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Japanese Restaurant

NADA MAN
Nadaman Takeaway Menu
B HARIRIMNE 5L

Order 30 minutes in advance and pick-up at Nadaman

A@305iEnl TEAATN#E B AEEEFIONS

1
12 pmto 2 pm; 6:30 pm to 9 pm Daily | Order Now! IZBJ &8 ! O, A0
FHPFL2EETF2E & TF6R302 E T ORHMIEE | WhatsApp: +852 9611 9935 E%

Vegetarian Dishes & 1R HK$

(1) Boiled Edamame 100
==

(2) Nadaman salad with homemade sesame dressing 70

ARV REBERRZRT

(3) Grilled tofu steak with Ponzu sauce 80
RIS B\ ECH B L= h

(4) Cucumber sushi roll 100
BINEAE

(5) Avocado sushiroll 100
T HREES

(6) Teppanyaki sautéed mixed vegetables 120
IR T R

(7) Teppanyaki garlic fried rice (per bowl) 75

Btk I ER ®)

S i Seafood ¥—7—F E#®Egg k1 V¥ vegetarian N\ 2V 7>Y B 4H Beef €—7

AZ a =R TZD, —EOBMIBFHICEEE N TOERE A,
BERDU BT LIVF =B 5551E, A2y TICBHSEEE,
Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions.
Please advise our staff of any preferences and allergies.

FACRALE M Z IR AR IR o WA AT A sl S e o g BRRAM RO B AR


https://wa.me/85296119935?text=

A La Carte —mEHE HK$

(8) E Lightly grilled sweet and dried Fugu fish 130
IZZERRE

(9) s Japanese style egg rolls with dashi sauce 100
ARAARZHES

(10) E Crab meat and cucumber salad with flying fish’s roe 120
EESIE

(1) * Grilled marinated silver cod with miso paste 220

IREERPARE

(12) * Teppanyaki grilled slices of US beef with garlic 400
R =B AP SE R

(13) * Stir-fried slices of Australian Wagyu beef with Komiyaki sauce 620
BN A BRI
(14) s Char-grilled Australian Wagyu sirloin steak 720

BUNFNAPR2 BN

(15) s Char-grilled Japanese Wagyu Sirloin steak 1,200
AR 7S RN

(16) E*Deep fried chicken fillet in Japanese style 200
HIUVEE

(17) E Deep fried Japanese pork loin cutlet 250
THIBZAFEN

(18) * Rice box with grilled eel with sweet wine sauce 380
fgmERa

(19)se*Rice box with deep fried Japanese pork loin with egg 280
MER AN ERE

(20) s Cold Inaniwa Udon noodles or Soba noodles 120

REARTEESLHEEE

(21) v Steamed Japanese “Yumegokoji” rice (per bowl) 30
BZ& “S0th” HeRk @)

(22) E Teppanyaki fried rice with vegetables and egg (per bowl) 75
BRIERFHEEIER )

*Chef's signature dishes EFEMHEST

S #§fif Seafood ¥—7—F E®Egg k1 V¥ vegetarian N2V 7>Y B 4H Beef €—7

AZ 2 =R TZD, —EOBMIBFHICEEE N TOERE A,
BERDU BT LIVF =B 5551E, A2y TICBHSELEE,
Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions.
Please advise our staff of any preferences and allergies.
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Bento Boxes HVEE HK$

(23) E Traditional grilled silver cod bento 260
Grilled silver cod, Japanese omelet,
simmered seasonal vegetable and Yamagata premium rice
AREEAEE
FAREER « £F « BREAUIFE—FXKER

(24)se Wagyu beef sukiyaki bento 320
Kumamoto Wagyu beef sukiyaki with vegetable,
poached egg and Yamagata premium rice
BAMFSSHRER
FRAMGZEHERETH  RRERIUFE—FKER

(25) E Komiyaki-Wagyu beef and barbecued eel rice bento 360
Pan-fried wagyu beef with Komiyaki-sauce on Yamagata premium rice
Barbecued eel on Yamagata premium rice, simmered seasonal vegetables and boiled prawn
Grilled silver cod, minced chicken patty and Japanese omelette
BEMFHAREHREE
K= IEMAACLUAZ —FKER
IS AECLLA, —FKER ~ BFREKIR
JEIREER AR EF

(26)sE Sazanka Bento 398
Egg roll with minced chicken, grilled silver cod with miso sauce
Deep-fried crab cream croquette, simmered kelp rolled with herring fish
Chicken meatball skewer with green pepper, simmered sweet potato
Fish cake, vinegar turnip, simmered broad beans
Sesame gluten with citrus miso
Braised pork served with taro, carrot and vegetables
Rice with baby sardines and pickles
WIRTEEE
BIE#ES - ARIERER
VFREREX - SERREME
ENERALE - BREE
Eizfast - BEE KR8
EAMREE A BC A FEEE T
ABRENF ~ AABEREX
YEIRFER  BYER

S i Seafood ¥—7—FR  E#&Egg k¥ V ZE¥ Vegetarian N2V 7Y B 4H Beef U—7

AZ 2 =DM T S, —EBOBMIBFHIHICEIREN TV R A,
BEMDUHPT LIVF—DHE5EE. AZ Y TITBHILELEE,
Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions.
Please advise our staff of any preferences and allergies.
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Bento Boxes HRVEE HK$

(27) BSE Winter Kaiseki Bento 800
Deep-fried abalone with liver sauce served with aubergine and bell pepper
Crab miso tofu with crab meat, flying fish roe and dashi jelly
Deep-fried crab cream croquette, simmered sweet potato, fish cake,
simmered kelp rolled with herring
Grilled wagyu beef with taro served with green pepper and scallion
Broiled eel served with cucumber and ginger in vinegar
Braised pork served with taro, carrot and vegetables
Grilled Kinki fish served with vinegar turnip
Yellowtail teriyaki rice served with shredded egg and pickles
LHEREE
VESIRBCER AT ~ HiF R EH AR
BEFETY O B ECEE A K PEDE
VFREREIK - BEREE  BEAs SEARTE
RIEN I BEF BT
e RS N REEE
BABAR/NF ~ AEEREX
EERKE -~ BEE
RIZMAICHER ~ |44 ~ BEXR

S #ifif Seafood ¥—7—F E#Egg 1 V&% vegetarian XY 2V 7> B 4K Beef E—7

A= a—MWEHE TS, —EOBMIIFHIHICGGIRE N TV XS A,
BEMDUHPT LIVF—=DBHB5E1E. AZ Y TICBHILELTEE N,
Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions.
Please advise our staff of any preferences and allergies.
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