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Japanese Restaurant

NADA MAN

1875 APPETISERS HiI3¥ HK$
E 5 SHRRHTL 150
Lightly grilled sweet and dried fugu fish
HE fa f g
RS 150
Deep fried sliced abalone
YEfEf S T
EMETrHo X 130

Crab meat and cucumber salad with flying fish roe

Brvbae
S WL DY 120

NI 2V 7 VEGETARIAN Z3ER
E WL RURERRE © by

Assorted vegetables tempura

B 283 Kl 7

e T

Boiled edamame beans
(5452

RlEHY IR

Nadaman salad with homemade dressing

WE Y

a8y SUSHI #7645

Traditional simmered seasonal vegetables TE &
B H AR AR Kanpyou maki - Brown pickled gourd
1 TG
S it&E £+ 120 ,
Japanese style egg roll with dashi sauce *ﬁb%é e .
B R ume smso maki - Japanese plum and perilla
S ARBiZA L 90 HIIE
Steamed egg custard with chicken and shrimp Kyuri maki - Cucumber
HAZE HINE
Wik
> N Shinko maki - Yellow pickled radish
¥ soup & prE P
s B L 240 bel?g% - Avocad
Seasonal tea pot sou YOKaAO MaKI - Avocado
pre i FRE
S &AM 45 =LA =
Traditional soybean soup E )\kﬁfﬁ TEMPURA %ﬁﬁ?%
N s
o 5 HEEF
Shiitake mushroom
D SASHIMI il & o
LLES
ihishito pepper
LSRETI=dn Sauca 24Kk for two 202 700 L
Deluxe selection of sashimi - 3#4#% for three 3f% 1,050 HEF+
R A B B Pumpkin
FR
AKESH A 920 ¥
Hon Maguro Toro - prime tuna Onion
R A A
S IOFFE
ENE 400 Sweet potato
Maguro - red tuna Fd
EERf (RS
7 AINT
WYY 400 Asparagus
shjma Aji - striped jack mackerel Ji
BRI £ HiT-
Eggplant
RRIEY 400 AhF
Hiramasa yellow tail
TEURH A . .
PRBE TEPPANYAKI SkAR 5%
FH GEED) 680

Hirame - wild flounder

R0 f (D)

Y—x g 300
Sake Hanami - salmon belly

= fal

Y- 210
Sake - salmon

=3

510 490
Nama Uni — Hokkaido sea urchin

AiERNE

VA= 260
Hotategai — Hokkaido scallop

AuiE S AT

Hifg 240
Amaebi - sweet shrimp

L

HoPhE 160

Botan Ebi — whole piece of giant sweet shrimp

HEPT R
EEEZED

Ise-ebi — whole piece of live lobster

5 £ HE MR B

market price

S i Seafood ¥—7—FR

MEE
Shiitake mushroom
ES i3

LLeEs
Shishito pepper
HHR

ARF v
Pumpkin
B R

Onion

Jayay
Broccoli

P HHAE
TOFE
Sweet potato
e

7 AINT
Asparagus
&R

iR

Eggplant
e

L
Bean sprouts
i

HK$
210

110
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IC ¥ Y #5) NIGIRI SUSHI TR #E 7]

