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Japanese Restaurant

NADA MAN

BEHrEdn
Chef Tsuji Omakase KaiseKi
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Mashed Hokkaido potato, prawn, caviar
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Japanese pike eel, Japanese Jun-sai vegetables, plum meat vegetables
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Seasonal selection of sashimi
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Sweet corn tofu with sea urchin, pike eel with plum meat and Shiso leaves

Half boiled egg with sesame salt, Wagyu beetf fillet skewer, flamed prime tuna,
and sweet potato
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Simmered Unagi eel, winter melon, carrot, vegetables

HXfAERER s 2R HE HX

YW Grilled 4
HEMFAG AT HIRE
Grilled Japanese Wagyu beef rolled with eggplant
Grilled fresh tilefish fillet with sea urchin
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Steamed rice with sweet corn and black truftle
Pickles and miso soup
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Japanese fruit platter
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#51 HKS1,780 per person
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Please be advised that the contents of the Kaiseki menu may have changed following the availability of the seasonal ingredients.
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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