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Japanese Restaurant

NADA MAN

LYV

7 APPETISERS Hi3E

E 5 SBRRTL
Lightly grilled sweet and dried fugu fish
A fa sz

SRS
Deep fried sliced abalone

YEfeE i o A
EETIIX

Crab meat and cucumber salad with flying fish

BT
s s DY

Traditional simmered seasonal vegetables
FH AR MR

S it &E £+
Japanese style egg roll with dashi sauce

A EE

S ZRMizE L
Steamed egg custard with chicken and shrimp

HAZE

14 sOuUP &
S TR L

Seasonal tea pot soup
R SR

S &AM
Traditional soybean soup

P 53

35 D SASHIMI #i &

HK$

150

150

130

roe

120

120

90

240

45

SRR i 8
Deluxe selection of sashimi

AR 28R A 4

244%k for two 20 700
3%k for three 312 1,050

AKESH A
Hon Maguro Toro - prime tuna
iR fa i

AKELH
Maguro - red tuna

e RS

M7

Shima Aji - striped jack mackerel
ERIEPNILN:

RE:

Hiramasa yellow tail

B H A
FH (HED)

Hirame - wild flounder

WA O (D)
Y—T s

Sake Hanami - salmon belly

=S

Y-
Sake - salmon
=X

ESI
Nama Uni — Hokkaido sea urchin

b it i i

RVAE!

Hotategai — Hokkaido scallop
e E ML Sz HA T

Hie

Amaebi - sweet shrimp

g
HrHiEE

Botan Ebi — whole piece of giant sweet shrimp

SARRNIL
HEEZED

Ise-ebi — whole piece of live lobster

Ji £ R B £

920

400

400

400

680

300

210

490

260

240

160

market price

S i Seafood ¥—7—FR

NI 2V 7 VEGETARIAN Z3ER}

E¥PR Kimihe b 6bt
Assorted vegetables tempura

B 2% 35 K Do

FE RS T

Boiled edamame beans

BE

BRIV H

Nadaman salad with homemade dressing

W

Fn)EY) SUSHI #E7)%&
TE%

Kanpyou maki - Brown pickled gourd

TG
KL T&

Ume shiso maki - Japanese plum and perilla

RS ey
HIIE

Kyuri maki - Cucumber

"G

W

Shinko maki - Yellow pickled radish
A

7 RA R&

Abokado maki - Avocado

RS

E KIgit TEMPURA I 28
HEEs

Shiitake mushroom
ES

LLES
Shishito pepper
L

ARF v
Pumpkin

Eh&E
Onion

R

O
Sweet potato
#E

7 AINT
Asparagus
&R

¥

Eggplant
iy

PhHlE TEPPANYAKI SR B
e

Shiitake mushroom
ES i3

LLEs
Shishito pepper
HH

HRF v
Pumpkin
R

¥
Onion

A

Jayay
Broccoli

PUBAE

TOFE
Sweet potato
#

7 AINT
Asparagus
TEA

hif

Eggplant
T

L
Bean sprouts
#REF

HK$

210

110

70

100

100

100

100

100

110

110

110

110

110

110
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100

100

100

100

100

100

100

100

100

IC ¥ Y #5) NIGIRI SUSHI TR #E 7]

HK$

SE ’fidt

SE 53¢

550
Tokusen Chirashi - deluxe assorted raw fishes
served on sushi rice

R RIR AI

ICEVEL DY
Deluxe selection of nigiri sushi
R MG A5

620

620

HEE ST
Nama Uni — Hokkaido sea urchin

it i M

AESH LA
Hon Maguro Toro - prime tuna
R R

xokLA
Aburi Toro - flamed prime tuna

NS 8 FEE

AELSAH
Hon Maguro - red tuna

e (R

Mafis
Shima-aji — striped jack mackerel

ORI F

DR I7AN
Hiramasa/Kanpachi - yellow tail

S E B R

TH
Hirame - flounder

PRIt /2 1 £R

PV
Sake - salmon
=X

W< 5
Ikura — salmon roe

ST

H A Sk
Ika - Japanese squid

HA @

ANVA=
Hotategai — Hokkaido scallop
B, HaE T

HopHgE
Botan Ebi — whole piece of giant sweet shrimp
AL FHRTIR

HiE
Amaebi - sweet shrimp

FHHR

TXT T
Grilled duck liver
BERE T

75 E
Unagi - grilled eel
fEfE £

HiifgE
Kuruma-ebi — cooked shrimp
RN

+F
Sweeten egg roll

T3

E#®Egg T V&3 vegetarian X217 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.
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Japanese Restaurant

