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A Long-standing Restaurant is Always New

The long-standing NADAMAN restaurant group, which has
been frequented by royals and world leaders, will continue
fo pursue the delicate balance between old-world charm and
modern food culture
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For any special dietary requirements,
please advise our hotel stoff and special menus can be prepared accordingly.

EENEA, MEEARKRNERER, BESHN], BATEBHNERS!
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HETEESR

2Ty M UFIEEMA. MG L. o4, Hik. FOY. HHftE
All sef comes with relish, salad, savory egg custard, rice, pickles, miso soup

FEERRRITEXR. ZEE P, KR BX. &7

K@ > >~ F | Tempura Set | RAFTER 150

BE. REA. EMOHFREZZMOKEZED L THITHOEY BT —IC
mIELI

Assortment of tempura with prawns, fish and vegetables

EFE AL, BE BERAD

HREHBES ~F | Gyuniku Komi Yaki | ERFREE 160
BV FEREEIELWVFRY — X TR RILDBEEFREHRITERY DIFELE

Pan-fried slices beef with house sweet soy sauce

SER ARSI HE R — RS

REEDTATBES > F | Gindara no Saikyo Yoki | EERELEE 180

BRIEDE D ERVHEDWNIFARHKEKRICC oW EBD LENTHELIFEET
DELIEENET

Broiled marinate black cod with sweet soybean paste

MHETHES, 2 AREBHEREZER

F&F = >F | Sashimi Lunch | EEEE 180
BEABLEIHEGARBODEYRYSGETT

Freshness of assorted seafood sashimi

HENTREaRESR

LTOREBRARTCRRENTEVIS%DY —F v —VZMBE B CRERY
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All sef comes with re|ish salad, savory egg custard, rice, pickles, miso soup : : All box meal comes with relish, salad, savory egg custard, miso soup and pickles
FEEEBEITBX. REZE PR, Kk BX. &7 | | EERETEX. REE VDR X &7
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I DBES F | Tori Kuwayaki | HSTRIEAER 120 | | BBt b | Unajyu | BEEE 140
| |
BREHEDY —ATHIBRESTZETY 21— —RSHGEBASOVIFVA | | BREICEREEZAL LIS TWED2 LTl Y EfFIFRLELE
PUET | | Broiled eel with sweet teamed
' ' ' = . | roiled eel with sweet sauce cover on steamed rice
Braised chicken with sweet soy sauce : () ) | SRS 4T M08 4 1T b TRIEA
PR 81 BH T RIUCE 47 69 XS BR A | \
| |
| |
Y H 3’5}’ 2R
MY AYSYF | Tonkatsy | SEEHES 140 | | A el EE e o
| | BE. BN BROBI T CRERZFREREAICHSHZETHY v
BoEENfcO—X AV E LKW ERBIFRTETY1——BRETIT I L | | MrEFELE
BEERONET ! ! Seasoned crispy assorted fempura cover on steamed rice
Deepried bread crumbs pork cuflet | | BANKAS, HRAEWERHERASHBOME L, OBHE
AT HEDENEHIER. BARHT |
| |
| | ) " H X h R
EREEDEfTIF = > F | Gindara no Nitsuke | BERIZBEER 180 : : :L;-%:/j%;n‘lgitsulyuJ?i%;ii:;;ﬁsuwbiL,r e
v ) NN \\I‘ii ~‘7\\ 7\\ C > -
BADELNESHEMF Lo ETEICHABENE T FAREMIL 52001 | | 5 o - L
CTEE T | | Pork cutlet with simmered beaten egg cover on steamed rice
Stewed black cod with traditional soy sauce needs 15-20 mins cooking time : /\ ) /\/\ : RIPRHREARL, BEE, DRHH
B EmRRIEa, FE15F200 M2 ! !
| |
| | B 5 LEFT] | Chirashi Zushi | FRIEREE 180
| |
FF] T~ F | Sushi lunch | FRIEE 180 | | BEY LY DERRSBY DTE L, ZNENHEATREE ST
| | =
AFRIOEYEYEhE. BT L BEROF -V T ey FTT | | Vari - o :
ariety of sashimi and vegetables cover on sushi vinegar rice
; | |
Assorled sushi ond rell | | BARESH, 6T, MEREER LREES
BEMRERES ! !
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NOODLES SET LUNCH
SFEE. BXATEER

LTDTEXIITMADFICZ DRICERICT OEAXDSHREBNEENE T
All sef lunch served relish first then served main dish on the guest tray

EEBEREITEX

Z|XBE | Soba Zen | AEEEE
KIERDTE L TCRRSZFIEEBXRITADF a4 A, HETCI BENDOLY T
BElCTHELEBLEY

Buckwheat noodles serve in hot or chilled comes with assorted tempura and mini bow!
of sashimi seafood topping on rice

AIAERARGSSE. BB EIR

#8355 E ABE | Nabeyaki Udon Set | R B EXHER
Bl TADMBEEIES EA. k. EOWHIMIEREICTHHELELET

Udon noodles with prawn tempura, chicken and vegetables, boiled egg served in
earthenware pot, comes with rice and pickles

MR RME, KR, RIX

L2335 EABE | Gyu Shabu Udon Zen | FHREXEEE

FEPAZDRBALDARZF S EA ER. BEDOWMHTEREICTHE LE
L&Y

Udon noodles with slices of beef on top, comes with rice and pickles

SREEERFA. KR, X

HF1%= > F | Children Lunch Box | JLE 4

ORUTDEFHRARKRS >V FZ2BECHARVCLELE
R:LF2o57— D:TovIX

2 kinds of special lunch box for children under 7 years old

R: Regulor D: Delux
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LUNCH COURSE
FEEE

AR T—F | Wafu Steak Course | B\

BX, EY. B TSA MAXT—F BE(THR. BOY. B
TH—rDI-X

Japanese style prime beef steak course with appetizer, assorted sashimi,
stewed dish, salad, main dish with rice, pickles, miso soup, and dessert

FEXR. £&8A. BW. PR BRAFIL KiR B &5, Mo

B4t E | Amiyaki Course | FBE4H

B, &Y. BY. Uo4 FRIEE. PRE(CTHR. FOY. HIE).
FH—rDO—-X

Grilled slices of prime beer course with appetizer, assorted sashimi,
stewed dish, salad, main dish with rice, pickles, miso soup, and dessert

TEX. £8H. Y. PR MEFAR. KR BX. &5, #H@

F51EA | Sushi Kaiseki | ZRH A

Sushi Kaiseki course with appetizer, first sushi, stewed dish, second sushi,
grilled dish, third sushi with miso soup and dessert

FEX. —EBEHFE. BY. —BFE. BY. 856, 7. M

BD1ER | Hiru no Kaiseki | F&F /LB

T2 DEIDBMIC CERBEICGEERFROBIEAGZ CREVTET

Hiru no Kaiseki lunch course with appetizer, assorfed sashimi, stewed dish,
vinegared dish, grilled dish, rice, pickles, miso soup and dessert

BT B 75 M0 I SR R

KA ZU | Yorokobi Course | E EE

Bx. FERVEE. REERYEE. Yo 4. FTRRE BH(CHR. O

). 7Y — FORENGEBEEADKRDI—ATY

Yorokobi lunch course with appetizer, assorted sushi, assorfed tempura,
salad, beef dish, rice, pickles, miso soup and dessert

