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Japanese Restaurant

NADA MAN
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Dinner Kaiseki
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Yol Appetizer Rz
BHEH AEM HBUIAE BEELr  RARE
BUEFE LU FEZHEE =PI MEA AN Y—viu—)L
Walnut tofu with sea urchin and walnut, egg roll, ginkgo nut
Miso grilled cod fillet, pickled ginger, marinated tomato and spicy tuna roll
EMEREENE JBEETEE SA
VIR TE AN AeRAEAE

&Y Sashimi fij&}
R D 58
Chetf selection of sashimi platter
s H SR B a5

K55 Tempura Kk

e T ME &
Prawn, Jpanese eggplant, Shiitake musggoom, greens
IR HANT Am BEX

A Simmered &
AHTFA TV EE WE APy TITURY RAGEDA
Japanese eggplant, prawn, snap pea and Yuba tofu sauce
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Yex W Grilled He¥h
ERELT A —nA YROpEE vy aRT N EOEE
Japanese beef tenderloin teriyaki, mashed potato and seasonal vegetables
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frdi Rice i
ik LR/ FOFREHER FOY HRHIL
Steamed rice with salmon flakes and mushroom, pickles and soybean soup
=AM Y K
(A 7 S%EE « marinated salmon roe « = 3Cf 7575 )
(EAIHK70 RV A supplement of HK$70 73 iITHK$70)

T Y — b Dessert fifih
AHOTFH—
Homemade dessert

EESU

g7 K$720 per person

This menu cannot be used in conjunction with other promotional offers, discounts, SLC points redemption and any gift certificates.
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Please be advised that the contents of the Kaiscki 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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