HK$

SEffE B5L

Tokusen Chirashi - deluxe assorted raw fishes

served on sushi rice

A B R 35 7 AR

SEFfEE ICEDRDGDhYE
Deluxe selection of nigiri sushi

R kR 75

620

620

Nama Uni — Hokkaido sea urchin
dtig i iE

AKESH L&A
Hon Maguro Toro - prime tuna

B8 fU

BN
Aburi Toro - flamed prime tuna

N4 B S

AESH
Hon Maguro - red tuna

EHf RS

il
Shima-aji - striped jack mackerel
TR Rt £

R "IVAN
Hiramasa/Kanpachi - yellow tail

ST HIA il
TH

Hirame - flounder

URIE/E 0 M

Y-ty
Sake - salmon
=3

W< 5
Ikura - salmon roe

=SSy

HA S
Ika - Japanese squid

H Al £
ARYAZE
Hotategai — Hokkaido scallop

JeigE Lz B T

HrHEE

Botan Ebi — whole piece of giant sweet shrimp

AEFTRIAE

Hifg
Amaebi - sweet shrimp

FIEE

TAXT7 TS
Grilled duck liver
BENG T

IEE
Unagi - grilled eel
BEfig f

g
Kuruma-ebi — cooked shrimp

gt

++
Sweeten egg roll
AR

E#®Egg T V&3 vegetarian X217 B4 Beef U—7

AZ a—WEME TS, —EOBMEBHIICGIRENTOER A BERDHRRT LIVF—DHE5H1E, XXy TICBRILELTEE W,

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.
BRI 2 O R ASRERFAUA LS HE

WA AT AT A B R D R > R BT A e R A -

BTN EY—E AR 10% IME STV 2/2EFE S Subject to 10% service charge 5 in— w5 2
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M) SUSHI ROLL EF| & HK$
REL A% 250

Negi toro maki - minced prime tuna
with spring onion

B it
G 130

Tekka maki - red tuna
R AE

i 130
Unagi maki - grilled eel
Pehg s

SE K& (4 D 100
Futomaki - assortment of thick rolls (4 pieces)

K& (448)

SE JIM& 140
California roll

JIELESS

E A1 >—YFua—)b 150
Spicy tuna roll

&t it

EfERu—)b 150
Shrimp tempura roll

WK e

EV7 b yz)ba—)b 150
Soft shell crab roll

K o 1
Fi 1) 2% HAND ROLL &3]
L TE 240

Uni temaki - sea urchin

EiET5
W HTFE 100

Ikura temaki - salmon roe

ESS USRS
fitpz TEE 70

Salmon skin hand roll

B =0 Tl
1% Y BROILED DISHES %i4

SRAE P U5 250
Grilled marinated silver cod fillet

with soybean paste
PESRLE f

2 75 EiilibE 360
Broiled eel with sweetened wine sauce
T RS 1

KigHit TEMPURA K I 28

SE Klgikabt 360
Assortment of tempura

Al Kl 28

E if5E K 260
Shrimp tempura

P UBLK l 2

FURPIEIEE MEAT DISHES F1 &\ Ak B
E R AEERY ¢ 20% 1,320

Japanese wagyu beef Sukiyaki
with assorted vegetables

HAMA SN FE b

S FREHAREEMFY —0 o1 > X7 —F [RAWE 1,320
XIFHEO pEE
Char-grilled Japanese wagyu beef steak or Teriyaki

HABBMATGRI Jx KB REE

E HAERES§ EHEE 780
Japanese beef Sukiyaki
HAS A #3432

S HIAEESY—T 1Y RAFEUIIRD HE 780

Char-grilled Japanese beef sirloin steak or teriyaki
AALRPERIN K aek IR

US KPR O Bt 460
Grilled US sirloin steak teriyaki
BRI Y HRBE

SE EHIRFE BEKEAND 300

Japanese Kinhoshi-buta pork cutlet
from Saga prefecture

YEsEDE  (EEERE &R
E HAERNEERT 270

Deep-fried Japanese chicken fillet

FE B A RN HER

S i Seafood ¥—7—FR

BETFTAF—tw b HKS
CHEF TSUJI DINNER SET
J5 R 4 A W T

SEFIER ¥ 498

SEefT EL RWiZEL B Kk BEW

HER HOY sk A X7 — L
Wateshoku Iro-dori

Appetiser, sashimi, stecamed egg custard,
simmered vegetables, tempura, grilled fish,
steamed rice, pickles, soybean soup and ice cream
fER %

e s BRZEE BRXEMSE MR KR
Bef PR W MEih T

E SR Y sUGERG 498
Fehh I H D RiAL  BUEINRGELD
R HE Hi FOY Wb T AATU—L
Grilled Miso Cod Zen
Appetiser, salad, sashimi, stecamed egg custard,
grilled marinated silver cod fillet with miso paste,
simmered seasonal vegetables, steamed rice, pickles,
soybean soup and ice-cream
SRER VG TR
e U RE HRAZEE RIS
AR A Y Esih Tk

