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Japanese Restaurant

NADA MAN

WH APPETISERS Hij3E

E 5 BAML
L:ightly grilled sweet and dried fugu fish
AR

U
Deep fried sliced abalone

YEfEs R

EEETI X

Crab meat and cucumber salad with flying fish
L SRiz

S WA DY

Traditional simmered seasonal vegetables

B HARRESHER

S it&ERF
Japanese style egg roll with dashi sauce

REGHEE

S Amizk L
Steamed egg custard with chicken and shrimp
HAZEE

¥ soup &%

S HifAEL
Seasonal tea pot soup
a1

S [H& kg

Traditional soybean soup

RS %

D SASHIMI Fll B

HK$

170

160

150

roe

130

130

95

260

60

el Bk &8
Deluxe selection of sashimi

RS &

2%k for two 26z 800
3% Kk for three 3z 1,200

RESAH &5
Hon Maguro Toro - prime tuna

EIAfE
AKELSH

Maguro - red tuna

B8R OR )

fR7
Shima Aji - striped jack mackerel

VAL
T

Hiramasa yellow tail

FEGHH &
FH (#HED)

Hirame - wild flounder

AR GEYD

Y—TUEE
Sake Hanami - salmon belly
= fE

J—x

Sake - salmon

=X

I

Nama Uni — Hokkaido sea urchin

BIRISSIERIST

RVAZ

Hotategai - Hokkaido scallop
e AN 5T

HiE

Amaebi - sweet shrimp

i
HPHiEE

Botan Ebi — whole piece of giant sweet shrimp

AR IR
HEELIE D

Ise-ebi — whole piece of live lobster

JEEE e SRR &

950

420

420

420

700

330

220

520

300

280

180

market price

S i Seafood ¥—7—FR

NI ZY T Y VEGETARIAN 23R 1ks

E PP RIme D Ab8
Assorted vegetables tempura

MESR R R I 2

KT

Boiled edamame beans

=

BIEIY S5

Nadaman salad with homemade dressing

e

i)Y SUSHI En)E
T

Kanpyou maki - Brown pickled gourd

THE
ML T&

Ume shiso maki - Japanese plum and perilla

AR ES
HIIE

Kyuri maki - Cucumber
HINE

W

Shinko maki - Yellow pickled radish
WEE

7R R&

Abokado maki - Avocado

ARG

E Kt TEMPURA K%
HEES

Shiitake mushroom

<X

LLes
Shishito pepper
il

HRF v
Pumpkin

[E2]IN

Qnign

R
EIOFFE
Sweet potato

7 AT
Asparagus
%:/:\

i r
Eggplant
i

PbihE TEPPANY AKI 10
3=y

Shiitake mushroom
A

<X

LLeEs
Shishito pepper
=

L

HRF v
Pumpkin
2N

Onion
T
ZA=R=0))
Broccoli

i A

PHERIAE

O
Sweet potato
®E

7 AINT
Asparagus
]

N
Eggplant
finr

LRl

Bean sprouts
S

260
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110
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IZ ¥ Y &) NIGIRI SUSHI FH2EH]

HK$

SE Ff)3E

SE 53¢

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

YR B SR I 55 Al

KEOELEDYE
Deluxe selection of nigiri sushi

PR 75 )

750

720

EE ST
Nama Uni — Hokkaido sea urchin

L A

KESH &5
Hon Maguro Toro - prime tuna
58 Fil

xbLA
Aburi Toro - flamed prime tuna

KOS58 FEURe

AKESH
Hon Maguro - red tuna

B ORE)

afis
Shima-aji — striped jack mackerel

ENISYNIUNY

B
Hiramasa/Kanpachi — yellow tail

BB\ THH

S
Hirame - flounder

SISy

F—Ev
Sake - salmon
=X

W< 5
IKura — salmon roe
=SSR

H A Sk
Ika - Japanese squid

HALE

ARYAS|
Hotategai — Hokkaido scallop

JEHFEINNZ R T

HoPHgE
Botan Ebi — whole piece of giant sweet shrimp
P i

Hifg&
Amaebi - sweet shrimp

HHIR

TAXTTT
Grilled duck liver
JERGHT

¥
Unagi - grilled eel
JEE8 fa

HiifgE
Kuruma-ebi - cooked shrimp

fiee i

B
Sweeten egg roll

HHEEE

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
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NADA MAN

ZY) SUSHI ROLL ZF)#&
REL A%

Negi toro maki - minced prime tuna
with spring onion

HEesafeE
PRIE

Tekka maki - red tuna

BIRAE
gt

Unagi maki - grilled eel

BHiE G

SE K& (46D

Futomaki - assortment of thick rolls (4 pieces)

K& (41E)

SE JiJh

California roll

HphE

E 2N ¥ —YFra—)b
Spicy tuna roll

HEamE
EfFZ Ka—)L

Shrimp tempura roll

LEEN G e

EV7 b rzba—)b
Soft shell crab roll

YEHGR G

##nlF%E HAND ROLL FE=EA]

