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“An old store that has
always been unique without
losing its originality”

In 1830, Mr Mansuke Nadaya (Nadaman)
opened his restaurant in Osaka, Japan.
Concentrating earnestly on the culinary art,
Nadaman has gained a high reputation both
amongst the man on the street and many of
Japan’s celebrities.

With a great sense of pride in its heritage,
Nadaman now presents dishes from one of
Japan's best cuisine, the Kaiseki-ryori.

We invite you to experience the true Nadaman
tradition of Japanese cooking which, we hope,
will live on for a long time.
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SPECIAL SET DINNERS
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Shokado

Appetiser, sashimi, Shokado dinner box, clear soup and dessert
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Yorokobi

Appetiser, sashimi, tempura, salad, sirloin steak with teriyaki sauce,

rice, soya bean soup, pickles and dessert
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First appetiser
Daily appetiser

Second appetiser
Choice of sashimi or sushi

Steamed dish
Steamed egg custard

Salad
Choice of Nadaman salad
or crab roe salad

Main course
Choice of sirloin steak
with terriyaki sauce
or grilled sliced sirloin beef
orassorted tempura

Rice

Rice, pickles and soya bean soup

or Inaniwa udon

Dessert
Ice cream
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B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %
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KAISEKI

% A1 pH

( A PA—4— 930pm last order 930pm  Hf% B4 R5H] 9:30pm )
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Kiri Kaiseki
Traditional Nadaman Kaiseki
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Steak Kaiseki

Appetiser, clear soup, sashimi, simmered dish, salad, sirloin, rice, soya bean soup,

pickles and dessert
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Beef Shabu Shabu Kaiseki

Appetiser, sashimi, sliced beef, assorted vegetables, udon and dessert
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Rt \ |
Geft, BIED., FH. H 55, KIRdk, WL, vTE, B, TH—

Tempura Kaiseki
Appetiser, sashimi, simmered dish, salad, tempura, rice, soya bean soup, pickles,
and dessert

K 8 N
A, RIS &8, WAL Rimak, B, BBE5. 3 S attah

Frnlf
et BiED, —OFA], W, B, —0FE, THF—h

Sushi Kaiseki

Traditonal starter, sashimi, appetiser sushi, clear soup, simmered dish. deluxe sushi

and dessert
HrlA

RISE, M5, FRIAISE, . &Y, FHsta5 ml i
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Choricho Omakase
Chef's recommended Kaiseki

5 Rk 8

HK$
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Wagyu F1f 1,250

880

Wagyu F14- 1,320
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B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %
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Beef Teriyaki Course

Appetiser, sashimi, salad, grilled sirloin steak with teriyaki sauce, rice,
pickles and soya bean soup
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FHZ L RSL RS (5 A —4—930pm)
Jeft RPN, RO EDE, D EA
Beef Shabu Shabu (last order 9:30 pm)

Appetiser, sliced Australian Wagyu sirloin steak with assorted vegetables
and udon cooked in a hot pot with seaweed soup

FEIE A KB (i BRI ] B 930pm)
ISR, FRZENA A, AESRET S S 4
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Beef Sukiyaki (last order 9:30 pm)
Appetiser, sliced Australian Wagyu beef tenderloin with assorted vegetables
cooked in an iron pot with sukiyaki sauce, rice, pickles and soya bean soup

TR ISR EBE itk BRI T 930pm)
IS, RS8R 1 1A, MESRIF S, R, 1SR A

HAHIFHBE (A5)
Wagyu Teriyaki

Girilled Japanese Wagyu sirloin steak with teriyaki sauce

A 2 e g

HASHIE (AS)
Wagyu Usuyaki

Sliced Japanese Wagyu sirloin rolled with garlic and spring onions

H A 4

HAHI i K BE (AS)

Wagyu Sumibiyaki
Charcoal-grilled diced Japanese Wagyu beef sirloin

H A A 2foe K 5%

B —EZR & RIEI0%H L 2T E T Prices are subject to 10% service charge

HK$
480

720

Wagyu f14- 1,050

720

Wagyu Fi1If 1,050

720/100g

720/100g

720/100g
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TEMPURA
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HK$

Klgri 3 —A 480
SEfh BIED. B 5L, KimHE (206 ), #HE &0, kgt
Tempura Course
Appetiser, sashimi, salad, tempura (two servings), rice, pickles and soya bean soup
RimRER
A, B, Wb, Kb A (WOD), AR, TR S
R0 abt 280
Tempura Moriawase
Assorted seafood and vegetables
il 853 K Tt
38 Kb 220
Ebi Tempura
Shrimp
i U A
WRREFEEO DY 180
Yasai Tempura
Assorted vegetables
M S K 5