SE - RIAFRBE X i 498

et UIX ED FREWRNE R FOW
gkt A X7 — L

Beef KomiyakKi Zen

Appetiser, salad, sashimi, stir-fried sliced beef
with homemade komiyaki sauce, steamed rice,
pickles, soybean soup and ice cream

7 A R BE

HIZE W B FRERE At B

SE Gl EAty b 470

Kft US X FHFale HXUFA M uMt ¥R Rk
SEAXIZEE TAATU—L

Sushi Udon Set

Appetiser, salad, sushi platter (6 pieces) or
Negi-toro tuna sushi bowl, vegetables Tempura,
Udon noodles or Soba noodles and ice cream
FHSGAER

i W FESAAFRAEEAER
PR R tmaE SASE LM Tk

SE H A PEMK IR K BEE 470

Felh I X D RKBIAL  RRAGEE

HER HOWY skt 74 X7 — L

Grilled Japanese Pork Loin

Appetiser, salad, sashimi, stecamed egg custard,
Charcoal grilled Japanese porK loin,

Steamed rice, pickles, soybean soup and ice cream
H A B K A e K B

e WA & BRXZEE HARKR R KOS

SE Kl it 470

Jelh I X D RAL  KiERED 68
HER HOY) b T ARATYU—L
Tempura Zen

Appetiser, salad, sashimi, stecamed egg custard,
Assorted tempura, steamed rice, pickles,
soybean soup and ice cream

%ﬁ%h\ Biél

Ak W omg HAZEE

MR RIAE A WY MEdh Tk

B

ADDITIONAL DISHES 5 i/

o o sl 100
Chi-toro prime tuna sashimi

Hh 8 S B

WVA Az Ly 80
Simmered sliced abalone with sea urchin

uf0 A i

IR L 60
Steamed Japanese clam with sake

AP WN. A

Rezedkboke— N HKS
TEPPANYAKI A LA CARTE J53e sk b s

fa Ul SEAFOOD e
PN 270
Fresh King prawn

PN

/A= 230
Fresh scallop

WLz Bl 1

PR 210
Silver cod fillet
SRAE AR

FUIY—EY 210
King salmon fillet
=3

THEEAEE
Live lobster

I FEMR

market price

PRBEA T —F
TEPPANYAKI STEAK #AR EEP\
EEsE A AR REREY — 0o ¥ A F—F UEHEE 1,320

Japanese wagyu beef sirloin steak or slices of beef

HAREBA A PR P\ sl b

AAEES Y —a A v A7 —F 780
XIFvEpEE
Japanese beef sirloin steak or slices of beef

H A 1A PG % D\ B e

USHE Y—nAYA7—F NET74LAT7—F 460
US beef sirloin steak or tenderloin

BRI A A PR P\ S I

US i FRERE 460
Sliced US beef sirloin rolled with garlic

I B 8 £ DA v A

TH*T T 5T =Y = — Z T 360

Teppanyaki duck liver with blueberry sauce

AP ARG T T B A
VHEHAE H—UvwIFvTA 130

Japanese garlic chips

H A8

fx i RICE DISHES fiz / %ii

vV IZcb)] e (28 120
BOLWBKI D HA—KRE - REFEZH
Award-winning Japanese premium rice cooked in
earthen pot (for 2 persons)

(K] R (2 A )

SE BREIK  AvE (KM 340
Rice box with deep-fried Japanese pork loin
with egg
Ve RS R
5 75E (B 420

Rice box with grilled eel and sweetened wine sauce
g fa &

s X GRUEH) 130
Buck wheat soba noodles (hot or cold)
HoRE (B8

S RKFHURFE FEEES EA GRXIEMT) 130
Inaniwa udon noodles from Akita prefecture

(hot or cold)
KRR RE N4 (B8

SRS EAZFIR 250
Beef udon noodles or soba noodles
LSS =S
SE KIF#> EA ./ ZiE 250

Tempura udon noodles or soba noodles

KIGrFE 4/ 2

E® Egg T V&3 vegetarian NP2 7Y B4 Beef U—7

AZ 2 =R, —HOBMEEHHICGERENTOEL A, BEROGFHRT LIVF—NH 2581 AXy TICBHISEZE W,
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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