L%
Uni temaki - sea urchin

HETE
(ARQISEEE-

Ikura temaki - salmon roe

=Xk FE
it B

Salmon skin hand roll

BE=XHTE

KXY BROILED DISHES ¥4

SRSV UE

Grilled marinated silver cod fillet
with soybean paste

SRR

5 75 EiiME

Broiled eel with sweetened wine sauce
TR E

KigHit TEMPURA K 4

SE Rimihe bt

Assortment of tempura

e Rt 2
RESPR T

Shrimp tempura

fep UKt 2

HK$

270

150

160

110

150

160

160

160

280

150

85

280

400

400

300

S i Seafood ¥—7—FR

SE

E

SE

SE

SE

SE

BiEbS o FEy b HKS
CHEF TSUJI LUNCH SET
JEFRTHES T € B/

HER % 380
Jeft dED ABiZAL 2 KimdE BEY) Tk
HOY) Wb T A ATV — L

Wateshoku Iro-dori

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

HER ¥

A s AHRAZEE HAFMEK MR KW

BEFR LR EY TS TRk

R h U EE 370
Heit Yo X FmizR L REVELUEY WREEsSY

HER FHOY) w4 AT Y—L

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

PRI VY TGRS

A R HAZRE RErss HARMX

HER EY) M5 Sk

T IERBE E 370
gl UIX FRNENREE HER OV Rk
TARTY =L

Beef Komiyaki Zen

Appetiser, salad, stir-fried sliced beef

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

T AEIREE

A OEE ARG Bk EY) RS Sk

o EAtw b 370
Fefy I X FFal6 HXBAE okt

IEAXIZEE TARTY

Sushi Udon Set

Appetiser, salad, sushi platter (6 pieces) or

Negi-toro tuna sushi bowl, Udon noodles or

Soba noodles and ice cream

Hul A ER

A WA FREZARAEEEEALR

SABERE Fi

HAPEMR I K BEE 370
Fefd Yo X KWL

HOY Wk T A ATV —L RRAEE

HER AHOY) b 7 A A7) — L

Grilled Japanese Pork Loin

Appetiser, salad, steamed egg custard,

Charcoal grilled Japanese pork loin,

Steamed rice, pickles, soybean soup and ice cream
H A EERKIA K

A W HARE

HAMARKE HER #EY G Sk

PN 370
sl UoH RAL  KimHR O 68

i FOY) w7 ARATY—L

Tempura Zen

Appetiser, salad, steamed egg custard,

Assorted tempura, steamed rice, pickles,

soybean soup and ice cream

PSTE i

A P HARE

MSRRIAE HER EY) MBS Sk

B

ADDITIONAL DISHES % iIlZN&

el N by 1= 100
Chi-toro prime tuna sashimi

Fh <8 SRR S

VYA W Ay st 80
Simmered sliced abalone with sea urchin

ity 7 2B e

PR L 60
Steamed Japanese clam with sake

RPN ]

FURPIEH MEAT DISHES FEARHEE Hks

ERREHARENT 0
Japanese wagyu beef Sukiyaki
with assorted vegetables

HAMAEAFNZEZNE

1,400

S FREHAREN I — 0o ¥ 27—+ BB
NI pEx
Char-grilled Japanese wagyu beef steak or Teriyaki
HARBEMATISY  HOKJEERE

1,400

E HARERES§ EHEE 820
Japanese beef Sukiyaki

HARFAFERE

S AAEPERY—m Ay RABEISR O BE 820
Char-grilled Japanese beef sirloin steak or teriyaki

HARFATELY BOKBESUHRE

US i KR FAI D BE 490
Grilled US sirloin steak teriyaki
FER RS AR

SE [EHEIRFE BEKEAND 350

Japanese Kinhoshi-buta pork cutlet
from Saga prefecture

YEREDE (EHERRE S25)
E HAERMNEES T 280

Deep-fried Japanese chicken fillet

YA A RMNIZES

I RICE DISHES fiii / 4l

V [Z2cb] #E (28) 140
BOLWBKIL O HA—RE - REFEZH
Award-winning Japanese premium rice cooked in
earthen pot (for 2 persons)

[Z2K] 28 (2 Af)

SEREK AhvE (kM) 370
Rice box with deep-fried Japanese pork loin
with egg
PABEEREY Ee i e
I 758 (W) 480

Rice box with grilled eel and sweetened wine sauce
e

S 73 QR 150
Buck wheat soba noodles (hot or cold)

B (/)

S FKHHIRE fRES EA GEXIEMm) 150
Inaniwa udon noodles from Akita prefecture
(hot or cold)

REAMERESS (23

S EASZFIX 300
Beef udon noodles or soba noodles
FREA B2
SE Kl > EA ./ ZiE 300

Tempura udon noodles or soba noodles

Kim e S2%/ BAA

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.
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