRAESL S

&
Dashimaki
Japanese omelette

HEE

R HET
Tori Tatsuta-age
Deep-fried chicken

YA

Fal st

Tori Teriyaki
Girilled chicken with teriyaki sauce

gtz

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #

HK$
350

150

350

340

100

135

280



BtY
BROILED DISH

52

PAlEsE

Gyuniku Teriyaki
Girilled sirloin steak with teriyaki sauce

MBI

7R E bt
Unagi Kabayaki

Broiled eel with sweet wine sauce

e

i %5 e
Awabi Shiogama Yaki

Girilled abalone in sea salt

SAEHIBE

Kinki Shioyaki
Broiled rock fish with salt

Bl AL dEE I

HK$
450

480

Market price i f&

Market price FF{&

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %
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RICE DISH

R

BENE
Yakinikuju

Charbroiled beef on rice served in a lacquer box

BEA R

YAt

Unaju

Broiled eel with sweet wine sauce on rice

fig i

BAET (M. g5 L3hE)
OchaZuke

Rice in bonito soup with plum, seaweed or grilled salmon

IR (M, W E =30

BARET BIKT

Mentai Chazuke
Rice in bonito soup with spicy cod roe

WK R IE R

MK (B3R, K, L7 1)

Zousui

Japanese porridge with vegetables, plum, eggs or chicken

HAHS (M3, e, FERHRA)

BITED (B Mk, BT X EAR)

Onigiri

Rice ball with dried bonito, plum, spicy cod roe, salmon or seaweed

WO (A fags, 1§, WK, =CAsBRA)

HK$
350

500

85

110

130

(Per piece H:11) 50

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #
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NOODLE

Hil

b Sl
Green tea noodles

222 1]

fRES E A
Inaniwa udon with egg and shrimp

)RS

e
Soba with egg and shrimp
fi P 2l

FRAEHAD

Hot fine noodles with crab meat and egg

BN EG s

WS EATZR
Vegetable with udon or soba in soup

L PSR RS ]
Kl > Erxizeid
Tempura with udon or soba in soup

K Yo B0 I 26 sl s A

RS EATER

Sliced raw beef with udon or soba in soup

S A s 2 il

RS EAGTIE
Pan-fried beef with udon or soba in soup

LI ISR R 2 ]

H—E 2R EBRI0%H L2 ET Prices are subject to a 10% service charge  l—R#5 %

HK$
100

135

135

135

135

220

250

Wagyu 14 480

220

F4F—h
DESSERT

it i

NZIFGTAAZU—A
Vanilla ice cream
EWREIHE

HWRTA AU —L
Green tea ice cream

BRORIE

HS Yt AU —24
Black sesame ice cream
%%’i_ﬁﬂi‘g‘ 1))

HAXDOY
Japanese musk melon

HAE R

FEIORY WEIREICBETRFSY)
Seasonal Japanese fruits

IhF 4 R

HK$
65

65

65

250

Market price F#{E

B —E 2R & BEI0%H L2 £ Prices are subject to a 10% service charge  ill— IR #









