%72

Japanese Restaurant

NADA MAN

i APPETISERS #ij 3% HK$
E 5 SBRAHTFL 170
Lightly grilled sweet and dried fugu fish
itz
S 160
Deep fried sliced abalone
YEfiEftfa A
EfTY o4 150

Crab meat and cucumber salad with flying fish roe

SRl

S RGO 130
Traditional simmered seasonal vegetables
HHARR2HER

S &S ETF 130
Japanese style egg roll with dashi sauce
KEGHES

S ARmizK L 95

Steamed egg custard with chicken and shrimp
HARZE

¥ SOUP &

S Bz L 260
Seasonal tea pot soup
RS A 55

S HHRIEH 60
Traditional soybean soup

SEi

15 © SASHIMI il &

Kt B ko 244Kk for two 202 800
Deluxe selection of sashimi 3%4%k for three 3£ 1,200
FRE B SR B

KESH &A 950
Hon Maguro Toro - prime tuna

B gt

KEH 420

Maguro - red tuna

B ORE)

fa7Y 420
Shima Aji - striped jack mackerel

TR
S kg 420

Hiramasa yellow tail

FBGHH
FH (#ED) 700

Hirame - wild flounder

e R (EYD

T— Y 330
Sake Hanami - salmon belly

=AU

Y- 220
Sake - salmon

=X

51T 520
Nama Uni — Hokkaido sea urchin

JLigaE e

[/ vA = 300
Hotategai - Hokkaido scallop

JeiFE N BT

Hilg& 280
Amaebi - sweet shrimp

g

HPhfgE 180

Botan Ebi — whole piece of giant sweet shrimp

AR
LG D

Ise-ebi — whole piece of live lobster

JREE BRMRR &

market price

S i Seafood ¥—7—FR

~RY %) 7 2 VEGETARIAN Z3EF ! nks

E PP RImERE D o1
Assorted vegetables tempura

S 2R SRt

T
Boiled edamame beans

LA

BRIEIY %
Nadaman salad with homemade dressing

R

ArnlEY) SUSHI FnlE
Tk

Kanpyou maki - Brown pickled gourd

Hi U2

ume shiso maki - Japanese plum and perilla
AR ER S

HIIE

Kyuri maki - Cucumber
NG

Wi
Shinko maki - Yellow pickled radish
WEE

7R K&
Abokado maki - Avocado

ARG

E Kitst TEMPURA Kl
e

Shiitake mushroom

<X

LLes
Shishito pepper
FHHR

HRF v
Pumpkin

]I

Onion

FEE
XOFEE
§\/\£§6t potato

7 AT
Asparagus
B

i

Eggplant
jiliEn

Pl TEPPANYAKI $8b5 fs
Ly

Shiitake mushroom

<X

LLeso
Shishito pepper
FHHR

HRF v
Pumpkin
R

QniQn
e
Tyl
Broccoli

PHRAAE

IOFF
Sweet potato
®=Z

7 AT
Asparagus
%

¥
Eggplant
finr

L
Bean sprouts
REF

260

130

70

100

100

100

100

120

110

110

110

110

110

110

110

110

110

110

110

110

110

110

110

110

IZ & Y Zn] NIGIRI SUSHI F4&25EH]

HK$

SEff®E BolL
Tokusen Chirashi - deluxe assorted raw fishes
served on sushi rice

R B 25 ) A

SE Fpgt ICEDEOEDY
Deluxe selection of nigiri sushi

R R

750

720

EE ST
Nama Uni — Hokkaido sea urchin

L A

AKESH A
Hon Maguro Toro - prime tuna

58 £

BAIRS)
Aburi Toro - flamed prime tuna

SO B 5 A
EN: N

Hon Maguro - red tuna

B ORE)

frifie
Shima-aji — striped jack mackerel

BRI AR
SEBL BN

Hiramasa/Kanpachi — yellow tail

T B G A
TH

Hirame - flounder

R

P—EY
Sake - salmon
=X

AR5}
Ikura — salmon roe

=Xk
HA S

Ika - Japanese squid

HAfLE

ARYAS
Hotategai - Hokkaido scallop
ez, HA T

HAHE
Botan Ebi — whole piece of giant sweet shrimp

PR

Hifg&
Amaebi - sweet shrimp

HHIR

TXT7TT
Grilled duck liver
JENSHT

IiE
Unagi - grilled eel
g

HifE
Kuruma-ebi - cooked shrimp

fieeiRy

++
Sweeten egg roll

HHE

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

AZ 2= GRS, —HOBMEEHHICGEREN TOER A, BEROGFHRT LIVF—NH25E1E. AXy TICBHISE L ZE 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.

A SR AT SR A o

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

BRI ERZ M RRR - RRERFAIL R o A EME T e AT g

220

190

190

90

90

90

90

70

95

90

150

160

75

200

120

80

40




2 SUSHI ROLL Er)%& HK$
hEL A% 270

Negi toro maki - minced prime tuna
with spring onion

PN 150

Tekka maki - red tuna

gk 160

Unagi maki - grilled eel

BT
SE K& (41D 110

Futomaki - assortment of thick rolls (4 pieces)

K& (418)