FBXR. FR. K@ZP. PR A KR B B, Mo

480

480

480

380

380
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TEPPAN SET LUNCH
KT EEZR

2Tty MaldAmuse, RA—T7, TS 4 Bk A A RIEE HER. FOW. S,
Set lunch comes with relish, soup, salad, steamed rice, pickles, miso soup and dessert

EERETEX. 5. PR, BFREX. Kk &5 EX #Ha:

—7—FKR2O—X | Seafood Set | BEEE
BOEENTCERMOBERE X 1 I LIS E DG D Y DSk EHEE
Carefully selected freshness of seafood prepare at teppan gridle in front of you

e SR EEHER

AJV——2R | Chicken Set | BREE

BAZANL Y — TR CHEFEE oY & LIEERDVEEIETY
Prepare filet of chicken with healthy touch in taste by teppan chef
BRBAEE

84— X | Beef Steak Set | 3514+ RAER
R A A T Uc#itiliie CREBEV T &E T
You can enjoy with selected beef steak at feppan

ERIAZ ZXRFIEGA

ERG L ABEDI— X | Beef Steak and Seafood Set |
FiedH, BHER

FHORBEEFRFD A AV ORMITH S e RRIET T

A combination of chef's selection of seafood and beef steak at teppan

et E T AN TRES

BARANT v )bty b+ | Chef's Special Set Lunch | 4512 E&
EYXIEHFERDF a1 R, FEEE, HHEFOPBOHIRERI—X

Teppan course lunch, a choice of sashimi or sushi, teppan lobster and prime beef steak

FalEs, £8HRRER. 2T BRFAREER

LTCOREIRIARTCRRENTEY 156D —F v —VENBES L CEEET
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FH— b

280

280

380

480

680

PEMRIGET” = /1)L~

TEPPAN A LA CARTE DISH

PR GEE =

&G —0OA > | Prime Beef Steak | £ iR4FETA A 4HE 100g
&S E L | Prime Beef Tenderloin Steak | £k#R4F1E 411 1009
R FF > | Teppan Special Chicken | Z x5

#kHREX O — X | Teppan Pork Loin | #4R3&H

#ARFR2EBE | Teppan Live Whole Lobster | £ 24} 100g
SR = —#8 | Teppan Mini Abalone | &R/ &
HigE L KBEDHIREE | Teppan Prawns | SARBIR IR, A4F
FEMRINIT | Teppan Scallops | £ 4R 5 I

$4R8845 7 L | Teppan Black Cod Fillet | ##R4R 42

A= v 254 R | Garlic Fried Rice | Fr& 1R

EF. FERIER | Vegetable and Egg Fried Rice | 18&, HEMIR
BRI Y &t | Teppan Assorted Vegetables | £k T £3 5% 3%

HIREF R 1%E | Teppan Vegetables | £k 4R kK F 15—
m¥. BV TR BAL XvF—Z

Choice of eggplant, bean sprout, onion, pumpkin or zucchini

My, ZF. FR. B/ ESE

480

480

280

280

40

40

60

40
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$EH8 1) > | Namauni Purin | 8B/ T
EERDOEY EBOSLTREELT U VICOHY DORWIAVY AL —HH5HDEET
Chef's creation of Japanese style sea urchin pudding with consommé jelly

FIm I BRE Y m A T BCRF I

7)) 7)) BEELTRH FH S 4 | Ebi to Avocado Salad | F, JhZ D
RUR)DBEETRAREFRERN L Y 2> THABMEBE LA EEW
Salad with juicy shrimps and avocado dressed with house mustard sauce

it e RS DR RO W RS B ST R

gElX 59/ )N | Sake Harasu Yoki | =X &8
OB DHNZEIBKTEZ /N /NICEE L Lo W EBRELIFR LI
Broiled salmon belly with sprinkle salt finished crunchy

HE=XSBR. IMEEM

FTLWEE | SukviTofu | BEE
SEOARRDEKR LS E®KDOO>TCEITEY

Traditional home-made scooped tofu

ATBREHT. SR

BHEERHT | Shiravo Kara Age | #EfR&
AUy MEDSTEARITERTIE S ML TR LE L

Deep-ried ice fish lightly seasoned salt and sansho Japanese pepper

ORERe. WK
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A LA CARTE DISH
FE L

BNt EE IV E | Butaniku Negi Shio Karubi | #EZE#3EH
BNORAFHEOZ L CETHRSICLTEREYEY —X5RAE L

GCirilled porkrib with house sauce served with leftuce and spicy soybean pasfe

RSB ERESIEEA

REEEH T | Satsuma Age | 45HI1EA 1)
1EH L LEARDER
Home-made deep-ried minced fish paste cakes

A5 B HE SeRE )L & KUK AE & 1

HiEEZIO Y 7 | Amaebi Croquette | XEE IR 7735813
BEREOHBEY ) —-LIOYTTY
Home-made white cream croquette with sweet prawn

KEBH SR =

FREH &
B ABURHT LR U — Y 7RSS ARERERY —RCTHBLERY < EEL

Boiled green asparagus with salt served with Kinzaniji dipping miso sauce

BRRFFRAAFMRUNK S LTFE

KB EKZFEI/INYINY BS54 | Daikon Mizuna Salad | BE ., KFEDHL

KIBEKFEDRZ A ZADIN) N BELELHLIZEND
Crispy salad with radish and mizuna (potherb mustard)
FrlZEea 2 N RSEDREEF ST

80

40

80

60

40
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FTAIVERIRDFES
HBEQRVET 1L ERREBE D FHENF 5 ETEIRELE L1

Simmered ox tail and radish with sweet soy sauce

FexetREE b

BELINIIDY Vv FHRE | Kani to Hotate no Risotto |
2R, BIEXRIR

BBREROERBAY IV Y Y b TY
Chef's creation of risotto with crab meat and scallops

ER. Bl DHEEANARUR

RALC»HZH =7 | Nikvjyaga Lasagna | B+ ZH+AEXTFE
BRADRLCSHDSIEPEMEST 7 TY
Chef's creation of lasagna with beef and potato

ERELEFABARMNATE G

EMEBEZER | Aotake Tofu, Namauni | BT E B EERE
EMCEREIBEFTECERENREHDUE L
Home-made tofu with sea urchin and amber sauce on fopping

AT B b 2 BACERE

TANSEREER | Asupara Tofu, Kanimi | BFFEEEER
RIA ST RANSHRADEBITESZRY S feAd ) D F)IVEEETY
Home-made white asparagus tofu with crab meat on topping

MW R EFNEREEA
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A LA CARTE DISH
FE L

B bDYSE Hb—IZLT | Kani, Tomato Salad |
BEPY. AL

Ab— DEVT—FICRUTBRERA VI FIVYSH

Gateau shaped crab meat with tomato salad

ER, BN

d—YF+ > 7V | Goya Champuru | #5522
BIESW. BE. J— VY CIEZMBORERNGEFREETY

Traditional Okinawa cuisine, stirfried bitter melon, pork belly, tofu and eggs

BAREMXEENREMNE, YRR, E8. BE &M

HThE
HEADROTCDIEIAE Th B—IbF v XY FXT| BEFIF. FRAEF.
Efm. KR

Nadaman original oden, stewed ¢ kinds of fish cakes, vegetables and others

MR I LA TR A AR

BLF—XT5 % | Kanito Cheese Gratin | #iESIRE R EHE
F—ADEN EBOHHEN T S22 ZFEULTCTVET, ATA AL\ Y MIE
Chef's creation of grafin with crab meat and cheese

