%72

Japanese Restaurant

NADA MAN

WE
APPETISERS 73
E DEEKT- L

Lightly grilled sweet and dried fish
IR fE

i
Deep fried sliced abalone

YeEfebf A
EETFYIX

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
HHEARRSHES

s Hit&E L+
Japanese style egg roll with dashi sauce

REGHES

S AmiZAL 95
Steamed egg custard with chicken and shrimp

HAZKE

130

130

¥ SOUP %

s THHZEL
Seasonal tea pot soup
RS %aEG

S HIEIAM - 60
Traditional soybean soup

LB

260

75 © SASHIMI #il &

250

250

183

500

115

LSElf= g e e
Deluxe selection of
sashimi

B SRN B

800
1,200

248 for two 2%
3%Kk for three 31

1,538
2,308

AKESH A
Hon Maguro Toro - prime tuna

BIAfE
AKESA

Maguro - red tuna

EIER RS

950

420

W7y 420

Shima Aji - striped jack mackerel

ViK1
T

Hiramasa yellow tail

FBGHH AR
FH (#ED)

Hirame - wild flounder

GeiAE R (GED)
J—EUEEH

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

SR
HAtigE 180

Botan Ebi — whole piece of giant sweet shrimp

PR
PEEEZE D

Ise-ebi — whole piece of live lobster

[ EERE MR &

420

700

330

220

520

300

280

1,827

808

808

808

1,346

635

423

1,000

577

538

346

market price

S it Seafood ¥—7—FR

RIRYT Y
VEGETARIAN 2361

E ¥P R KImie b bt
Assorted vegetables tempura

MESR R R 2

(IzRONE
Boiled edamame beans

LA

BREAYIHX
Nadaman salad with homemade dressing

mEE

Ain) Y SUSHI Fal&
TR

Kan(%ou maki - Brown pickled gourd

ML 2%
Ume shiso maki - Japanese plum and perilla

USIAES 7345
HIIE

Kyuri maki - Cucumber
HINE

W

Shinko maki - Yellow pickled radish
WEE

7 RA R

Abokado maki - Avocado

FIHRE

e Kl TEMPURA K4 5
HEEs

Shiitake mushroom

LLes
Shishito pepper
=

L

HRF v
Pumpkin
I

Onion

e
TOFE
Sweet potato
%E

7 AINT
Asparagus
s

B

N
Eggplant
jilien

Ptk TEPPANYAKI $8)es
HeEs

Shiitake mushroom

LLeEs
Shishito pepper
FHHR

HRF v
Pumpkin

2N

Onion
e
Juaway
Broccoli

PEHAE

EOEF
Sweet potato
#E

T AINT
Asparagus
%ﬂ‘?k‘

N
Eggplant
finr

£ L

Bean sprouts
IREE

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 fidE

Tokusen Chirashi - deluxe assorted raw fishes
served on sushi rice

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

Ry BEHE R 5

I E Y Z)
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 FEUR

190

AELH 90
Hon Maguro - red tuna

EsEf ORE)

Hafie 90
Shima-aji - striped jack mackerel

DRI FR

L EN 90
Hiramasa/Kanpachi - yellow tail

B B\ THH

EH 90
Hirame - flounder

R A

Y- 70
Sake - salmon
=X

W< 5 95
Ikura - salmon roe
=Sk

HA S 90
Ika - Japanese squid

HAELAR

ARVAZE
Hotategai — Hokkaido scallop
e AN HA T

150

HopHgE 160
Botan Ebi — whole piece of giant sweet shrimp

PR

Hifg 75
Amaebi - sweet shrimp

HHR

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, —HOBMEFHICGERENTOER A, BEROGFHRDT LIVF—NH25AE1E. AZy 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.

FERAYTER ZF R RAERFAIAE R - A EMEFE AR - 5 BRI B -

BT ST—L 2R 10% IFE I8 TWz/72EE T Subject to 10% service charge B IN—R#

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

PR 150 288

Tekka maki - red tuna
SRAE

fig % 160 308
Unagi maki - grilled eel

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

K& (418)

SE JpN & 150 288
California roll

HHE

ER/SA—YFua—)b 160 308
Spicy tuna roll

MEIRAE

E & Ra—)u 160 308
Shrimp tempura roll

LEEN G e

EVTMroibua—ib 160 308
Soft shell crab roll

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

EPFE 280 538
Uni temaki - sea urchin

SiEF5
WL bFE 150 288

Ikura temaki - salmon roe

=X TE
fik e FEE 85 163

Salmon skin hand roll

=
Bi %% BROILED DISHES %4y

SRAETE HUBE 280 538
Grilled marinated silver cod fillet

with soybean paste

SRR £

5 75 ENhE 400 769
l;%roiled eel with sweetened wine sauce
TS Fa

Kigit TEMPURA KiF g

SE Kl 400 769
Assortment of tempura

SR R 4
E 13E Kl 300 577
Shrimp tempura

ep R R b

AU PRI MEAT DISHES 1)@\ Py

EFREHAREMS §E0 1,400 2,692
Japanese wagyu beef Sukiyaki
with assorted vegetables
HAMAA-NF =R

