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Japanese Restaurant

NADA MAN

WE
APPETISERS 73
E DEEKT- L

Lightly grilled sweet and dried fish
IR fE

i
Deep fried sliced abalone

YEfeff R
EETYIX

HK$

170

160

150

Points

327

308

288

Crab meat and cucumber salad with flying fish roe

b

s RS DE
Traditional simmered seasonal vegetables
HHEARRSHESR

s it &EETr
Japanese style egg roll with dashi sauce

REGHES

S ARMiZAL 95
Steamed egg custard with chicken and shrimp

HAZKE

130

130

¥ SOUP %

s THZEL
Seasonal tea pot soup
R

S &AM 60
Traditional soybean soup

Lk

260

7 © SASHIMI #il| &

250

250

183

500

115

LSElf= e e e
Deluxe selection of
sashimi

PSRN B

800
1,200

248 for two 2%
3%K% for three 307

1,538
2,308

AKESH A
Hon Maguro Toro - prime tuna

BIAfE
AKESA

Maguro - red tuna

EIEm RS

950

420

w7y 420

Shima Aji - striped jack mackerel

VeI A 1
T

Hiramasa yellow tail

FBGHH AR
FH (#ED)

Hirame - wild flounder

TR R (GED)
J—EUEE

Sake Hanami - salmon belly

=X fafE

F—EY
Sake - salmon
=X

510

Nama Uni — Hokkaido sea urchin

Blotisy=RisZi

ANYAS
Hotategai — Hokkaido scallop
JeiFE N AT

HifgE
Amaebi - sweet shrimp

IR
HAtigE 180

Botan Ebi — whole piece of giant sweet shrimp

PR
HEHFELE D

Ise-ebi — whole piece of live lobster

[ E BRI &

420

700

330

220

520

300

280

1,827

808

808

808

1,346

635

423

1,000

577

538

346

market price

S i Seafood ¥—7—FR

NIRYT Y
VEGETARIAN 2381

E ¥R KImie b bt
Assorted vegetables tempura

MESR R R 2

IERONE
Boiled edamame beans

LA

BREAYIHX
Nadaman salad with homemade dressing

WmEE

Zin) Y SUSHI Fal&
TR

Kan%ou maki - Brown pickled gourd

g U 2%
Ume shiso maki - Japanese plum and perilla

BARMES
HIIE

Kyuri maki - Cucumber
HINE

Wi

Shinko maki - Yellow pickled radish
WEE

T RA R

Abokado maki - Avocado

ARG

e Kl TEMPURA K4t 5
s

Shiitake mushroom

LLes
Shishito pepper
==

L

HRF v
Pumpkin
R

Onion

e
TOFE
Sweet potato
%E

7 AT
Asparagus
s

]

N
Eggplant
e

Pk TEPPANYAKI $8b5 b
Ly

Shiitake mushroom

LLEs
Shishito pepper
FHHR

HRF v
Pumpkin

2]

Onion
e
Juaway
Broccoli

PHRAE

EOEF
Sweet potato
#E

T AINT
Asparagus
%ﬂ‘?k‘

iR
Eggplant
finr

£ L

Bean sprouts
REE

HK$

260

130

70

100

100

100

100

120

110

110

110

110

110

110

110

110

110

110

110

110

110

110

110

110

Points

500

250

135

192

192

192

192

231

212

212

212

212

212

212

212

212

212

212

212

212

212

212

212

212

SE gt

Tokusen Chirashi - deluxe assorted raw fishes
served on sushi rice

P IBE M BRI 35 A AR
WIKEDEO DY 720
Deluxe selection of nigiri sushi

Ry BEHE R RS

ICE D )
NIGIRI SUSHI %ﬂ%%ﬁ HK$ Points
SERFE B5L 750 1,442

1,385

gt}
Nama Uni — Hokkaido sea urchin

JLiE

220

AESH &5
Hon Maguro Toro - prime tuna

IR

190

BN
Aburi Toro - flamed prime tuna

KOS58 FEUiR

190

AELH 90
Hon Maguro - red tuna

Esaf ORE)