EABREA XL EE

S5TEFEDF LIVEEY S | Namuru 5 Shu Mori | 5785 =343

BIRADBREF LV, I EAEL. KIBAS, ETEEEERUGDEELS
Assorted 5 kinds of Korean style boiled vegetables
FHIHSSTP

80

60

80

120

80

LTOREBRARTCRRENTEVIS%DY —F vy —VZMBE L CRERY
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5= L
Boiled greens with dashi sauce

=g ok
K=
boiled green soybeans

REE

9 <BE

Seaweed (strands] wit vinegar sauce

EHEE

b A MEE

Seaweed and cucumber with vinegar sauce

BRI E T

iRz L

Clear soup in an earthen tfea pot

EITMEE7

bz L
Savory egg custard

ZHOFRMEGDE

Simmered seasonal vegetables

AN

20

20

20

20

100

48

80

=

LHMEFE
Preserved squid with salt

fEer e

BAXF

Spicy cod roe
BREZE F

ARWE

Fermented soybeans with egg yolk
BENT

B
m 2R

Tofu cube served in hot with
dipping sauce and condimenfs

HER

EESEE

Broiled eel with house teri sauce

pEoa s

ISP E

Broiled black cod with miso flavor

ERERIZE

FREKRE

Stir fried slices of beef

BRAR

LTOREIFARTCRRENTEY 156D —F v —VENBEST L CEEET
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50

50

30

80

VE )
SASHIMI DISH
TakR

RBBELZEY | Ise Ebi SERUR 1009

Live lobster sashimi on it shell, (Lobster miso soup included)

FREIE Y B Y &4 | Tokusen Tsukuri Moriawase | Fhikft 484 & F

Assortment of deluxe sashimi

&Y 558 Y 5§18 | Tsukuri Moriawase | fH4RE® S

Assortment of sashimi with 5 kinds of seafood

f5% O | Maguro Chu Toro | 2168

Tuna belly sashimi

#5758 | Maguro Akami | 164

Red meat of tuna sashimi

H—F> | Salmon | =&

Norway salmon sashimi

Bhi\ | Kampachi | &¥i&

Amberjack sashimi

8 | Hirame | tLtkE&

Flounder sashimi

EBEEY | Hirame Usu Zukuri | SBYILE B &

Paper thin slices of flounder sashimi served with ponzu sauce

=B | Akagai | 77N

Live ark shell sashimi

21 | Uni | /8RB

Sea urchin

480

280

480

240

LTCOREBRFRARTCRRENTEY 1550 —F v —VEZNBEETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 52
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SUSHI DISH
75 A

Vinegared rice fopped with raw fish, or rolled in seaweed with various ingredients

R ETIERY 54 | Tokusen Sushi Moriawase
SRR E T

Assortment of deluxe nigiri sushi and rolls

FEIEY S | Sushi Moriawase
+458%5 7]

Assortment of nigiri sushi and rolls

55 LEFT] | Chirashi Zushi
FHREIR

Variety of sashimi and vegetables topped on vinegared rice

BEERE T | Kaisen Futomaki
458415 5%

Big roll with seafood

A&F | Futomaki
HB5 &7

Big roll / standard

LTCOREBRFARTCRRENTEY 155D —F v —VEZNBEET L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

380

280

280

EZal 7240 K
A LA CARTE SUSH]
Fa)E L

Vinegared rice fopped withslice of raw fish

#8 | Sea Bream | 15 &
Tai

=

&% | Flounder | tLtE &

Hirame

Bhi\ | Amberjack | #Iii &

Kampachi

J\F | Conger Eel | 248

Anago

8 | Broiled Eel | 88
Unagi

BAAF | Spicy Cod Roe | FiEE4E F

Mentaiko

8R4 | Squilla | 24T
Shako

HiBE | Sweet Prawn | 4R
Amaebi

1 738%E | Large Sweet Prawn | 413 4F

Botanebi

7#B%& | Boiled Prawn | #F
Ebi

30

35

35

35

35

25

20

20

60

LTCOREBRARTCRRENTEY 155D —F v —VENBETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%k 52
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A LA CARTE SUSH]
FalE D

Vinegared rice fopped withslice of raw fish

FHOULEE | Crab leg | 2R

Zuwaigani

B | Octopus | E&
Tako

BB | Cuttlefish | &
lka

RIZ | Scallops | B3 ML

Hotate

B | Razor Shell | #F

Tairagai

#3B | Giant Clam | &ikitE
Mirugai

#xB | Ark Shell | 7RI
Akagai

EHHDHU | Stewed Abalone | Eifi &
Niawabi

H#—E > | Norwai Salmon | =&

Salmon

LTCORERFARTCRRENTEY 1550 —F v —VEZNBETECEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

35

20

30

30

40

40

65

20

EZol 7 2h)0 bk
A LA CARTE SUSH]
FalE D

Vinegared rice fopped withslice of raw fish

BERE | Tuna | €68

Maguro

TRV | Seasoned Tuna | EmEL A

Akami Zuke

& % | Belly Part Tuna | €16 &8

Chu Toro

K& A | Marble Fat Tuna | SR EE
Oh Toro

ZEF | Sea Urchine | 888
Uni

LM< 5 | Salmon Roe | =X & F

lkura

& U T | Flying Fish Roe | k& F
Tobiko

X &% | Marinated Mackerel | Bt &

Shimesaba

EF | Sliced Omelette | 38ZE

Tamago

40

40

/5

50

40

20

LTCOREBRFRARTCRRENTEY 1550 —F v —VEZNBEETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 52
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SPECIAL ROLLED SUSHI
5 % )5

Vinegared rice rolled in seaweed with various ingredients

AU Z+Ib=778—)b | Cadlifornia Roll | t1NF=E)E 60 45

—BANGOO—/VER. 5, 7RAR LR HBIFYYHAE
TIAX—X, D

The most popular roll with crab meat, avocado, lettuce, fried potato,
mayonnaise and fish roe

RENPOEES, BA, mR, AR FrEz PR BT

BBEO—)U | Unatama Roll | t8&  JEEHZTEEEEE 60
BEEZREEICUTERR. EREEFICNIR—ADOA U IF)ILO—ILTY
Nadaman original roll with broiled eel, baked eggs and mayonnaise

titFiEee e BEREFARINE

V7 bV 578—)b | Soft Shell Crab Roll | #5782 #ZT%E 60

VIS TS TEEBIFICLTEEFRTY,
BREBEOHRDWEHELHTTEND

Deepried soft shell crab rolled with avocado and mayonnaise

ARIRE, MFHNHRESRE

AINA =Y F8—)b | Spicy Tuna Roll | ZREiEEF RIS 60 45

FHEEIFTICT T ODFREE BRUEEY — BT TTRA R BT CRH.
RAZX—ATEEFLE

Hot lover roll with spicy tuna, avocado, fried potato mayonnaise and fish roe

T, MR FLT4 PUELFRSERHIRE

LTOREIFARTCRRENTEY 156D —F v —VENBEST L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%
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& EHA
ROLLED SUSHI
73Rl

