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Japanese Restaurant

NADA MAN
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Chief Chef Omakase KaiseKi
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Homemade tofu, prawn and bonito sauce
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Seasonal selection of sashimi
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Spring vegetables with sesame seeds, meat croquette, egg roll, Shishito pepper
Miso grilled mackerel fillet, pickled ginger, tomato, lily bulb
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Homemade tofu dumpling with seasonal greens, grated ginger sauce
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Firefly squid with vinegar miso paste, secaweed and leeks
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Miso marinated Hokkaido pork loin, EQars ML XDfE RTUH
sunny lettuce OR Japanese A5 grade beef sirloin, lotus root,
HARILHEEA TSR A P A a§ pumpkin, vegetable blossom and paprika
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Steamed rice with Sakura-ebi shrimp and bamboo shoot,
pickles and soybean soup
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Japanese green tea favor Gula Malaka, vanilla ice cream
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i HKS688 per person
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This menu cannot be used in conjunction with other promotional offers, discounts, Shangri-La Circle points redemption and cash coupons.
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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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Shangri-La Circle Redemption Awards are subject to the Shangri-La Circle programme Terms and Conditions.
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