HANA DON

PREMIUM SEAFOOD DONDBUR/I

CALL AHEAD FOR RESERVATIONS
416-502-1234
Unit 2020, 1800 Sheppard Ave. North York ON M2) 5A7
hanadon.ca




* Please let us know if you have any food allergies or dietary restrictions
Image shown is for illustration purposes only. Actual product may vary.

SouP / SALAD / CoOLD DISHES

X01 Miso Soup $3.5
X02 Seaweed Salad s7
X03 House Salad $13
X04 Takowasa $9
Seasoned cooked octopus w/ wasabi
|. X05 Salmon Naruto $15
Salmon rolled w/ cucumber, avocado served yuzu sauce
X06 Tsubu Kimchee $9
Y Top shell w/ kimchee sauce
N’ X07 Smoked Yuzu Mackerel $13
Smoked Mackerel w/ ponzu yuzu soy & green onion

g |. X09 Crab Cracker $13

Crab meat, avocado, mango & caviar on top of cracker w/ thai sauce

\4 |. X12 Scallop Carpaccio $16

Sliced Hokkaido Scallop w/ miso yuzu sauce

y‘ X13  Yellowtail Jalapeno w/ Yuzu Sauce & Olive Oil (4pcs) $18

HoT1/CooL DISHES
& DESSERTS

DESSERT

«/ Z01 Soft Ice-Cream
*Matcha s7
*Vanilla $6
*Mixed $6
202 Blueberry Cheesecake 8
Z03 Matcha Tiramisu 8

Z04 Hana Signature Parfait $12



HoT DISHES

Y01 Edamame (soybean w/salt) $7
Y02 Gyoza (apanese pan-fried pork dumplings) (5pcs) $9
Y03 Takoyaki (Grilled octopus balls) (4pcs) $9
Y04 Purple Yam Croquette 9
|. Y05 Okonomiyaki (apanese Cabbage Pancake) $9
Y06 Chicken Karaage (apanese fried chicken) $13
Y07 Volcano Crunch (peep fried sushi rice, spicy salmon, avocado &jalapeno) ~ $12
Y08 Assorted Veggies Tempura (spcs) $13
I. Y09 Miso Salmon Kama (Grilled Salmon Collar) $15
Y10 Mixed Tempura (shrimp 2pcs & Veggies 4pcs) $18
|. Y11  Deep-Fried Fresh Oyster w/ house spicy mayo (pcs) $13
Y12  Grilled Cod w/ Saikyo Sauce $19
|. Y13  lkayaki (Grilled whole squid w/ sweet soy) $19
Y14 Hotate Mentaiyaki (Baked Scallops with Cheddar Cheese Sauce) $12/2pcs
Y15 Nasu Dengaku (Grilled eggplant with a sweet and savory miso glaze) $9
Y16 Hamachi Kama w/ Ponzu Sauce (Grilled Yellowtail Collar) $29

*Limited Quantities

UDON
|.Y20 Seafood Stir-Fried Udon $22
Y21 Gyu Udon $19
|. Y22 Assorted Tempura Udon $25
Y23 Chicken Katsu Udon $23
Y24 Sangenton Katsu Udon $23

* Please let us know if you have any food allergies or dietary restrictions
Image shown is for illustration purposes only. Actual product may vary.



All set served with Miso Soup & Takuan
Please let us know if you have any food allergies or dietary restrictions
Image shown is for illustration purposes only. Actual product may vary.

FO7
Tenzaru Soba X3:6 &% E R

Mixed Tempura (shrimp 2pcs & Vegetable 4pcs) w/ Chilled Buckwheat
Noodle

5261

FO8

Gyu Don & California Roll
FHEAYV 71 NV=Ta—IVER

Thinly sliced beef simmered with tender onions on a bed of white rice, onsen
tamago & California Roll (6pcs)

526

F11

Salmon Avocado Don & Grilled Mackerel
— 7 EAFHUESBER

Diced salmon and avocado on premium sushi rice & Grilled Mackerel

528

F12

Untama Don & Chef Choice Sushi 3pcs
EFEBIHEF @R

Grilled freshwater eel & tamago on a bed of white rice &3pcs chef choice sushi.