— AR ALACARTE—
T HLEE 60 MENEHNT 90 I 25
Local live prawn Prawn and vegetable cake Pumpkin
g i i BF R
RYAS| 60 WRNEHNT 60 AEH 25
Scallop Vegetable cake Lotus root
A3 Y il
F2 60 LLes 25 WEPET 25
Whitting Japanese baby green pepper Sweet potato
Wik G HE
BVap 75 A% 25
Squid Eggplant
Sl i
T ANTH A 50 HEE 25
Green asparagus Shiitake mushroom
#A &5

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %
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Nigiri Yuki
Assorted Nigiri sushi

M — %

ICE0 H 580
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Nigiri Tsuki

Deluxe assorted Nigiri sushi

FrsREs R — A

550 480
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Chirashi

Appetiser, clear soup and a selection of sashimi
served on sushi rice in a lacquered box

o U i) B 55 R
ISR, T SRS RO S 5 7 Al

AFH]I—A 1Y 470
Jeft, ), FAEED GhE

Sushi Course - Take

Appetiser, clear soup and assorted Nigiri sushi

W ER —

RIS, {0 L S 75 )

HEla—R B i
St e, FEEO Gbhd, T —h

Sushi Course - Matsu
Appetiser, clear soup, assorted Nigiri sushi and dessert

wHER — I

RUSE, 6, MR35 m S

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %
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Kaisen Chirashi (Sho)
Sea urchin and assorted seafood on sushi rice (small)

Fr GG S AT R R (/)

RN B 5L (K)
Kaisen Chirashi (Dai)

Sea urchin and assorted seafood on sushi rice (large)

T RNE B S R R R OR)

kI
Tekka Don

Sliced tuna on sushi rice

ST AR

RELAH

Negitoro Don
Chopped prime tuna with scallion on sushi rice

ERGE Y

&S

Toro Don
Prime tuna on sushi rice

e FUI R Rl R

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %

HK$
350

680

400

680

680
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SUSHI
)

INZ
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Y—F /%KDY —F Sake - Salmon / Grilled salmon

£

Uni - Sea urchin

Toro - Prime tuna / Grilled prime tuna

Maguro - Tuna

Awabi - Abalone

Akagai - Ark shell
Hokkigai - Surf clam
Mirugai - Giant clam

Aji - Horse mackerel
Hirame - Flounder
Hotategai - Scallop

Ikura - Salmon roe
Amaebi - Sweet shrimp
Botanebi - Botan shrimp
Anago - Conger eel
Kampachi - Yellowtail
Shimaaji - Yellowjack
Sayori - Japanese needlefish
Tai - Sea bream

Saba - Mackerel

Unagi - Eel

Ebi - Shrimp

Tamago - Egg

HK$

N3 150

SN/ BEEE AN 140

b

£y 41 50
By £ 10
wH 75
Jear H 75
LR 80
it 65
FH# 65
AL 70
=Xt 60
i B 50
T iR 70
g 60
H#A 50
g 65
£ i 70
fi 4 50
fi¥i fa 50
hig £ 55
i 55

=3/ =0 40

Er 30

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %



&)

SUSHI ROLLS
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Toro - Prime tuna

Negitoro -

Chopped prime tuna with scallion

California

Soft shell crab

Ebiten - Shrimp tempura
Futo maki - Thickroll

Unagi - Eel

Sake kawa - Salmon skin
Tekka - Tuna

Kanpyo - Pickle

Umeshiso - Plum and shiso
Natto - Fermented soya bean
Kappa - Cucumber

Oshinko - Yellow pickle

HK$
EWHREE  (Perroll k) 200
Rif W ANEE 200
& 10
LIG5 - 2 130
BRI 100
A& (Four pieces 41F) 100
gt 120
=Bl 80
#qAE 90
Tl 50
R ERES 50
meak 50
wNE 50
WHHG 50

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %
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Toro - Prime tuna

Negitoro -
Chopped prime tuna with scallion

Uni - Sea urchin

Ikura - Salmon roe
California

Unagi - Eel

Hotategai - Scallop
Ebiten - Shrimp tempura
Maguro - Tuna

Kanpachi - Yellowtail

Sake kawa - Salmon skin
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B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %

HK$
200

200

200
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100
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100
100
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SASHIMI