afis 90
Shima-aji - striped jack mackerel

IZSISFNIINS

L EN 90
Hiramasa/Kanpachi - yellow tail

B B\ THH

EH 90
Hirame - flounder

R A

Y- 70
Sake - salmon
=X

AR>S 95
Ikura - salmon roe
SR

HA S 90
Ika - Japanese squid

HAELAR

ARVAZ
Hotategai — Hokkaido scallop
e ZE NN, HA T

150

HoPhgE 160
Botan Ebi — whole piece of giant sweet shrimp

PR

Hifg 75
Amaebi - sweet shrimp

HHIR

TAXT7 TS
Grilled duck liver
JEERSHT

200

IEE
Unagi - grilled eel
JE8 Fa

120

g 80
Kuruma-ebi — cooked shrimp

fiee iRy

++ 40
Sweeten egg roll

HEEE

E#%Egg TV &¥ vegetarian NP2 7Y B4 Beef U—7

AZ 2 =R, —HOBMEHHICGEERENTOER A, BEROGFHRT LIVF—NH 2581 AZy TICBHISEEE 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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5

423

365

365

173

173

173

173

135

185

173

288

308

144

385

231

154

7




=37

SUSHI ROLL HK$ Points
=
REL A& 270 519

Negi toro maki - minced prime tuna
with spring onion

7N 150 288

Tekka maki - red tuna
BIRAE

8% 160 308
Unagi maki - grilled eel
g fa

SE K& (4 @) 110 212
Futomaki - assortment of thick rolls (4 pieces)

K& (418)

SE JnpN & 150 288
California roll

HHE

ER/SA—YFua—)b 160 308
Spicy tuna roll

MEIRAE

E &R —)u 160 308
Shrimp tempura roll

LEPN G

EVTFyoibua—ib 160 308
Soft shell crab roll

YE kS
%)% HAND ROLL F%&En]

EPFE 280 538
Uni temaki - sea urchin

e F5
WL bFE 150 288

Ikura temaki - salmon roe

=X TE
fifpz = 85 163

Salmon skin hand roll

=
i %% BROILED DISHES %4y

SRAEVE HUBE 280 538
Grilled marinated silver cod fillet

with soybean paste

SRR £

5 75 ZNihE 400 769
l?roilod eel with sweetened wine sauce
TS Fa

Khgit TEMPURA Kigg

SE Khni ot 400 769
Assortment of tempura

TSI R 4
E & Kl 300 577
Shrimp tempura

ep R R b

AU PRI MEAT DISHES 1)@\ Py

EFREHAREMS &0 1,400 2,692
Japanese wagyu beef Sukiyaki
with assorted vegetables
HAMAA-NF =R

S FEHAREN Y —n A VA7 —F 1,400 2,692
BRBEX ISR D JEx

Char-grilled Japanese wagyu beef steak or Teriyaki

AABEBNATILI SO
E ARSI EhEE

Japanese beef Sukiyaki

HA4HNFE)

S HAREFEF T —1 A > BRABEXIIROBE 820 1,577
Char-grilled Japanese beef sirloin steak or Teriyaki

HAFATFELI B EESHRE

US £ FRETAD BE
Grilled US sirloin steak Teriyaki
FBIRHE R R

SE HAENK & AD
Japanese pork cutlet

YEH A EFEHE
E HAERMNEER T

Deep-fried Japanese chicken fillet

YE A A RINEESE

820 1,577

490 942

350 673

280 538

S it Seafood ¥—7—FR

BETAF—ky b

CHEF TSU]JI DINNER SET HK$ Points
JEBHE AT B B
se HIER ¥ 498 958

Jeff D ABIZEL  EY K B

HER wOY Rk A X7 U — L
Wateshoku Iro-dori

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

AT W5 HARE HAZMX MR E

Bif HER EY HES TRk

E SRS P HUbERE 498 958
At UIX ED FWAL SRS RUET
R EE Mk FOY ek 7 A A7VU—L
Grilled Miso Cod Zen
Appetiser, salad, sashimi, steamed egg custard,
grilled marinated silver cod fillet with miso paste,
simmered seasonal vegetables, steamed rice, pickles,
soybean soup and ice-cream
SR VY OGRS
AT R RS HARE REFTLURE
HAUEMESE Of EY s S

se PR IRGE E Ji% 498 958
N UIX ED FREWEE @i FOY
wRiaRE 7 A ATV — L
Beef Komiyaki Zen
Appetiser, salad, sashimi, stir-fried sliced beef
with homemade komiyaki sauce, steamed rice,
pickles, soybean soup and ice cream
B R
A D RE AREWRE SR BEY

seAn]9 EAtY 470 904
Feft Yo X FHule HXIIE bR B Rk
IEANBERX TAATV—LA
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
HANAER