1529

F13

Angus Burger Steak Don & california Roll
BN N=THEH)7AN_TO-IVER

Hand-crafted Angus beef patty with seared pineapple, onion, soy-marinated jammy egg, and melted

cheese, served w/ white rice & California roll

527




HANA MAKI SET
SERVED WITH MISO SOUP

RO1 Futatsu Maki Set $16-95

A: California roll (8pcs) & Shrimp tempura roll (8pcs)
B: Spicy crunchy salmon roll (8pcs) & Spicy crunchy crab roll (8pcs) l

C: Shrimp tempura roll (8pcs) & Kani tempura roll (8pcs)
D: Yellowtail scallion roll (6pcs) & Salmon roll (6pcs)
E: California roll (8pcs) & Alaska roll (8pcs)

RO2 Veggie Roll Set $17-95
Spicy crunchy avocado roll (6pcs), Avocado & Cucumber roll (6pcs), Yam tempura roll (8pcs)
RO3 Deluxe Roll Box $18°5
Green dragon roll (4pcs), Phoenix roll (4pcs), California roll (8pcs)
R04 Phoenix Roll Box $18-95
Phoenix roll (4pcs), California roll (8pcs) Spicy crunchy crab roll (8pcs)
RO5 Green Dragon Roll Box $18%5

Green dragon roll (4pcs), California roll (8pcs) Spicy crunchy salmon roll (8pcs)

HANA SUSHI SET

SERVED WITH MISO SOUP

S01 Sushi Roll Box $24-95

5pcs chef choices sushi, California roll (8pcs), Spicy crunchy salmon roll (8pcs)

S02 Sushi Roll Luxe Box $2695

5pcs chef choices sushi, Green dragon roll (4pcs), Phoenix roll (4pcs)

OdMWOD 1L3s

S03 Torched Sushi Roll Box $25.95

5pcs chef choices torched sushi, California roll (8pcs), Spicy crunchy salmon roll (8pcs)

S04 Torched Sushi Roll Luxe Box $2795

5pcs chef choices torched sushi, Green dragon roll (4pcs), Phoenix roll (4pcs)

SO05 Salmon Lover $24-95

4pcs Salmon sashimi, 4pcs Salmon sushi, Spicy crunchy salmon roll (8pcs)

TEISHOKU SET

W/ RICE, MISO SOUP, GREEN SALAD

FO1 Chicken Katsu Set $25.95
FO2 Sangenton Tonkatsu Set $25-95

deep-fried Japanese pork loin served w/ house katsu sauce

|. FO3 Prime Sirloin Katsu Set (180g) $34-95

All set served with Miso Soup & Takuan
Please let us know if you have any food allergies or dietary restrictions
Image shown is for illustration purposes only. Actual product may vary.



seared salmon, scallop, white fish, and fish-
egg on premium sushi rice

Seafood Chazuke 1y

TOP CUSTOMER PICK
Crab meat, sweet shrimp, seared scallop, surf clam, tobiko
bonito flakes on sushi rice served with green tea dashi

P R e O & 48

salmon, scallop, white fish, yellowtail, squid &
$29 fish-egg on premium sushi rice

Ary

Nagoya Don s27 Yuzu Seafood
BEERIRZI&A T LA

Chopped toro .ar.1d seared salmon on Yellowtail, salmon, squid & quail egg
premium sushi rice w/ special yuzu wasabi soya sauce

ELAVQp on premium sushi rice

Chopped Toro Don 29

B8 H
Diced salmon and avocado on Chopped toro, caviar, oshinko & Assortment of high-quality seafood,
premium sushi rice. minced scallions on premium sushi rice cucumber, and tamago on premium
*Spicy available upon request sushi rice

*All donburi may contain Shiitake.

Please let us know if you have any food allergies or dietary restrictions Image shown is for illustration purposes only. Actual product may vary.