B

ISR GhE Assorted sashimi Ak 50 4 By j?(ﬂ)s
R LD 7 Deluxe assorted sashimi I 338 R SR ) B 800
HrHfgE Botanebi - Botan shrimp 4P} (Per piece 434£) 70
HifE Amaebi - Sweet shrimp HH g 160
fick Sake - Salmon =X 180
Wn Ika - Squid =754 180
RHE Akagai - Live ark shell #H 200
[ RYA Hotate - Scallop oz H 180
MAEH Kampachi - Yellowtail WA 200
ol Uni - Sea urchin e 350
D5H Tsubugai - Sea whelk R Market price {8
£<A Maguro - Tuna S 280
LEDL Shimaaji - Yellowjack oS E 280
5 Aji - Horse mackerel g 260
F-H Hirame - Flounder FHA 300
RS TIED Tai Usuzukuri - RIRN F D) 340
Thinly sliced sea bream
FHSTIED Hirame Usuzukuri - FH Y] 480
Thinly sliced flounder
&4 Toro - Prime tuna oy igil] 700
HAZ)VH Mirugai - Japanese giant clam HA SR uE Market price &
FrEERI Wagyu - Japanese beef R 700

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %
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APPETISERS
3

HK$
BOL 65

Ohitashi
Boiled vegetables with bonito sauce

B X

Wb EET 60

Ebiago Karaage
Deep-fried shrimp heads

2T

WRBEGYE 90

Yasai Takiawase
Simmered seasonal vegetables in Bonito soup

R

ZOBTHLEE 100

Agedashi Tofu
Deep-fried bean curd with crab meat sauce

YEE R AT

RmiZAL 70
Chawan Mushi

Steamed egg custard

HAK &

A 75

Wakame Kyurisu
Seaweed and sliced cucumber with vinegar sauce

AR RN

A B)HE 250

Karasumi
Dried mullet roe

HRX WG+

BRERYS5 65

Nadaman Salad
Nadaman salad with home-made dressing

HEE

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %
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APPETISERS
LE:

HWROGDhE
Tsukemono Moriawase
Selection of pickled vegetables

MG R

R =R/ AR
Shusai Sanshu / Goshumori
Three / Five seasonal delicacies

HC K =k / HAWR s

®ryo%5
Kaniko Salad

Crab roe salad

B

fi
Hiyayakko
Cold soya bean curd

HEE

meLhYh

Hiyashi Tomato
Chilled Japanese tomato

SR

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %

HK$
80

100 / 150

100

70

100
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BROILED DISHES

5]

HAPERIRE Adpo

Deep-fried Kagoshima pork cutlet

v STHAFEI

iU EBE

Nasu Shigiyaki
Deep-fried eggplant with soya bean paste

LI

iR AR
Nasu Gyuniku Komiyaki

Pan-fried beef with special sauce served on eggplant

A BC A R B

Y RUCHTE

Gindara Misozuke

Broiled silver cod marinated in white soya bean paste

e R fi% £

RIS
Gyuniku Komiyaki

Pan-fried sliced beef with koumi soya sauce

SRAEUS

&
Dashimaki

Japanese omelette

HEt

Fara T
Tori Tatsuta-age
Deep-fried chicken

YEREBY

Falibe
Tori Teriyaki

Girilled chicken with teriyaki sauce

MEBEAEI

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %

HK$
320

130

240

300

250

100

130

220
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BROILED DISHES

52

PAlEsE

Gyuniku Teriyaki
Girilled sirloin steak with teriyaki sauce

MBI

IR E T
Unagi Kabayaki

Broiled eel with sweet wine sauce

B8 £

fif i 4 45
Awabi Shiogama Yaki

Girilled abalone in sea salt

Bl f

EEHIBE

Kinki Shioyaki
Broiled rock fish with salt

Bl L IE B

HK$
330

400

Market price ¢ {&

Market price IFf {8

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %
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RICE DISHES

W2

HK$

e 320
Yakinikuju
Charbroiled beef on rice served in a lacquer box

BeA i

YA 450

Unaju
Broiled eel with sweet wine sauce on rice

g fa

BAET (K. HgE L3fiE) 80
OchaZuke

Rice in bonito soup with plum, seaweed or grilled salmon

XRIEM (fg, # 5k =3CH)

BRET IR 10

Mentai Chazuke
Rice in bonito soup with spicy cod roe

WIKF IR TE R

MR (PP, B, £ ) 1[0)