A VA FRESENGEEEEAER
IR E REEERE T

se HASPEIRER K BE S
FefS UIX GED REBIAL  RRAREE
i FOW) skt 7 A AT — L
Grilled Japanese Pork Loin
Appetiser, salad, sashimi, steamed egg custard,
Charcoal grilled Japanese pork loin,
Steamed rice, pickles, soybean soup and ice cream
H AR AR K
A W fE HARE HARKAROKEE
HEx EY) MRS iR

se Kb/l 470 904
Fehh I X D RWAL  KiEREO 68
i EHOY) w7 AT —L
Tempura Zen
Appetiser, salad, sashimi, steamed egg custard,
Assorted tempura, steamed rice, pickles,
soybean soup and ice cream
PRH i
A Ve s HARE
MR KImAE B EY HEGS Sk

B
ADDITIONAL DISHES A hn/h&

i o s 100 192
Chi-toro prime tuna sashimi

Fh <5 IR B

470 904

TorvEETZ 80 154
Simmered sliced abalone with sea urchin

fifa )7 2L T

IEPZE L 60 115
Steamed Japanese clam with sake

AR ARIR

REREHAE b
TEPPANYAKI A LA CARTE HK$ Points
RS

fu Ul SEAFOOD ek

K& 280 538
Fresh King prawn

PN

L RvAS 250 481
Fresh scallop

NVASLi

R 250 481
Silver cod fillet

FrIY—EY 230 442
King salmon fillet
=X

IHEEE
Live lobster

It HER

market price

PebitE % 7 —F
TEPPANYAKI STEAK #iieéh Vi

FRERAREBN Y —m A Y A7 —
FXIITEEZ
Japanese wagyu beef sirloin steak or slices of beef

H A BB P5S P\ s

1,400 2,692

AAREESY—a A > X7 —F
X E
Japanese beef sirloin steak or slices of beef

HAA A PSS e

820 1,577

USPkE Y—baoq U A75—FX 490 942
74 LAT—F
US beef sirloin steak or tenderloin

SEBIFEA APE I B AN
US # FIipEE 490 942

Sliced US beef sirloin rolled with garlic

B A A

Tx 7T TIN—NY =V — ZfHF 380 731
Teppanyaki duck liver with blueberry sauce

HARISATICE 8T
vV HARE H—UvIFvT X 130 250

Japanese garlic chips
EEN

frdi RICE DISHES i / 4

v [22Cb] #E (28) 140 269
BLLWEBKI D HA—KRR - REFEZHE
Award-winning Japanese premium rice cooked in
carthen pot (for 2 persons)

[(Z20K] 2R (2 AfD)

SE HAERK JvE (R 370 712

Rice box with deep-fried Japanese pork loin
with egg
YEHAREFDI RS

2758 (W) 480 923
Rice box with grilled eel and sweetened wine sauce

fefaE

s 21X GRMUEHD 150 288
Buck wheat soba noodles (hot or cold)

‘AR (2B

S MHIRFE  FaiES EA GRXUZM) 150 288
Inaniwa udon noodles from AKita prefecture
(hot or cold)

HERBERESS (23D

s HHS EASFIX 300 577
Beef udon noodles or soba noodles
ERAISEYE S ]
SE KligE > E A/ Z1E 300 577

Tempura udon noodles or soba noodles

PN IR E S

E#%Egg TV &¥ vegetarian NP2 7Y B4 Beef U—7

AZ 2 =R, —HOBMEHHICGEERENTOER A, BEROGFHRT LIVF—NH 2581 AZy TICBHISEEE 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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