NADA MAN

%) SUSHI ROLL #5714 HKS BEHI FEy b HKS FUE DR MEAT DISHES AR AR 1ks
R CHEF TSUJI LUNCH SET
RELAE 250 BN T ER ERHEHARTENS &0 1,320
NégiKﬂQfﬂak{-nnncedrwnnetuna Japanese wagyu beef Sukiyaki
with spring onion SEFIER ¥ 380 with assorted vegetables
Bt Jeft ED RBIZAL B KuniE Y Hk H A FI 424 s 0
HFOY WMk T A A7 — L
i 130 Wateshoku Iro-dori S ERREATERE Y — 0 VAT —F BAKE 1,320
T\e a maki - red tuna Appetiser, sashimi, steamed egg custard, simmered IR D X
if s vegetables, tempura, grilled fish, steamed rice, pickles, ‘har-crilled Jan: i beef steak aki
soybean soup and ice cream LHZ?;“% (;n qugi]?fe Vij\;(j%}k;gj‘zﬁgk ;tea or Teriyaki
ig%g . ] o l 130 *ﬂﬁﬁ ;T:Z o =9 2 MG EX AR BT
nagli makli - grilled ee mrsE gy BAZEE BB MR .
JEhB fo % i}%z 1R %;% *@wgi g*j " E HAEPEFI EhtE 780
- ) Japanese beef Sukiyaki
SE K& (4 fED 100 E SRIE Y nUbENE 370 HA A P35 5%
Futomaki - assortment of thick rolls (4 pieces) el SR AKmizkL SRETERUEY BEEEAY
Kt (41H) W wOW WKERE 7 A AU — L S HAEFERT—O 1Y BBEURIRD B 780
Grilled Miso Cod Zen Char-grilled Japanese beef sirloin steak or teriyaki
SE b”"!‘lﬁ . 140 Appetiser, salad, steamed egg custard, grilled HAZE R TGP ok KOEEoy A e
California roll marinated silver cod fillet with miso paste,
IPUES simguered seasono?l_ vegetables, steamed rice, pickles, US 7 Higd- g o e 460
. soybean soup and Ice-cream Grilled US sirloin steak teriyaki
E A=Y Fa—)b 150 I BT ,
sl SRV SRR o S
;;/i\};é%% Ak WE H igﬁﬁ ST TEE HAE M
e ELANEN PO SE (FRIRE MRS ADD 300
EfEZRo—) 150 SE M N A b X 1t 370 Japanese Kinhoshi-buta pork cutlet
=]
shrimp tempura rol et 0S5 ENEEE W B0 TRk R ey
W Seamnlon . MR (ERRE &)
. . Beef KomiyakKi Zen IR
EVT hrxbu— 150 Appetiser, salad, stir-fried sliced beef E HAERNRE S 270
ScﬁLsh%y(xabroH with homemade komiyaki sauce, steamed rice DeepHried Japanese chicken fillet
) AL > ' ' Tk
KRR pickles, soybean soup and ice cream K BASEE RN FE S
- YA R B
S E S S s — Az WHE FREWRE B Y gy ks .
#1i) 2% HAND ROLL F%7F 7] . fI4% RICE DISHES fJt / %ii
SEZEn]H EAtLY 370
EFTA 240 N g
Uni temaki - sea urchin ?ghgééﬁﬁggiﬁﬁﬁbuﬁ vV IZZcb) #mE (28 120
wEFE . BOLWEBXIL h HA—KRE - REFEZHE
Sushi Udon Set o o .
B . alad, sushi platter (6 pieces) or Award-winning Japanese premium rice cooked in
WL S FH 100 Appetiser, salad, p b earthen pot (for 2 persons)
K ) Negi-toro tuna sushi bowl, Udon noodles or . Q\ p
ura temaki - salmon roe ) (2K B8 (2 A5
= HTA S=.(=)ba noodles and ice cream
FHNZER
i F 2 x 70 AR U FESAAUSRATELER SE& K AvE (WRME) 340
Salmon skin hand roll RABHLE TR Rice box with deep-fried Japanese pork loin
BE= UK F 6 . with egg
SE I APENR N BE 370 Ve R R E R
Jft VI X KA
i %) BROILED DISHES %24 aom B %70 b RIS 575 (WD 420
Hi FOY skt 7 A AU — L . , , ) , )
illed K . Rice box with grilled eel and sweetened wine sauce
SR G 2l 250 Gri 6 Japanese Pork Loin 8 0 0
Grilled marinated silver cod fillet Appetiser, salad, steamed egg custard,
with sovbean paste Charcoal grilled Japanese pork loin, PN N
@ﬂﬁé b Steamed rice, pickles, soybean soup and ice cream s T (R3m) 130
PO A H Zli % % |73] ?)“z J(kyﬁu Buck wheat soba noodles (hot or cold)
BRI e F3 ok
> 75 Eii 360 Wi Wi HARE R (1
Broiled eel with sweetened wine sauce HARAR KB B WY EEd B / L
e . - S BT FES A GRUGH) 130
SE K UFHENE 370 Inaniwa udon noodles from Akita prefecture
el UoX FmiAL  KisgEo o4 (hot or cold)
KhaHiik TEMPURA K i 48 il FOY) WKMEBE A A7 — L HHBRERERL (B8
Tempura Zen
SE KIFERESHH 360 Appetiser, salad, steamed egg custard, S HHAS B FIT 250
Assortment of tempura Assorted tempura, steamed rice, pickles, Beef udon noodles or soba noodles
N soybean soup and ice cream e B A
R b B s
E & K hmie 260 A WH HAEE SE KGR S P AL/ 213 250
Egmriﬁr%pk%igpura MESRRIERE IR D) A TR Tempura udon noodles or soba noodles
SE A& KU Ky 4/ 6 20 i
ADDITIONAL DISHES % /&
ok s ls 100
Chi-toro prime tuna sashimi
o B fUiR R B
Tk 80
Simmered sliced abalone with sea urchin
fif F R
IR L 60
Steamed Japanese clam with sake
TH I AR

S i Seafood ¥—7—F  E#Egg k7 V Z3X vegetarian XY 2V 7Y B4 Beef €—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.

R 2 R > AREFFZUR B o QA AR ) B sl B BURR R ERIAM (Y B B AR o
TS —E AR 10% IME S TW22EFE S Subject to 10% service charge 5 in— k5 #



