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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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BEDHTFIA—A
CHEF'S RECOMMENDATIONS

J55F il 4 7

HK$
IO (SARE——130pm) 530
WZEDEMEABFDD TEELALZEIN
Mini Kaiseki (last order 1:30 pm)
A traditional Japanese meal with appetiser,
soup, sashimi, simmered dish, broiled dish, rice dish and dessert
PRI (1% B BRI 2 130 pm)
RUSE, i, W5, B, BEY). SO
frfest \ 450
Seft, BIED, EE T, T, T —h
Shokado
Appetiser, sashimi, Shokado lunch box, clear soup and dessert
ML
RS, I, B TEAE0 A, 530 A
Kl I —A 420
FEft BIED, 1272V 58, Kimfk 2[0), HER, & DY), gt
Tempura Course
Appetiser, sashimi, Nadaman salad, tempura (two servings), rice, pickles
and soya bean soup
PN TE o
RIS, RS, DA, JER AR (W) . EAR, Y LA B i
FRANEE—A 420
SEfh BIED, 127EHY T4, RARREE B FOW. RETH
Beef Teriyaki Course
Appetiser, sashimi, Nadaman salad, sirloin steak with teriyaki sauce, rice,
pickles and soya bean soup
MR AER
RIS, 0B, EEVD A, BRBEEIA . BB, I A
(4 390
INBE, BIED, RimHE, SR RUBE, WAL, HEL &Y, Wt 79—k
Hana

Appetiser, sashimi, tempura, broiled silver cod, steamed egg custard,
rice, pickles, soya bean soup and dessert

1t
AU, By, Kb, SRESVIRURE, HARBUE, Pk, 1R, BB Kt

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



BEDHTFIA—A
CHEF'S RECOMMENDATIONS

J55F Rl 4 71

HK$

IZEDN 400
/NG, SREETE RTRE, FRIED & Au. HY) 74 =7 O—)L, HFiEL, FHF—h

Nigiwai
Appetiser, broiled silver cod, Inaniwa udon, California roll,
steamed egg custard and dessert

i
AT, SRASPY SO, RARE RS, M, FACHE Rl

fix 500
INGR, BBV, KiGHE, 727278 24, LR EE, A &0Y). kg, 55 —h
Yorokobi

Appetiser, assorted sashimi, assorted tempura, Nadaman salad,
sirloin steak with terriyaki sauce, rice, pickles, soya bean soup and dessert

&
B, RISy | RARAE, MEAVDAEL, BB B R, BB K

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



TE £

SET LUNCH

T

FPIE kSR
INEK, SZHSH ANEIREE, B &Y kg
Gyuniku Komiyaki

Appetiser, mixed salad, pan-fried sliced beef with Koumi soya sauce,
rice, pickles and soya bean soup

AR B
A, WAL AFAEIREE AR AR B

KH
INE I S KE, HEOW), RIETE

Tenju
Appetiser, mixed salad, assorted seafood and vegetable tempura
on rice in a lacquered box, soya bean soup and pickles

R Y 402 O 5%
RIS, WAL KISREEE, X AT,

Kl
INGR, STY DA KA L, Rimik, HER oW, kgt
Tempura

Appetiser, mixed salad, steamed egg custard, assorted seafood and
vegetable tempura, rice, pickles and soya bean soup

PN T
AISE, YA, AAYEEER, KiGAE, AR, S Ay

PYAN: ‘

INGR, RTH T SIS, HOYL W

Unaju

Appetiser, mixed salad, broiled eel with sweet wine sauce on rice
in a lacquered box, pickles and clear soup

g fa

i, VAL, T BEAR M, MR il

HAPERIR & D
INEk, ZRBIZE L. BABERIRE A, HIAR. FOW. kgt

Tonkatsu

Appetiser, steamed egg custard, deep-fried Kagoshima pork cutlet, rice,

pickles and soya bean soup

w A HA R
A, HAVUER, HOIHAREIN B, 1R RS

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

HK$
280

260

280

420

380



TE £

SET LUNCH

R

L ERES EA

INBE, RS FRIED EA

Kanitama Don and Inaniwa Udon

Appetiser, crab omelette on steamed rice and Inaniwa udon

B E RPN

NS Rt TESPN T A

INBK, HBEEE, BEREE

Kaisen Don and Ebi Tempura Soba

Appetiser, assorted seafood rice and cold soba with shrimp tempura

P S £ 24 B G KT MK T B 5 2 42 T
RS, SR AL, KK I BRI 2

L E &
AN, IED KD B (ARE), BW, Kz L, Hk Foy), gy
Sashimi Teishoku

Appetiser, assorted sashimi, simmered dish, steamed egg custard,
rice, soya bean soup and pickles

B e £
AU, AEERR S, W, HAEER, B, s M55

RO —A L b £

INgR, RO —RAEERE, FRAR L, B B OY, RIS

Buta Shogayaki Teishoku

Appetiser, sauteed pork loin with ginger sauce, steamed egg custard,
rice, soya bean soup and pickles