Vinegared rice rolled in seaweed with various ingredie

KEAEE | OhToroRoll | HReHEES

Ohtoro Maki

& AEE | ChuToroRoll | £ &S

Chutoro Maki

ZF FOEE | "Minced Toro with Scallion Roll |
SHBE/NES

Negitoro Maki

$ENEE | TunaRoll | &6 %

Tekka Maki

E2EAM & F | Eel and Cucumber Roll | t8 & & I\ %
Unakyu Maki

ENRFLEF | Sea Urchine Hand Roll | BBEF %

Uni Temaki

W 5F&F | Salmon Roe Hand Roll | =& FF%

lkura Temaki

D2 IEEE | Cucumber Roll | ELE
Kappa Maki

BEEZEE | Pickled Radish Roll | BEZ N5
Oshinko Maki

¥ LZ&F | Sour Plum Paste Roll | 8 F 7 +%
Umeshiso Maki

MMEEE | NottoRoll | AT S
Natto Maki

DAV L S5EE | Tuna | TES
Kampyo Maki

@5

@5

60

60

20

20

20

20

20

80

80

50

45

65

55

LTOREBRARTCRRENTEVIS%DY —F vy —VZMBE L CEERY
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 52



S RITHEZF O]
TEMPURA DISH
A%

Batter fried seafood and vegetables

KigiEEE Y &8 | Tempura Moriawase | fH43RAF

Assortment of prawns and vegetables tempura

BEXIRF | Ebi Tempura | KEFRAEF

Prawns tempura

B KR | Vegetable Tempura | iR KA F

Assorted vegetables tfempura

LTCORERFARTCRRENTEY 1550 —F v —VEZNBETECEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

IEC RSO E
NADAMAN SIGNATURE
M BT AR

$E/T) DAY ALY —FKZ | BEGERT

Chef's creation of Japanese style sea urchin pudding with consommé jelly

737 I IRBIFELDIDUONENT | BRFZEZERERT

Nadaman's speciality of savory egg custard with shark's fin glaze

BHENI MDY SZ AT | B, AL BRI

Cateau style crab meat with organic tomato

RBBELEIHDOND/NG | I, &)X

Mini pot with lobster and shark's fin

HEBE/NSHS LER) | ERFRARR

Slices of medicinal vegetables cover on bow! of sushi rice

BIRBIRIER, 747 7S ERRERDY T—ICBREY -
BADIGHT. 2 MECAFHIT

Teppan kitchen prepared sauté of foie gras and radish with teriyaki sauce

DISH

80

200

LTCOREBRFRARTCRRENTEY 1550 —F v —VEZNBEETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 52
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27— R

VEGETARIAN COURSE
ZREE

7efd
EYEY
JgE4
8%
({208
RE

FH— b

Relish
Salad
Grilled
Tempura
Vinegary
Rice Meal

Dessert

——
== ==

B oK
ORI
V<7
A%
Be R
ES- ¥
HH m

SHOEREEL - FSHOBFYEE
INUINY KBTS A WWERLYy YT
EEORT—F. HLE5WL

OB KFER) E&E

MERZ - JL—T 71—V, 7HRAR BE. HWOXR

FEMFROEINEMHRISESEE SERY DT 3174,
B, HHIE

ZEORMED BDE

Seasonal boiled greens with nori flakes ® Seasonal arrowroot starch

Crispy radish salad with wasabi house dressing

Pan-fried Tofu steak with Teriyaki sauce gannished fried vegetables
Assorted 5 kinds vegetable tempura

Citron, avocado, yuba and pine seeds dressed with house dressing

A choice of mixed steamed rice with vegetables or 5 kinds assorted
vegetable sushi served with pickles and vegetarian miso soup

Assortment of seasonal fruits

AR, K< ER
2 MNORRIIFT

B AR E B H
BRAREZ

Tatm, SRR, BN, W
MEMRRREEFR, BE. &5
48K R

LTCOREIRIARTCRRENTEY 156D —F v —VENBES L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

()
N>

()
N>

FH— R
DESSERT
&

INZSTARI)—L | EEKIR

Vannilla Icecream

BRET AR ) — L | &FKHE

Greentea Ice Cream

FEHDY v+ —Nv b+ | S KRIKE
Solbet with Seasonal Flavor

FEHDO7IV—Y, €)—DF | HESKRERF

Assorted Seasonal Fruits with Flavored Jellow

TIV—VRBYEE | H8RAR

Assorted Seasonal Fruits

TIRSvA | BTERBEREEKNZR. BRE
House Special Gula Melaka

30

35

30

60

65

60

LTCOREBRARTCRRENTEY 155D —F v —VENBETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%k 52
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ZEIELOLFHLL

ThIF5IERESTo0E RUNCTUZT 2 DEEICB.0Z R A
A RRICEENEFIRBAREOMEE L L THEY
ZINDTONCTRD BARRIEZ A L < EHERDNTEL,

A Long-standing Restaurant is Always New

The long-standing NADAMAN restaurant group, which has
been frequented by royals and world leaders, will continue
fo pursue the delicate balance between old-world charm and
modern food culture

EHER

ERIER BANRIRMEAE, I UERT™ENSE
AIFT R S MFREN TR A KRR, Wlﬁiullmuﬂxo

¢

BRI RO CELIIAEICTHEATRIT & LT b, SRR > (i 2 CARERMLE T,

For any special dietary requirements,
please advise our hotel stoff and special menus can be prepared accordingly.

EENEA, MEEARKRNERER, BESHN], BATEBHNERS!

ROEFE D — ARIE
DINNER COURSE

% RS IR ER

F51— X | Sushi Course | FRIEE

J—RADHRTHEAZBDIFICLTEHLBLEY
Bx. —0FR. B, —0FF. B, =Z0FR. B, 7Y —h

Course of sushi lover, assortment of sushi served 3 times in a course

FTEX. —8%F. BY. —BAR. Y. —EFAE. &5 Hm

&£AZUO—X | Yorokobi Course | E EE
KENGZAADOKRERHFEDHOEI—A T, MBICRENGEHFICHEBNG VORI
B3, Fo). KRR ESE. AR 2NEER. F0. . 75—+

Chef's recommendation of Japanese taste, composed appetizer, sushi,
tempura, beef dish with rice set and dessert

FEX. FR. RAZ. FA. WKk, B &5, MHa

Kim# 1 — X | Tempura Course | RIAFEE

YO OREE E S MBINERNELBROXBRE TR0~ ZRE
BF. Y. B Y54 KRR BR SOW. B 79— b

Assortment of prawns, fish, vegetables tempura is the main dish of course
comes with appetizer, sashimi, stewed dish, salad, rice set and dessert

X £&K. BW. P REAF. KR BXE. &7, M

#8501 — X | Unagi Kabayaki Course | [Zt2 & EE
BRRICEBREEZZAL LIF THMED2 L TLo Y ERE TN ERD I — XAREE
B, &Y. B TTA ER Itk SO B 7Y — b

Tokyo style broiled eel is the main dish of course, comes with appetizer,
sashimi, stewed dish, salad, rice set and dessert

TEX. £&K. BY. P BEae KR X &7, #a

580

580

480

480

LTOREBRARTCRRENTEVIS%DY —F v —VZMBE B CRERY
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 5%



[
KAISEKT DINNER
WEﬂE%@E%

Traditional style dinner course menu items will change monTh|y base. Please ask server for more defails.

