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Japanese Restaurant

NADA MAN
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Negi toro maki - minced prime tuna
with spring onion
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Tekka maki - red tuna
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Unagi maki - grilled eel
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HK$
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Futomaki - assortment of thick rolls (4 pieces)
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California roll
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Spicy tuna roll
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Shrimp tempura roll
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Soft shell crab roll
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Uni temaki - sea urchin
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Ikura temaki - salmon roe
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Salmon skin hand roll
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SRV U5
Grilled marinated silver cod fillet
with soybean paste

ORA-$ii1 13
Broiled eel with sweetened wine sauce

i
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Assortment of tempura
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Shrimp tempura
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Points
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CHIEF CHEF LUNCH SET HK$ Points
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Wateshoku Iro-dori

Appetiser, sashimi, steamed egg custard, simmered
vegetables, tempura, grilled fish, steamed rice, pickles,
soybean soup and ice cream
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Grilled Miso Cod Zen

Appetiser, salad, steamed egg custard, grilled
marinated silver cod fillet with miso paste,

simmered seasonal vegetables, steamed rice, pickles,
soybean soup and ice-cream
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Beef KomiyakKi Zen

Appetiser, salad, stir-fried sliced beef

with homemade komiyaki sauce, steamed rice,
pickles, soybean soup and ice cream
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Sushi Udon Set

Appetiser, salad, sushi platter (6 pieces) or
Negi-toro tuna sushi bowl, Udon noodles or
Soba noodles and ice cream
HANAER

A WA FRIFAINFEEE AL
SAELRE Hh
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HIfR FOY) wRkighE 7 A A7 VU — 1L
Grilled Premium Pork Loin
Appetiser, salad, steamed egg custard,
Charcoal grilled pork loin,

Steamed rice, pickles, soybean soup and ice cream
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Tempura Zen

Appetiser, salad, steamed egg custard,

Assorted tempura, steamed rice, pickles,

soybean soup and ice cream
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ADDITIONAL DISHES B il/N&

=l N Sy =g 110 212
Chi-toro prime tuna sashimi

rh B FE R &

ToICEEy = 100 192
Simmered sliced abalone with sea urchin
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Steamed Japanese clam with sake
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MEAT DISHES
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Japanese wagyu beef Sukiyaki
with assorted vegetables

HAMAEAFNFE)

HK$ Points

1,400 2,692
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Char-grilled Japanese wagyu beef steak or Teriyaki
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1,400 2,692
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Japanese beef Sukiyaki
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s HAREMEFY—u-r > RABEXIIROBE 820 1,577
Char-grilled Japanese beef sirloin steak or Teriyaki

HARFATELY BOKBESHRE
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Grilled US sirloin steak Teriyaki
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820 1,577

490 942

SE L7 LAY
Deep-fried premium pork cutlet
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Deep-fried Japanese chicken fillet
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350 673

280 538
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v Zcch)] e (28 140
BOLWBKOIL D HA—KRE - REFHEZH
Award-winning Japanese premium rice cooked in
carthen pot (for 2 persons)

[Z2Z K] 28k (2 A7)
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SE KA1V & (KM
Rice box with deep-fried
premium pork loin with egg

VERFBERE PR SR A
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Rice box with grilled eel and sweetened wine sauce
8 fa AR

370 712
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Buck wheat soba noodles (hot or cold)
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Inaniwa udon noodles from Akita prefecture
(hot or cold)
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Beef udon noodles or soba noodles
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150 288

150 288

300 577

SE KlitiE > LA/ ZIE
Tempura udon noodles or soba noodles
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300 577

E#%Egg TV &¥ vegetarian X% 7Y B4 Beef U—7
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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
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APPETISERS 73
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Lightly grilled sweet and dried ffish
IR fE

T
Deep fried sliced abalone
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HK$

170

160

150

Points

327

308

288

Crab meat and cucumber salad with flying fish roe
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Traditional simmered seasonal vegetables
HHEARRSHESR

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

REGHES

S ARmiZAL 95
Steamed egg custard with chicken and shrimp

HAZKE
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¥ SOUP %

s THZEL
Seasonal tea pot soup
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Traditional soybean soup
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15 © SASHIMI #il| &

250

250

183
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LSRElf=dn e e
Deluxe selection of
sashimi
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800
1,200

248 for two 2%
3%Kk for three 31

1,538
2,308

KESH A
Hon Maguro Toro - prime tuna
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Maguro - red tuna
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W7y 420

Shima Aji - striped jack mackerel
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Hiramasa yellow tail
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Hirame - wild flounder
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Sake Hanami - salmon belly

=X fafE
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Sake - salmon
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Nama Uni — Hokkaido sea urchin

LI EHE
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Hotategai — Hokkaido scallop
JeiFE N BT

HifgE
Amaebi - sweet shrimp
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Botan Ebi — whole piece of giant sweet shrimp
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Ise-ebi — whole piece of live lobster
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420

700

330

220

520

300

280

1,827

808
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808

1,346
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1,000

577

538

346

market price

S i Seafood ¥—7—FR
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Assorted vegetables tempura

MESR R R 2

(IERONE
Boiled edamame beans
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BREAYIX
Nadaman salad with homemade dressing

mEE
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Kan(%ou maki - Brown pickled gourd

ML 2%
Ume shiso maki - Japanese plum and perilla

WBARMES
HIIE

Kyuri maki - Cucumber
HINE
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Shinko maki - Yellow pickled radish
WEE
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Abokado maki - Avocado

FIHRE
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Shiitake mushroom

LLes
Shishito pepper
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Pumpkin
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Onion

e
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Sweet potato
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Asparagus
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Eggplant
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Shiitake mushroom

LLes
Shishito pepper
FHHR

HRF v
Pumpkin
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Onion
R
Juaway
Broccoli

PHRAE
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Sweet potato
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Asparagus
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Eggplant
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Bean sprouts
IREE

HK$

260

130
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100

100

100
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Points
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250

135
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231

212
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212
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212
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Tokusen Chirashi - deluxe assorted raw fishes
served on sushi rice

TP IBE M B 35 A AR
WIKEDED DY 720
Deluxe selection of nigiri sushi
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I E D Z)
NIGIRI SUSHI ﬂ':}‘)%%ﬁ‘ HK$ Points
SERFE B5L 750 1,442
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gt}
Nama Uni — Hokkaido sea urchin

JLiE

220

AESH &5
Hon Maguro Toro - prime tuna
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Aburi Toro - flamed prime tuna

KOS58 FEUR

190

AESH 90
Hon Maguro - red tuna
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Hafis 90
Shima-aji - striped jack mackerel

DRI F

L EN 90
Hiramasa/Kanpachi - yellow tail
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Hirame - flounder
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Sake - salmon
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Ikura - salmon roe
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HA S 90
Ika - Japanese squid
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Hotategai — Hokkaido scallop
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150

HophgE 160
Botan Ebi — whole piece of giant sweet shrimp
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Hifg 75
Amaebi - sweet shrimp

HHIER
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Grilled duck liver
JEERSHT
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IEE
Unagi - grilled eel
JE8 fa
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Kuruma-ebi - cooked shrimp
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Sweeten egg roll
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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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