ARG N BB R
RIS, AARREAAE BB, HACEGE, BIfR, WS M5

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

HK$
240

260

360

320



TE £

SET LUNCH

T

HK$
J=UIN 250

Tenshin
An extensive choice of seasonal delicacies served in the Nadaman tradition

i
WEEsER

L5y —AHKw 5 F 250
Lady’s Sushi Set

An extensive choice of seasonal delicacies and sushi

B/ ) P

a7 F 360
INgE, FEIED EOE, S2650., B

Sushi Set

Appetiser, assorted sushi, chirashi sushi rice and clear soup

AR

RIS, MES R A, RRARTE Rl s

ER 290
NG, BiED, B, Bl AF. HER, T, ket

Wateishoku
Appetiser, sashimi, simmered dish, broiled dish, salad, rice, pickles
and soya bean soup

HIRE R

ATSE, W&, Y. B, v, IR, SR RS
By 220

Kb, 77m), BB G, BEfL RBARL, 7Y —b

Okosama Bentou
Children’s lunch box with tempura, sushi, simmered vegetables,
broiled fish, steamed egg custard and dessert

SR
Kigra, Fev), BHER, KL FABEE KAt

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



HK$
¥ H 450
FERED GOE
Nigiri Yuki
Assorted Nigiri sushi

M — %

ICE0 H 580
FrEZREO AbhE

Nigiri Tsuki

Deluxe assorted Nigiri sushi

FrsREs R — A

550 480
el e, s 5L
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 %



FElERENT B 5L ()
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



ZE D Hn]

SUSHI
A

INZ
LA/ &KDEA
<A

&

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 /B 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
L1 45

=3/ =0 40

Er 30

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



&)

SHSHI ROLLS

W Al

5%
NELAE

e

Ik )b
257

e RE
K&
e EE
ik B s
TKE
THE
WL 2%
ISR
I
HEE

Toro - Prime tuna

Negitoro -

Chopped prime tuna with scallion

California

Soft shell crab

Ebiten - Shrimp tempura
Futo maki - Thick roll

Unagi - Eel

Sake kawa - Salmon skin
Tekka - Tuna

Kanpyo - Pickle

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

Oshinko - Yellow pickle

HK$
SWMAIEE  (Perroll 71k 200
Rif W ANEE 200
& 10
LIG5 - 2 130
BRI 100
A& (Four pieces 41)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 %



F&

HANDROLLS

F&

EAFE
NELAFE

ITFE
WHFE
JNF5
IRETE
RVASE S
e RFE
F<AFEE
MATEFE
fif e P8

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

ST
SRR ETE

HlE T
=X TE
T4
LERER
A S
YRIEOK i 5 T
sRaFE
HAFE
=XAETFE

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

HK$
200

200

200
120
100
120
100
100

85
80

70



150
SASHIMI

B

ISR GhE Assorted sashimi Ak 50 4 By j?(ﬂ)s
R YD 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 FRFE
FrEERI Wagyu - Japanese beef R 700

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



Wik
APPETISERS
LE:

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 %



Wik
APPETISERS
3

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



BtY
BROILED DISHES

52

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



BtY
BROILED DISHES

5]

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 [Ff{&

Market price FFf{&

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



kD
RICE DISHES

W2

HK$

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

BEAI R

DIaH 450

Unaju
Broiled eel with sweet wine sauce on rice

g f il

BRET (HE, g5 X3 fE) 80

Ocha Zuke
Rice in bonito soup with plum, seaweed or grilled salmon

AR (F, WEEK=3CH)

BRET IR 10

Mentai Chazuke
Rice in bonito soup with spicy cod roe

WKF IR R

MR (B3R, HE, £ ) 10

Zousui
Japanese porridge with vegetables, plum, eggs or chicken

HAHG (M, e, FEARA)

BIZED (B kg, BT XTI ERAR) (Per piece 1F) 50
Onigiri
Rice ball with dried bonito, plum, spicy cod roe, salmon or seaweed

O (AR sk, 1, WK, =30k RAR)

L 70
Akadashi

Red soya bean soup

KL S B

HHE BRI 70
Inaka-misoshiru
Shinshu soya bean soup

HA S %

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



L2

Suimono
Fish broth consomme

i

ENOR R R i ¥ 1V

Dobinmushi
Mushroom soup

M SRS R N

HK$
90

100



AR5

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



FHF—h
DESSERTS

i

NZIFGTAADZYU—LA
Vanilla ice cream
T E I

HWETA AU —L
Green tea ice cream

BTG

STt AU —2A4
Black sesame ice cream
P iR

HAXOY
Japanese musk melon

HAER

ZHORY (WATREICBETRATEWY

Seasonal Japanese fruits

IRy 4 fE

HK$
65

65

65

230

Market price IFf{&

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



NVHYY
VEGETARIAN

=R

RNIAYT VI FHA (SANH—4— 130pm)
St e, EORRD, B, BEY. BF, TP —h

Vegetarian Lunch Kaiseki (last order 1:30pm)
Appetiser, soup, sushi, simmered dish, broiled dish. rice and dessert

EEEA (BAEEEHRA 130pm)
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$
380

100

75

65

100

65

70



NIHYY
VEGETARIAN

=R

F3 MAINDISHES F3E

UEAT—F
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



NVHYY
VEGETARIAN

=R

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



NIHYY
VEGETARIAN

=R

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 %