SIGNATURE DON

All Donoburi served with Miso Soup.

tempura on white rice served w/ Soy
Marinated Jammy Eggs

s20
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Grilled freshwater eel & tamago on a l. A2r >
bed of white rice Char Siu Don e oL g By

526 Japanese braised pork belly & pumpkin

o

o

Z

A02
Gyu Don s19 Angus Burger Steak Don 523

Add cheese $2, Add Onsen Tamago $3 @Y N—T H

Hand-crafted Angus Beef steak patty,
bonito flakes served w/ cheese & Daikon
sweet mustard sauce

Sliced beef and onion & carrots cooked in
special sauce, served on a bed of white rice

Karaage Oyak
R BART

Japanese Fried Chicken & Onsen tamago w/
mayo sauce on white rice.

Stried fried prime sirloin steak, mushrooms,w/

Slow-cooked Zabuton steak & Onsen tamago e i F e (R

w/ house sauce on white rice.

*All donburi may contain Shiitake.

Please let us know if you have any food allergies or dietary restrictions Image shown is for illustration purposes only. Actual product may vary.



Toyosu Don & #8585
Sweet shrimps, salmon, white fish, scallop & lkura
on premium sushi rice

$32

Large Premium Hana Don

EXCLUSIVE FLAVORS ¥
Hana’s top selection of seasonal seafood w/
whole abalone on premium sushi rice

$39

Hokkaido Don 355 #
Uni, ikura, hokkaido scallop, shiitake
on premium sushi rice

s45 Iy

Premium Bara Don
BEBIEBH CHEF'S CHOICE

Tuna, uni, botan ebi, sea-scallop, squid, octopus, amberjack, white
fish, ikura, salmon, cucumber, tamago on premium sushi rice

$45

*All donburi may contain Shiitake.
Please let us know if you have any food allergies or dietary restrictions
Image shown is for illustration purposes only. Actual product may vary.



CUSTOM DON

Make your own custom donburi masterpiece by choosing
three or more toppings from our fresh ingredients list below.
Each bowl is served with miso soup, premium sushi rice base
and one rice topping:
Nori, Shiitake or Ginger.

PO EVTEREAMTCIEY W,
CHOOSE AT LEAST 3 TOPPINGS:

EO02 Salmon (3 pcs) $10
EO3 Chopped Salmon w/ Scallion $10
E04 Tobiko (Flying Fish Roe) 8
EO5 Squid 8

E06 Hokkaido Sea Scallop (3 pcs)
E07 Hamachi (Yellowtail) (3 pcs)
EO8 Freshwater Eel (3 pcs)

E10 White Fish (3 pcs)

E13 lkura (Salmon Roe)

E14 Seared White Fish (3 pcs)
E15 Seared Salmon (3 pcs)

E16 Japanese Sea Bream (3 pcs)
E19 Arctic Surf Clam (3 pcs)

E20 Chopped Toro (Fatty Tuna)
E21 Sweet Shrimp (2 pcs)

E22 Lean Tuna (3 pcs)

E25 Shredded Crab Meat

E28 Japanese-Style Boiled Abalone
E29 Sea Urchin

E35 Cucumber

E37 Avocado

E41 Tamago (3 pcs)

E42 Onsen Egg

E43 Jammy Egg

Please let us know if you have any food allergies or dietary restrictions
Image shown is for illustration purposes only. Actual product may vary.



SPECIAL ROLLS

KO1

K02

Ko3

Ko4

K05

s
o K06

SUSHI ROLL

Green Dragon Roll (spcs) $1395

Shrimp Tempura, cucumber, topped w/ avocado & fish egg.

Dancing Dragon Roll (spcs) $14-95

Shrimp Tempura, kani, cucumber, topped w/ eel & fish egg, served w/ mayo

Valentine Roll (spcs) $14-95

Spicy crunchy crab, topped w/ spicy salmon, tempura flakes & scallions

Titanic Roll (8pcs) $15-95

Oyster, avocado, topped w/ spicy crunchy crab, fish egg & scallions,
served w/ eel sauce.

White Jade Roll (spcs) $15-95

Spicy crunchy crab, lychee, oba, topped w/ white fish,
served w/ mayo & thai sauce.

Phoenix Roll (spcs) $15-95

Spicy crunchy crab,, cucumber, cream cheese inside,
topped w/ seared salmon & fried shallot, served w/ honey mustard sauce.