S FREAAREN Y —n A VA7 —F 1,400 2,692
BRNBEX SO JEx

Char-grilled Japanese wagyu beef steak or Teriyaki

AABEBNATILI FOKERE
E ARSI S

Japanese beef Sukiyaki

HA4GHNFE)

S HAREFES Y —u+ > BRABEXIIOBE 820 1,577
Char-grilled Japanese beef sirloin steak or Teriyaki

HAFATFELI  FRKSESHRE

US & RRETAD BE
Grilled US sirloin steak Teriyaki
FBIRHE IR

SE HARFEKE AD
Japanese pork cutlet

YEH A EFEHE
E HAERMNEEHT

Deep-fried Japanese chicken fillet

YE H A RINEESE

820 1,577

490 942

350 673

280 538

S i Seafood ¥—7—FR

BETAF—ky b

CHIEF CHEF DINNER SET HK$ Points
JE AT e B
se AER % 518 996

Jeft D ABIZEL AW KieiE B

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

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

AT W5 HARE HAFMX MR E

BEF HER EY HES BAk

E SRIE P HUbERE 518 996
e UIX ED ARBIAL T LRUED
TRAEEE 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
SRV RS
AT R RS HARE RETILUE
HUGEMSE At EY s ZEt

se PR IRE S Ji% 518 996
i UIX ED FREWEE @i FOY
kb A ATV — L
Beef KomiyakKi Zen
Appetiser, salad, sashimi, stir-fried sliced beef
with homemade komiyaki sauce, steamed rice,
pickles, soybean soup and ice cream
GRASEAUSE
A D B AREWRE SR BY

se 409 EALY 484 931
Jeft Vo X Fale EXIIA N uft B KR
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
HA A ER

A A FRESENEEE AR

IR RmE REEERE T

se HASPEIRER N BE S
Feft UIX GED ABIAL  IRBOABEE
i FOY) Bkt 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 A EERR A BOK
A VW RE HARE HARKAROKEE
HEx EY) HES ik

se Kb/l 484 931
Felt I X D RAL KR 68
i FOY) wmmEbt T ARAT ) —L
Tempura Zen
Appetiser, salad, sashimi, steamed egg custard,
Assorted tempura, steamed rice, pickles,
soybean soup and ice cream
Kbt B G
A O Ry HXRE
MERRImAE HER EY HEGS Sk

B
ADDITIONAL DISHES A hn/M&

W o s
Chi-toro prime tuna sashimi

Fh < SRR S

484 931

110 212

TorvEETZ 100 192
Simmered sliced abalone with sea urchin

fitn J7 2L T

IR L 70 135
Steamed Japanese clam with sake

AR ARIR

REREHLE b
TEPPANYAKI A LA CARTE HK$ Points
RS

fu Ul SEAFOOD ek

Kifg& 280 538
Fresh King prawn

ARV 250 481

R 250 481
Silver cod fillet
HEEA

FrIH—EY 230 442
King salmon fillet
=X

THEN L
Live lobster

It HER

market price

PMBER T —F
TEPPANYAKI STEAK i\

FRERAREBN Y —m A VA7 —
FXI3TEEZ
Japanese wagyu beef sirloin steak or slices of beef

HA BB UL P\ S5

1,400 2,692

AAREESY—B A VX7 —F
NI E
Japanese beef sirloin steak or slices of beef

HAA A PG e

820 1,577

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

SEBIFEA APE I B AN
US # FNipEE 490 942

Sliced US beef sirloin rolled with garlic

B A A I

T* 7T 5T )IN—NY =Y — 2T 380 731
Teppanyaki duck liver with blueberry sauce

HARISATICE 8T
vV HARE H—UvIFvT A 130 250

Japanese gatrlic chips
EEN

frdi RICE DISHES i / 4

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

[(Z20K] 2R (2 AfHD)

SE HA K JvE (R 370 712

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

I 758 (Wi 480 923
Rice box with grilled eel and sweetened wine sauce

fefmEE

s ZiX GRUEH) 150 288
Buck wheat soba noodles (hot or cold)

‘AR (2B

S MHIRFE  FaEES EA GRXUZI) 150 288
Inaniwa udon noodles from AKkita prefecture
(hot or cold)

HERBERESS (23

S HHS EASFIR 300 577
Beef udon noodles or soba noodles
ERAISEYE S
SE KliiE > LA/ ZF1X 300 577

Tempura udon noodles or soba noodles

PN ISR E S

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

AZ 2 =R, —HOBMEEHICEREN TOER A, BEROGFHRT LIVF—NH25E1E. 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.

FHEEAITER ZFMRR > AR RIS B - ATAEM B s BB > sEEERIMHM B -

BT RS —L 2R 10% IFE I TV 72EE T Subject to 10% service charge B IN—R#