Zousui
Japanese porridge with vegetables, plum, eggs or chicken

HAHG (M3, . BEKFRA)

BIZEY (B, HiE, BEK T U3 EAR) (Per piece %) 50
Onigiri
Rice ball with dried bonito, plum, spicy cod roe, salmon or seaweed

Ol (AR fags, M, WK =SCABR)

L 70
Akadashi

Red soya bean soup

KU B

FIEHUNICH g 70
Inaka-misoshiru
Shinshu soya bean soup

A 5 i

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %
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RICE DISHES

W2

HK$
U27] 90

Suimono
Fish broth consomme

i

ARDOTLHRAL 100

Dobinmushi
Mushroom soup

MESR ey R A
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NOODLES

Hii 5

b Sl
Green tea noodles

223 ]

fRES E A
Inaniwa udon with egg and shrimp

&2

e
Soba with egg and shrimp
fe &2l

FRAEHAD

Hot fine noodles with crab meat and egg

B &GS

WS EATZR
Vegetable with udon or soba in soup

okt A4 et A i

Kl > Erxizeid
Tempura with udon or soba in soup

K e S X K E Al

RS EATTIR
Sliced raw beef with udon or soba in soup

A A e A

RS EAGTIE
Pan-fried beef with udon or soba in soup

WERS R4S EA

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %

HK$
100

110

110

120

120

190

210

190
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VEGETARIAN

=R

NIFYT VT F—HE0 (SR —5— 930pm)
SEf, WA, SEDRED, A, Bep, R, SR

Vegetarian Dinner Kaiseki (last order 9:30pm)
Appetiser, soup, sushi, simmered dish, broiled dish, rice and dessert

EEEA (BAEEEHRA 9:30pm)
HIZK, TE. BRER Y. Y. S LG

Y

HiCK: APPETISERS Hij3¥

mRU5EART b

Hiyashi Tomato
Cold Japanese tomato

B i
A1 IR

Wakame Kyurisu
Seaweed and sliced cucumber with vinegar sauce

B AN

ZHOBIRL
Ohitashi

Boiled seasonal vegetables
R HE X

B <HE

Mozukusu
Fine seaweed in vinegar

ik 352 ¥ L
BERYSY

Nadaman Salad
Tossed greens with home-made dressing

WA

L
Hiyayakko

Cold soya bean curd

HEE

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %

HK$
580

100

75

65

100

65

70
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Tofu Steak

Tofu steak with special sauce

IS e ek v

HA B3R D Kbt

Yasai Tempura
Assorted vegetable tempura

Pl 1 Y 6 K Tt

BRB e RT3

Teppanyaki Yasai
Assorted teppanyaki vegetables

L

iU EpE

Nasu Shigiyaki
Deep-fried eggplant with soya bean paste

g oy

ENORE" TEpc

Kinoko Moriawase
Assorted teppanyaki mushrooms

HOBE A B ek 2

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %

HK$
150

180

100

130

130
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VEGETARIAN
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HI5% SIDEDISHES HI3E

WRpREE

Yasai Takiawase
Simmered seasonal vegetable

AR
PSRRI L

Yasai Chawanmushi
Steamed egg custard with vegetable

R

BTHHL SIS
Agedashi Tofu

Deep-fried bean curd with thick sauce

3N
RO LU

Kinoko Dobinmushi
Mushroom soup served in a clay pot

M SR ey R A
HEAE

Tsukemono Moriawase
Assorted pickles

1 ¥ 3¢

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R #5 %

HK$
90

70

80

100

80
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VEGETARIAN
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X5 RICEAND NOODLES i3

HK$

HH#EREIRZE (For 2/3 persons % = A fil) 240

Gomoku Gohan
Rice and vegetables cooked in a pot

Rk 00 7 SRR A1
BRHSEA 120

Yasai Udon
Udon with vegetables

PRS2

i vl (Two pieces M) 60

Inari Sushi
Sushi rice wrapped with fried soya bean

J&§ Bz 75w
L ot [ TS ey 150

Yasai Sushi Moriawase
Assorted vegetable sushi

A 0 B > 7

Y — DESSERTS i

HEEAZW 65

Shiratama Zenzai
Sweetened red bean with starch dumpling

EEWARGE i
FZHORWay > hao—EY—Mnit 70

Kisetsuno Kudamono Koantorozerikake
Seasonal fruits in orange liqueur jelly

SR v 0

B —E 2R & BEI0%H L2 £ Prices are subject to 10% service charge  ill— R %5 %