BEARSALAEHFAR

HEHEIEA | Omakase | HENARIEEE 1200
BBROEMEOEED LSHBS SN SEREDBEIFE CBEV T ET

Chef's special dinner course, the finest and seasonal ingredients
of authentic dinner course prepared by chef Karasawa

ERESR. BLHHNE KSR HEE TR AEE

ZIEL | Aoi Kaiseki Course | & MAESR 800

BELTHLOLORE" REEROBICEVE > TERET HDRE. ZMDOEROWEEDL LT
AR C TV S 1RaREE,

Chef's recommendation of traditional dinner course prepare by
chef Karasawa with seasonal and fine ingredients

& UIh <A O B R B MR RHE

FA1EA | Kiri Kaiseki Course | 1 FAEER 600
BT A4 DR S NIC A BMEGE T LBEARICH HFE LI ieapE

Traditional dinner course prepare by chef Karasawa with seasonal
ingredients by his fine sensibility

A AREER

LTOREBRIARTCRRENTEY 15%DY —F ¥y —VZMBEECREXY
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%
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|
KAISEKI DINNER

MAEREIBMEELR

TNZTNOEAI—RAIFABEYOBMILICE>TEVET. 5FLUIRY OEICHEAVENET
Trodiﬂonol style dinner course menu items will change monthly base. Please ask server for more details.

BFEARSALAEFAR

FFIIER | Sushi Kaiseki Course | ZRIMAEE 680
EANEBEEXOIFFERDOmAERE CEXITERLTZO—ARIETT
Assorted sushi is the main dish of 8 courses dinner

FTEX. £&kK. B BEHX B THRAER. &5, 6

KIREIER | Tempura Kaiseki Course | RBAFHAHER 580

I—AREOEVBICHIT I CRIFf#EZ 20 L CRARFEREZ X LHHI—ARETY
AR &Y. —DOXK. B BEOY. ZOX. HER. FOW. Lt 7T —H

8 courses of tempura dinner, assorted tempura served two times in a course
enjoy of your fresh and crunchy tempura

FEX. £8H. —EBROF. BY. BEHX. —8X[P.
KR, B, &7, #m

LTOREBRARTCRRENTEVIS%DY —F vy —VZMBE B CRERY
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 5%



k7T« F—2—X
TEPPAN DINNER COURSE
BRI EEE

< —7— K5 47— | Seafood Dinner Course | ki BEHELR

Amuse. B, SHODA—T BX. T BEHKIREEE.
A1)y 54 ARISHER, B, B, 75— b

Teppan Seafood dinner course, start with relish, appetizer, soup of the day,
simmered dish, salad, teppan prepared white meat fish filet, a choice
of garlic rice or steamed rice, pickles, miso soup and dessert

TEX. T8H/X, 7. BY. DR HREE
MAEPRICKR, B, &7, Hn

¥5i84 7 1 +— | Tokusengyu Dinner Course | kR4FIEFRNER

Amuse. A3, SHOX—7. B, T4
PIFEERT—F T —O4 U XIE T4 LDF 314 R
A= w754 AR, FEOY. Hie. 7H—k

Teppan prime beef steak dinner course, start with relish, appetizer, soup
of the day, simmered dish, salad, a choice of sirloin or tenderloin steak,
a choice of garlic rice or steamed rice, pickles, miso soup and dessert

FTEX. T8/, 7. BY. DR SRR SR,
MEVIRICRR, X, &7,

AJV>—F « F7— | Chicken Dinner Course | &SR EE

Amuse, B, SHDX—T BX. T4 BRKIRGES &FR
A=V 7 S4 ARISHEREDY. BB 7T — b

Teppan chicken dinner course, start with relish, appetizer, soup
of the day, simmered dish, salad, fillet of chicken with vegetables,
a choice of garlic rice or steamed rice, pickles, miso soup and dessert

FEX. H/IE. 7. BY. DR, HFIRBA, BREX. FaDRICKR.
X, &5, i

LTOREBRIARTCRRENTEY 15%DY —F vy —VZMBEECREXY
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

580

/80

480

BT 7 —2—X
TEPPAN DINNER COURSE
IR EEE

&G LB BT 17— | Steak and Seafood Dinner |
HRGdR., BEHESR

Amuse. A%, SHDRA—T BEHKIRE. U542,
BARFAT —F TH—OA U RUET 4 LAT—F
DF AR A=V I T4 ARSHER. EOY. BK. 75—k

A combinafion of teppan fish and steak dinner, start with relish, appetizer,
soup of the day, teppan prepared white meat fish filet, salad, a choice of
sirloin or tenderloin beef steak, a choice of garlic rice or steamed rice
pickles, miso soup and dessert

FFBEXR. HH/R. 5. BAUEBE. PR SRIRRMNFEEL A
HEDRICOKR, BX. &7, #Hm

FEBELABBT 7 — | Lobster and Seafood Dinner |
xiF, BHEE

Amuse. BI%. SHORA—T BEHKIRE. U542 FRBEOHIRSE
A=V v IS4 ARIIBE LY b (iR KL, BDOW) OF 3 AL TH—+

A combination of teppan fish and lobster dinner, start with relish, appetizer,
soup of the day, teppan prepared white meat fish filet, salad, teppan lobster,
a choice of garlic rice or steamed rice, pickles, miso soup and dessert

TTEXR. /. 5. BFBE. DR Bk
REDRICKR, BX. &5, #Hm

ANY ¥ VT 14 F— | Special Dinner | H5IEEEZR

Amuse, EURIFFRDF 34 A SHORA—T, FEBEOHMMSE. T4,
Y—OAURIETA LT A LRAT—=FDF A A A=) w754 ARIHER.
BEDY. B 7Y — b

A combinafion of teppan lobster and steak dinner, start with relish,

a choice of sashimi or sushi for appetizer, soup of the day, a choice of
sirloin or tenderloin prime beef steak, a choice of garlic rice or steamed rice
pickles, miso soup and dessert

FEX. £B8RHFER. 5. BRI, DR SRRURIMNEETE S A
MAEPRICKR, B, &7, WMo

880

280

1200

LTOREBRARTCRRENTEVIS%DY —F vy —VZMBE L CRERY
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 5



wARIEE7” = )~
TEPPAN A LA CARTE DISH
PRIR e =

¥4t — 04 > | Prime Beef Steak | BAR4SET A 4 HE 100g
H34  L | Prime Beef Tenderloin Steak | &k 4& &40 100g
##RF + > | Teppan Special Chicken | 4 #RISF

RO — X | Teppan Pork Loin | Zk4R¥&

EkHR1R2EE | Teppan Live Whole Lobster | 4R 4F 100g
kMR = — 8 | Teppan Mini Abalone | & #R 814
HiBE L KBEDHIRSE | Teppan Prawns | &R HELEF, KUF
SEARIATL | Teppan Scallops | &ARER M

$HREB4E T « L | Teppan Black Cod Fillet | #iR4REE &

H—1) w954 R | Garlic Fried Rice | F& 1R

EF. FEIER | Vegetable and Egg Fried Rice | 185 . BEEMR
HARIGEF SRR Y Bt | Teppan Assorted Vegetables | #k4R {145 55 3%

PIREF S 178 | Teppan Vegetables | #k4R i3 F1E —
. BV FR BOAL XAvF—=
Choice of eggplant, bean sprout, onion, pumpkin or zucchini

mE. BEF. OFR. B AHE

LTCOREIRIARTCRRENTEY 156D —F v —VENBES L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

480

480

280

280

40

60

40

LL]

RODOEFED— ARIE
DINNER COURSE
R RIEEEE

TNZTNOEAI—RAIFABEYOBMILICE > TEVET. 5FLUIRY OEICHEAVENET
Traditional style dinner course menu items will change monthly base. Please ask server for more details.

