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Japanese Restaurant

NADA MAN

BEHIEEL
Chief Chef Omakase KaisekKi
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%t Appetizer #isg
TANTHIE B R5HhE IZhYh
Asparagus tofu with crab meat, sliced abalone and Japanese tomato
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Y Sashimi ¥ &
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Chetf selection of sashimi platter
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J\~) Season Delicacies i3
TARHRREL  BF AL A AREETT
BAFAE 7V —LF—AMMET AN —vFn—)L BEER
Japanese greens with shredded squid, Namban style Japanese smelt
Octopus, marinated cream cheese, spicy tuna roll, broad bean
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ZY Simmered ¥

BEXNRELT BINE M
Spring vegetables, Japanese chicken and citrus
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Bt Grilled 14
fENEmENE S SHEAHE RrEZ N
Grilled mackerel belly with citrus soy sauce, Japanese gluten and pickled ginger
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MERENE v vaRT b IRABX
Braised Japanese wagyu beef, mashed potato and seasonal vegetables
B HARAA A R Bl
(GEAMHK120 R)VA supplement of HK$ 120 %3 MHKS 120)

I Rice fiif
MTOFIREAHTER EOY Rttt
Steamed rice with bamboo shoots, pickles and miso soup
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TP — b Dessert #i
AHOFH— b
Homemade dessert

EP& i
4 HKS688 per person
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This menu cannot be used in conjunction with other promotional offers, discounts, Shangri-La Circle points redemption and cash coupons.
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Please be advised that the contents of the Kaiseki menu may have changed following the availability of the seasonal ingredients.
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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Shangri-La Circle Redemption Awards are subject to the Shangri-La Circle programme Terms and Conditions.
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