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Japanese Restaurant

NADA MAN

HARR pE 3 — A
Japanese Beef Course

H A A

s Seff2 et
Appetiser
RSB E

s BHEIDA—"7
Chef special seasonal soup
& H Yy

s HEADINIWy Fa ¥4
Sashimi carpaccio salad

= O B b

RN H, N2 —hEE
Hokkaido scallop with butter soy sauce
WSz H

T a8
Assorted seasonal vegetables

e 1 BB
HAREEFY—O A > X3

Japanese beef sirloin steak or slices of beef

H A2 DA P v i e

e BEFIDTTATA R FOY) R
Seasonal fried rice, pickles and soybean soup
FHIFF O ISR AE
FH— |k
Dessert

it

HKSI1,120

HALEBAa—A
Japanese Wagyu Course

HASRE M8

s Jeff 2k e
Appetiser

XS

s FHiOA—"7
Chef special seasonal soup
& H &

s RO IISYy F a5 K
Sashimi carpaccio salad

& A S v
>z 7 JHOEAR H O

Chef choice’s daily seafood

54> AR 9 fi
iRy 7 —

Sautéed live abalone

Al
HAE O G418

Assorted Japanese vegetables

MESR H A 52
HARENF T o LEEY—m 1Y

Japanese wagyu beef tenderloin or sirloin steak

H 7S SR B A A= A= el vy v

e BEIDTTATA A FOY) T
Seasonal fried rice, pickles and soybean soup
RO SE MEY
FH— |k
Dessert

it

HKS1,880

S #§fif Seafood ¥—7—FR

E & Egg £7 V&3 Vegetarian X%V 7> B4 Beef U—7

V—J—Fa—A&
Seafood Course

e

s el 2R GE
Appetiser
HISC RS

s BIDA—T
Chef special seasonal soup
& H R

s SO ISy Fa Y54
Sashimi carpaccio salad

2 3 S v

AT H. NZ—hEE
Hokkaido scallop with butter soy sauce
LSz 2

A H O HAEHF

Chef choice’s daily seatood
[RF 4> F A Vi fi

S AR YIRS Nch
Assorted seasonal vegetables

M S T 5K
FIE =

Live lobster

{5 HEME

st FIOTITATA R FOY) WRIETT
Seasonal fried rice, pickles and soybean soup

FURHOON WE W
FH—
Dessert

HH

HKSI,180

A= a =R D, —HOBMEBHAICREEE N TOEREA, BERDUART LIVF—DH 5551, AZ Y ZICBHILELEE 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

fa HKS$
Seafood

N=5 270
Fresh King prawn

KU

ARYA=| 230
Hokkaido scallop

WL 5T

PR 210
Silver cod fillet

FUTY—FV 210
King salmon fillet

'S

¥z T HOEAH Ot market price
Chef choice’s daily Japanese fish fillet R
574> H A fa i

fifa market price
Live abalone P
I il £

GBS market price
Live lobster REAE
15 HEMR

Pt A 7 —F HKS$
Teppanyaki Steak
BB\

KRR ARENF T AL AT —F 1,580
Japanese wagyu beetf fillet steak

FiigE H AR BN

HAREREMFY —a 1 o i idEhEE 1,320
Japanese wagyu beetf sirloin steak or
slices of beef

H A SR B AN P e P\ e

HAREPE Y —1 A > e 780
Char-grilled Japanese beef sirloin steak or
slices of beef

H A 2 A 74 v D\ B e

USHE Y—mA U A7—FXEIT4 L AT7—F 460
US beef sirloin steak or tenderloin

SR BRI A P VR D\ AL

US i HHNEREEZ 460
Sliced US beef sirloin rolled with garlic

SRBIFE A R B

(R 300
Fresh lamb chop

HASPE R 270

Fresh Japanese chicken fillet

HTEE H AR ZE
TX 7T 5T )I—R1) —)— AT 360

Teppanyaki duck liver with blueberry sauce
B BENS T e B A B T

S i Seafood ¥—7—R  E#Egg ¥ V ¥ vegetarian N\ X217 B 4N Beef U—7

i HK$
Vegetables
HARE H—VvI7F v T 130
Japanese garlic chips
H A%
HAM®E D BbE 230
Assortment of Japanese seasonal vegetables
RS H A S
727V k each % 100
A La Carte
i
MEE Shiitake mushroom 2%
RASEEE Sweet potato #HE
LLED Shishito pepper T
ViV SAY Asparagus ]
HHRFx Pumpkin E2P)IN
*/a Mixed mushroom A S e
L& Onion WA
fTh
Rice Dishes
i3

SERHIDTTAT AR 200
Chef special seasonal fried rice
TR R

VA= II4A 90
Garlic fried rice
R PR

EJTIA4TAA 90
Fried rice with vegetables
A 2 HE R

AZ 2 —EHE TS, —EOBMIEFTHICHIREN TV ER A, BEROIFHPT LIVF—DRHE5EE. A%y TICEHISE L EEN,
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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