BFEARSALAEFAR

FrEG 9 E BT | Tokusengyu Sukiyaki | BRIFIEF AKX RER 880

F—Z b U TEREER Y — 01 Y RSN B EE B T T
BECLETAR. BY. BOW. TEMR R BOW. B 75— b

Sukiyaki is the main dish of course dinner, thin slices of Australian Wagyu marble beef
with seasonal variety of vegefables cooked with sweet soy sauce at your table.

FTEX. A&k, BEHX ERMERSAAREHEE KR X &7 6

EG L » 5L » 3 | Wagyu Shabu Shabu | FiltFE4RAXRER 880

A AT ERERRYMEY — 01 2 CEESNCHRE B IC L O CHR
LAHTFEVER, U HEDOH. LS5 BEREED EAXIHEREEDH).
TH—k

Shabu shabu is the main dish of course dinner, thin slices of Australian Wagyu marble
beef with seasonal variety of vegetables cooked with paper hot pot at your table

served with 2 kinds dipping sauce of sesame and vinegared soysauce with lime juice.

FREF 2 4 AR B BN 55 12 A PR BC 7 SRR A £
B, A8, BHX RURMNERTASNRE R
MESLmICOKIRECRK. M

FhET EREIIFEL P S LPIDESR 880
A La Carte Order of Shabu Shabu or Sukiyaki
B RERIR RN R B RIEE A KR

LTCOREBRARTCRRENTEY 155D —F v —VENBETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%k 52
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A LA CARTE DISH
5

<

N

AN

e

$ZEH871) > | Namauni Purin | J8BHA T
EERDOEY EBOSHLTREELT U VICOHY DORWVWIAVY ALY —HH5HDEET
Chef's creation of Japanese style sea urchin pudding with consommé jelly

FIm eIt T B HIT

T TF)BEETRA FYS 4 | Ebi to Avocado Salad |
REF, SHHDH

SR DBEETRAREFENL Y VI TMA R ESE LA LZEL
Salad with juicy shrimps and avocado dressed with house mustard sauce

BBt A SR RO R 85T 1

X 59/ /N | Sake Harasu Yoki | E= &R
EHEDOES DD AEFERTEE/NUNJICERX L2 EEEEFELE

Broiled salmon belly with sprinkle salt finished crunchy

HE=XEM]E, IMEEM

T<LWEE | Sukui Tofu | REE
SBOARDEKRL EZHEKDOCIEIFET
Traditional way home-made scooped tofu

ATBEET. Sk

HfEERT | Shiravo Kara Age | #EfR&
Ay MBS EBARISERTIREMUMTHEIFRLE L

Deepried ice fish lightly seasoned salt and sansho Japanese pepper

AREME, WLHURER

LTOREBRIARTCRRENTEY 15%DY —F vy —VZMBEECREXY
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%
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LA CARTE DISH
= &5

Z\\

> N

7

BNt 1B IV E | Butaniku Negi Shio Karubi | #EZE#3EH 80
BNORAFHEOZ L CEITHRSICLTBEREY —X5RAE L

Cirilled porkrib with house sauce served with lefuce and spicy soybean pasfe

RSB ERESIEEA

EEHIT | Satuma Age | 15 HIMEE 40
1Z=H LWL BEARDB

Home-made deep-ried minced fish paste cakes

A5 B HIE SeRe )L & KUK KE & 1

HiEEZIO Y 7 | Amaebi Croquette | EEH IR 7735813 80
BEREOHBEY ) —-LIOYTTY
Home-made white cream croquette with sweet prawn

KERH SR =

FhEHE 60
CTRABEETLEY =27 RS HREERY —RITTHEBLERY L

Boiled green asparagus with salt served with Kinzaniji dipping miso sauce

BRRFFERAAFMRUNK S TFE

KB EKZF/INYINY BS54 | Daikon Mizuna Salad | BE ., kFEDHN 40

FABEKEDRAZAZDIN) N BEHE LA EEN
Crispy salad with radish and mizuna (potherb mustard)
FHRREE N KRR HIT

LTOREBRARTCRRENTEVIS%DY —F vy —VZMBE L CRERY
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 5
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A LA CARTE DISH

E &

AN

7 =)~ RS

N
7

ST 1IVEKRBDERSHE | Gyu Tail to Daikon | HEHE, & b
HEEDRWFT AL ERIBEFEE NS FREZNTHETCEFDEELER LI

Simmered ox tail and radish with sweet soy sauce

FexetREE b

BELINIIDY Vv FHPE | Kani to Hotate no Risotto |
ZR. sNExXRUK

BBRERDERBA VIV Y Y bEPETT

Chef's creation of risotto with crab meat and scallops

ER. Bl DHEEANARUR

RALC»H P —Z+ | Nikujyaga Lasagna | E+ ZHFRABXTEH
BRADRCSHDSIEBEMEZ T 7 TY
Chef's creation of lasagna with beef and potato

ERELEFABARMATE G

EMEBEZER | Aotake Toufu, Namauni | B # 2 B EEAE
BEMCERMGBEZFECERENSFRHIDUE LT

Home-made tofu with sea urchin and amber sauce on fopping

AJE B b 2 BACERE

TANSEREER | Asupara Tofu, Kanimi | BFFEEEER
RTA ST RNSHRADZBITESZRY) S feAd ) D F)IVEEETY
Home-made white asparagus tofu with crab meat on topping

MW R EFNEREEA

LTCORERIARTCRRENTEY 156D —F v —VE BT L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

180

80

80

60

A LA CARTE DISH

E &

ANY

7 =)0 h R

N
7

LM PDAH F—{EILT | Kani, Tomato Salad | BB, FLIFHDHL 80
Ab— DEYVT—FIIRITIBRAA VI FIVTSH
Cateau shaped crab meat with tomato sald

BA. AOMPNEREHIT

d—+¥F v > 7V | Goya Champuru | #5232 650
B, EE. J— V7 CIEAMEBORERNGREERETY

Traditional Okinawa cuisine, stirfried bitter melon, pork belly, tofu and eggs

BAREMX A EREME, PEA. S8, BE &1

B TAEY B | Oden Moriawase | & {148 80
HADRNRDTDEIAS Th. O—)LF vy £ EEET. FRAEF. BHh. KB