SE fiM%& 150
California roll

PN EES

E )81 >—YFu—)b 160
Spicy tuna roll

BERAE

EfEER—)b 160
Shrimp tempura roll

BR Y

EVT7 b rzba—)b 160
Soft shell crab roll

YRR 2
Zin] 2% HAND ROLL F4&:&A
EfTE 280

Uni temaki - sea urchin

HETE
[ARGESEEE-S 150

Ikura temaki - salmon roe

=Xk FE
itz THE 85

Salmon skin hand roll

W=
Wi %% BROILED DISHES %4y

SRS VE RUGE 280
Grilled marinated silver cod fillet
with soybean paste

ORAS$ii1:13 400
Broiled eel with sweetened wine sauce

Kbtk TEMPURA K 4

SE Kim#Ek &1 400
Assortment of tempura

Tl A Kt 2

E if5& Kl 300
Shrimp tempura

ep R R b

FUBREH MEAT DISHES FilJaEL Rk
EFREOAREENS 20 1,400

Japanese wagyu beef Sukiyaki
with assorted vegetables

HARMA4NEE R

S FREHARLEENFY —u 1 A7 —F RABE 1,400
X hex
Char-grilled Japanese wagyu beef steak or Teriyaki

HARRBMATILY SOKGEEREE

E HAEES I EHEE 820
Japanese beef Sukiyaki
HAA A=

S HAREPEFY—a A1 > RAFEIZIR D B 820

Char-grilled Japanese beef sirloin steak or teriyaki

HAGATERLY FOK AR

US £ RFE AN BE 490
Grilled US sirloin steak teriyaki
FBR A AR

SE iHIRpE REKEAND 350

Japanese Kinhoshi-buta pork cutlet
from Saga prefecture

YEsEPE (EEGE S25)
E HAE RN 280

Deep-fried Japanese chicken fillet

YEAA RN

S i Seafood ¥—7—FR

BETFAF—tv b HK$
CHEF TSUJI DINNER SET
JEFRTHEA T e T ']

SERIER ¥ 498
Jeft D ABiZEL AW KiEiE B
HER F/OY kR T AATU—L
Wateshoku Iro-dori
Appetiser, sashimi, steamed egg custard,
simmered vegetables, tempura, grilled fish,
steamed rice, pickles, soybean soup and ice cream
HER ¥
A W8 HARE HXEMX MR E

E SR vh sUERS 498
Feft UIX GED WAL SRETERUES
IRAEEE 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
AR VY HUGERS
AT R RS HARE RETILURE

SE " A IRE & i 498
Feft BIX GED FREWE R FOW
BEMERE A A7) — L
Beef Komiyaki Zen
Appetiser, salad, sashimi, stir-fried sliced beef
with homemade komiyaki sauce, steamed rice,
pickles, soybean soup and ice cream
A TR
A vhEE S PIAEWREE Bk B

SEZH] D EAt Y k 470
it UoXR Fale BXIFA oM B KR
IEANBERE TAAXTU—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
HAGAER

A VA FRESENGEEEEAER

PR RmE BEESE TRt

SE HAPEIR IR K BEE 470
Feft BIX ED RKBIAL B BEE
HER FHOY) Kb 7 A A7) — 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 A BOK
A VA IS HAZRE HARRRAR K

SE K hiite i 470
Feft BIH GED RKWAL KRR 51
HER FHOY BkEEE T AATU—L
Tempura Zen
Appetiser, salad, sashimi, steamed egg custard,
Assorted tempura, steamed rice, pickles,
soybean soup and ice cream
PRt
A A g HARE
MESRRIE CER EY) MBS Sk

JBHI—

ADDITIONAL DISHES Bil/h&

ik o dsiils 100
Chi-toro prime tuna sashimi

Fh <58 SRR S

WVl e Ay 80
Simmered sliced abalone with sea urchin

it 7 2E T

IR L 60
Steamed Japanese clam with sake

AR AR

FrZESI A HKS
TEPPANYAKI A LA CARTE H 285 eE

fa U SEAFOOD HgHif s
Kifg& 280
Fresh King prawn

PN

L vAS 250
Fresh scallop

NVASLi

PR 250
Silver cod fillet
S

FroH—EY 230
King salmon fillet
=X

IHENEE
Live lobster

It HER

market price

PBEAR T —F

TEPPANYAKI STEAK S8t Eh 5
FRBOARBEN Y —0 1 v A7 —F X3S 1,400
Japanese wagyu beef sirloin steak or slices of beef

HABBAA 0L P\ 5

HAREES Y —1 A VX7 —F 820
X3 EpEE
Japanese beef sirloin steak or slices of beef

H A AP IS4 B

USH#E Y—uaA 2 A7—F N7« LAT—F 490
US beef sirloin steak or tenderloin

KRB AP IS S E I

US # ‘FEREE 490
Sliced US beef sirloin rolled with garlic

ERRHEF N

T AT 75T IN—Y —V— ZfHF 380

Teppanyaki duck liver with blueberry sauce

BHSEIRAT BB 5T

V HARE H—=VwvoFv TR 130
Japanese garlic chips
H AT A
fxrdi RICE DISHES it / %ii

V b & (28 140

BLLWEKDL D HA—KR: - REFEZHE
Award-winning Japanese premium rice cooked in
earthen pot (for 2 persons)

(B2 oR] 28k (2 Af)

SE BREIK  AvE (kM) 370
Rice box with deep-fried Japanese pork loin
with egg
VEE B ER S
57 E (B 480

Rice box with grilled eel and sweetened wine sauce
8 fa AR

S ZX QR 150
Buck wheat soba noodles (hot or cold)

B (/)

S RKFHIRFE FREpES EA GRXIEIH) 150
Inaniwa udon noodles from AKita prefecture
(hot or cold)

HEBERESS 2/ 3D

SRS EA/ZRX 300
Beef udon noodles or soba noodles

FRRL/ X

SE Klitit > LA/ ZIE 300
Tempura udon noodles or soba noodles

PNt ISR E S

E#%Egg TV &¥ vegetarian X% 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.

FHEEAITER ZHMRR > NREsF LS - AAEMEF s BB > sEE R B -

BT ST— 2R 10% IFE I8 TV /72EE T Subject to 10% service charge B iN—R#