Nadaman original oden, stewed ¢ kinds of fish cakes, vegetables and others

TR B TR AT A

BLF—XT 5% | Kani to Cheese Gratin | B R 2R B E & 120
F—AXDEY EBEOHHEN T T2V EFIEULTTVET, ATA AL/ Y MIE
Chef's creation of gratin with crab meat and cheese served with backet

EANBREARLEE

SEEDT LLEY B | Namuru 5 Shu Mori | SFEFt i3 80

BRBOBRES L. AL ATV, KIBAS, EEEZBREEDEE L
Assorted 5 kinds of Korean style boiled vegetables
EAHR O

LTOREBRARTCRRENTEVIS%DY —F vy —VZMBE L CRERY
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 5
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A LA CARTE DISH

E 5

< /\\

7

5= L
Boiled greens with dashi sauce

=g ok
K=
boiled green soybeans

REE

9 <BE

Seaweed (strands] wit vinegar sauce

EHEE

b A MEE

Seaweed and cucumber with vinegar sauce

BRI E T

iRz L

Clear soup in an earthen tfea pot

EITMEE7

bz L
Savory egg custard

ZHOFRMEGDE

Simmered seasonal vegetables

AN

20

20

20

20

100

48

80

=

LHMEFE
Preserved squid with salt

fEer e

BAXF

Spicy cod roe
BREZE F

ARWE

Fermented soybeans with egg yolk
BENT

B
m 2R

Tofu cube served in hot with
dipping sauce and condimenfs

HER

EESEE

Broiled eel with house teri sauce

pEoa s

ISP E

Broiled black cod with miso flavor

ERERIZE

FREKRE

Stir fried slices of beef

BRAR

LTOREIFARTCRRENTEY 156D —F v —VENBEST L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

50

50

30

80

VE )
SASHIMI DISH
TR

RBBELZE" | Ise Ebi Sugata Tukuri | ZZEF 1009

Live lobster sashimi on it shell, it can be provide miso soup with part of lobster head

¥hEE Y BB Y 81 | Tokusen Tsukuri Moriawase | 45484 & F

Assortment of deluxe sashimi

&Y 5FERR Y 51 | Tsukuri Moriawase | {T484 &

Assortment of sashimi with 5 kinds of seafood

5% O | Maguro Chu Toro | £16 &8

Belly part of tuna sashimi

E57R8 | Maguro Akami | 164

Red meat of tuna sashimi

H—F> | Salmon | =&

Norway salmon sashimi

Ehj\ | Kampachi | #Ifi&

Amberjack sashimi

AHDOBABA Hirame HE&

White meat fish sashimi

AEHOBE&EEEY Shiromi Usu Zukuri BYIRE A&

Paper thin slices of white meat fish sashimi served with ponzu sauce

=B | Akagai | 771N

Live ark shell sashimi

31T | Uni | 8B

Sea urchin

480

280

480

240

LTCOREBRFRARTCRRENTEY 1550 —F v —VEZNBEETECEEET
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E8l 7740k
A LA CARTE SUSH]
=)

%3]
SUSHI DISH
% 7]

Vinegared rice fopped with raw fish, or rolled in seaweed with various ingredients Vinegared rice fopped withslice of raw fish

LTCOREBRARTCRRENTEY 155D —F v —VENBETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%k 52
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| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
| |
KSEE TR Y B | Tokusen Sushi Moriawase | B4 85T 380 l l # | Sea Bream | & & 30
Assortment of deluxe nigiri sushi and rolls : : Tai
| |
| | & &
FTEIE& Y &1 | Sushi Moriawase | {1487 7] 280 : O O : H; | Flounder | lt.B & 39
Assortment of nigiri sushi and rolls | | e
| |
: : Bhi\ | Amberjack | #Iii & 35
-155 L%ﬂ | Chirqshi ZUShi | %ﬁjﬁ}f& 280 | | Kompochi
Variety of sashimi and vegetables topped on vinegared rice : :
| | 7vF | Conger Eel | 288 35
| |
BEABE | Kaisen Futomaki | 1T858 5 7% 320 | | froge
Big roll with seafood : :
| \ &2 | Broiled Eel | t8£& 35
‘ ‘ Unagi
A&EFE | Futomaki | 5% % T] 100 : :
8 rol / sondard | | BIAF | Spicy Cod Roe | 5B 7 25
! O O ! Mentaiko
| |
| |
: : gy | Squilla | B B2 4R 20
| | Shako
| |
| |
| | HiEE | Sweet Prawn | 4R 20
: : Amaebi
| |
: : #5348 %E | Large Sweet Prawn | 4345 60
‘ ! Botanebi
| |
| |
| | 7% | Boiled Prawn | 4} 15
| |
| |
| |
| |
| |
| |
| |
| |



HZ8) 77 7hH)U K
A LA CARTE SUSHI
HZaE D

Vinegared rice fopped withslice of raw fish

FHOULEE | Crab leg | 2R

Zuwaigani

B | Octopus | =&
Tako

BB | Cuttlefish | &
lka

IR3Z | Scallops | B3 M

Hotate

EB | Razor Shell | & F

Tairagai

&38| Giant Clom | &kt
Mirugai

7x8 | Ark Shell | 7711
Akagai

EHHDHU | Stewed Abalone | Eifi &
Niawabi

H#—E > | Norwai Salmon | =X &

Salmon

LTCORERFARTCRRENTEY 1550 —F v —VEZNBETECEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

35

20

30

35

40

40

65

20

E8l7 740K
A LA CARTE SUSH]
HaE S

Vinegared rice fopped withslice of raw fish

BERE | Tuna | €68

Maguro

TRV T | Seasoned Tuna | EmES A

Akami Zuke

& % | Belly Part Tuna | €18 &R

Chu Toro

K& A | Marble Fat Tuna | &6 &E

Oh Toro

= | Sea Urchine | &8
Uni

L < 5 | Salmon Roe | =& F

lkura

& U T | Flying Fish Roe | k& F
Tobiko

X &% | Marinated Mackere | B & &

Shimesaba

EF | Sliced Omelette | F8FE

Tamago

40

40

/5

50

40

20

LTCOREBRFRARTCRRENTEY 1550 —F v —VEZNBEETECEEET
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SPECIAL ROLLED SUSHI

5 5 % )%

Vinegared rice rolled in seaweed with various ingredients

BT +Ib=770—)b | California Roll | 1nMNZFF1%

—BANRDOO—)VEE., BH. 7HRAOR L2 HBIFY v HA1E
<TIx—X, ~EDO

The most popular roll with crab meat, avocado, lettuce, fried potato,
mayonnaise and fish roe

RXRMNEEE, BA, mi, £X K182 PE &F

E2EO0—)U | Unatama Roll | 888, BEHFFREMEEE

BEEREEICLTEHR. BEREEFICNIARX—ADF I FILA—ILTY

Nadaman original roll with broiled eel, baked eggs and mayonnaise

flfEEE,. BEREFAEINE

V7 bz Z>708—)b | Soft Shell Crab Roll |
BRBEHRS

VI NIV ST EEBIFICLTEESERTY,
BREREEDHRDOWNEHE LM TEN

Deepried soft shell crab rolled with avocado and mayonnaise

ORIREF, MR ESRS

AINA =Y F 08—V | Spicy Tuna Roll | e it&FHFTESE

FEREIFIC Y/ OOKREE BREKFFEY —XITEFTT7RA R HBIFLCeHN
RIAXR—ATEEELE

Hot lover roll with spicy tuna, avocado, fried potato mayonnaise and fish roe
Tie®. AR LTy PHNELSRBREBHRE

LTOREIFARTCRRENTEY 156D —F v —VENBEST L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%
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# % £ 5]
ROLLED SUSH]
% 5%

Vinegared rice rolled in seaweed with various ingredients

KEAEE | OhToroRoll | HReHEIES

Ohtoro Maki

& A%EE | ChuToroRoll | £16&ES

Chutoro Maki

ZF FO&EF | Toro with Scallion Roll | £ &FE/NEE
Negitoro Maki

$ANEE | TunaRoll | £i6E 5
Tekka Maki

E8tAMZE ¥ | Eel and Cucumber Roll | 2 & # 5
Unakyu Maki

EFRFEF | Sea Urchine Roll
Uni Temaki

BEFS

W 5FE&F | Salmon RoeHand Roll | =& FF %

lkura Temaki

D2 IEEF | Cucumber Hand Roll | E/LE
Kappa Maki

BEEEE | Pickled Radish Roll | BEZ 5
Oshinko Maki

¥ LZ%EE | Sour Plum Paste Roll | #F7F%&
Umeshiso Maki

WS EFE | NattoRoll | AE S
Natto Maki

AU & 5&F | Seasond Gourd Roll | FE[&
Kampyo Maki

@5

@5

60

60

65

55

20

20

20

20

20

80

80

50

45

LTOREBRARTCRRENTEVIS%DY —F vy —VZMBE L CEERY
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 52



K m
TEMPURA DISH
AAZ

Batter fried seafood and vegetables

KigiEEE Y &4 | Tempura Moriawase | fH48 K@%

Assortment of prawns and vegefables tempura

BEXIRE | Ebi Tempura | KETFRAEF

Prawns tempura

B RXKIFE | Vegetable Tempura | BB XA T

Assorfed vegetables tempura

LTOREIFARTCRRENTEY 156D —F v —VENBEST L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

}ﬂb
4

RICE AND NOODLES

L1l

»

BREITRE - BE. . 8| FBIR
Chazuke, rice with tea poured over it topping on nori, salmon flake or plum

ERAIAEE P B, =X&, §F

MIRETE - R, EF. B | HAKE

Zosui, Japanese style porridge with vegetables, beaten egg or chicken

EA AL TP iR, BE. BN

gkt b - EER. BFOY. HHE | Kik, X, &7

A combination sef of steamed rice, pickles and miso soup

FEDYEEY) G4 | Assorted Pickles | 48R3

&, BB | AILFRE

Buckwheat noodles served in hot broth or chilled with dipping sauce

5&h. BRIEA | RRABLRE

Udon wheat noodles served in hot broth or chilled with dipping sauce

40

50

50

80

50

50

LTCOREBRFRARTCRRENTEY 1550 —F v —VEZNBEETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%AR%S 52



X TC R RBHDHE
NADAMAN SIGNATURE DISH
M BT AR

Ll

E=L7)
DISH SERVED WITH BOX
[ACQUER WARE #5#| Z 1R EZE

1

ETCOEMICEDY. Bt
It comes with miso soup and pickles

EEBERX. &7

EERTVOAVY AL —RA | BEIEET 120
fEE | Unajyu | 884 35 1R 170 Chef's creation of Japanese style sea urchin pudding with consommé jelly
BREICEREEZZ L LT THROZ LTl EffIFRELE LS

Broiled eel with sweet sauce cove on steamed rice

T H S R D ) ERT X EERL AN
EHTRIFMEEE KR £, WERE e D Rl o

Nadaman's speciality of savory egg custard with shark's fin glaze

XE | Tenjyu | RAF HIR 150

\ \ . \ ESLER I FOA LT | B, AL RERSHT 80
BE. BN BROBF I TRRREBUREHIOSHZETHY Y MEEFE LS

Cateau style crab meat with organic tomato
Seasoned crispy assorted tempura cover on steamed rice
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Mini pot with lobster and shark's fin

71V E | Katsujyu | 3&8HEZ= R 120
WP TCAHYERINTRE 7Y 7Y aZDEREICEHCIADFE LT

Simmered pork cutlet with beaten egg cover on steamed rice

HBE/NSHS LER) | ERFRRR 160

Slices of medicinal vegetables cover on bowl of sushi rice

TR RERR £, BEEE, DRMEH

BIRGERIEE, T4 775 ERIREARADY T—ICBEEY —R 180
BMOIEHT. BZ MEASHIT

Teppan kitchen prepared sauté of foie gras and radish with teriyaki sauce

#315t > £ A | Nabeyaki Udon | SR S & H 120
B EhOBEES EATT

Udon noodles with prawn tempura, chicken and vegetables,
boiled egg served in earthenware pot

R BEMH

LTCOREBRARTCRRENTEY 155D —F v —VENBETECEEET
All prices are in RMB and subject to 15% service charge BT AR, i1 5%k 52
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27— R

VEGETARIAN COURSE
ZREE

7efd
EYEY
JgE4
8%
({208
RE

FH— k

Relish
Salad
Grilled

Tempura

Vinegary
Rice meal

Dessert

e
BB %5

B o
R
V<7
R@%®

e
By}
i A

FHDNERZEL - THOBHFLERE
INUINURIBYT S 20 iERLY 22T
FEOAT—F. HLSL

FHOHERKIBRYEY

MBHZ - JL—=T7Ib—=Y. 7RAR BE ROR

FEMHFROEBINEMHRISESEE SERY DT 31X,
BOY. HERTE

ZEORMBRY EGDE

Seasonal boiled greens with nori flakes Seasonal arrowroot starch
Crispy radish salad with wasabi house dressing

Pan-fried Tofu steak with Teriyaki sauce gannished fried vegetables
Assorted 5 kinds vegetable tempura

Citron, avocado, yuba and pine seeds dressed with house dressing

A choice of mixed steamed rice with vegetables or 5 kinds assorfed
vegetable sushi served with pickles and vegetarian miso soup

Assortment of seasonal fruits

SRR, HHNSER
2 NIRRT

HAREZ BRHE

BRREZ

P, m3. SR, MC

B SARIRSARE S R, RE. &
R E

LTCOREIRIARTCRRENTEY 156D —F v —VENBES L CEEET
All prices are in RMB and subject fo 15% service charge 1B AR, M4 5%ARSS 7%

()
N>

()
N>

FH— R
DESSERT
&

INZSTARI)—L | EEKIR

Vannilla Icecream

BRET AR ) — L | &FKHE

Greentea Ice Cream

FEHDY v+ —Nv b+ | S KRIKE
Solbet with Seasonal Flavor

FEHDO7IV—Y, €)—DF | HESKRERF

Assorted Seasonal Fruits with Flavored Jellow

ZIV—VRBYEYE | H8RkR

Assorted Seasonal Fruits

IIRSvA | BTERBEREEKNZR. BRE
House Special Gula Melaka

30

35

30

60

65

60

LTCOREBRARTCRRENTEY 155D —F v —VENBETECEEET
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