S/HAND ROLL

JO1 California Roll (Kani, Cucumber, Avocado, Fish egg) $7.95

Jo2 Splder Roll (soft shell crab, Lettuce, Cucumber, Fish egg, Mayo) $10.95 E

J03 Alaska Roll (saimon, Avocado, Cucumber, Fish egg) §7.95 ]
J04 Dynamite Roll (gpcs) $9.95 ~

Shrimp tempura w/ Avocado, Cucumber & Fish egg
J07 Spicy Crunchy Salmon Roll $8.95 z é
J08 Spicy Crunchy Crab Roll $8.95 %
J09 Spicy Crunchy Scallop Roll $9.95 i g *
J11 Salmon Roll $7.95 Zz 0 “
J12 Yellowtail Scallion Roll $8.95 O E g
J13 Crab Meat Roll $7.95 g g
J14 Eel Avocado Roll $7.95 ; -
J19 Cucumber Roll $4.95 0 ;
J20 Avocado Roll $5.95 In
J21 Yam Tempura Roll $6.95
J22 Futomaki Roll (spcs) $7.95

Tamago, oshiko, inari, cucumber & mushroom "

o ik

Image shown is for illustration purposes only. Actual product may vary.

g
Please let us know if you have any food allergies or dietary restrictions ;ﬁ



Please let us know if you have any food allergies or dietary restrictions

Image shown is for illustration purposes only. Actual product may vary.

HO1

Tuna

528

Sushi $6 Sashimi $7

o : Ho2

Sushl 54 Sashimi $4

HO3

Tobiko

(Flying Fish Roe) 47
Sushi $4 Sashimi $4

HO4
A - Squid =8
Sushi $3.5 Sashimi $3.5

HO5 : .

Hokkaido Sea Scallop
JeiEEmz B
Sushi $5 Sashimi $5

u Ho6

Hamachi (Yellowtail)
mEA
Sushi $6 Sashimi $8

HO7

Freshwater Eel
ey

Sushi $3.5 Sashimi $3.5

H12
Mackerel f5#
Sushi $3 Sashimi $3

PRICES ARE LISTED

PE Ry P HERCIE

H15

Japanese Sea
Bream ffi%

Sushi $6 Sashimi $8

H18
Hokkigai dtiz 8
Sushi $3 Sashimi $3

H19

Chopped Toro (Fatty Tuna)
mEeRal
Sush| $5 Sashimi $6

weet Shrimp i

i $4 Sashimi %4

H25

Shredded Crab
Meat 25

Sushi $4 Sashimi $6

H29
Sea Urchin ;5j&
Sushi $13 Sashimi $16

H13

lkura (Salmon Roe)
=X EFf

Sushi $6 Sashimi $6

H35
Tamago EF¥%
Sushi $3 Sashimi $3.5
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JAPANESE
SAKE

845 5 ¢ K

KAIUN IWAIZAKE TOK
HONJOZO

THIS CELEBRATED BREWERY'S flAGSHIP:
MELON, PEAR & BANANA DRIVE THE AROMAS
& COMBINE WITH A SUBTLE SWEET TOUCH
HIGHLIGHTED BY A SUBDUED ACIDITY IN THE
BUTTER-TINGED flAVOUR. GREAT DEPTH &
COMPLEXITY.

300ml, 16% alc

25

%5 AL KR ER
WAKATAKE ONIKOROSHI

“DEMON SLAYER”
JUNMAI GINJO

SHIZUOKA LIGHT, SMOOTH AND RICH TYPE.
VERY CLEAN, ALMOST WATERMELON-TINED
NOSE, ROUND AND QUITE IMPRESSIVE IN THE
MOUTH, A TRACE SHORT AND SLIGHTLY TART
IN THE fINISH.

300ml, 16% alc

38

i
4]
RNBED PFD
i HOMARE “ALADDIN?”
M. YUZU JUNMAI
%?*1.& 300ml, 10.6% alc
N

38

WS Hgie D & ) %t Koo ER
SHO CHIKU BAI PREMIUM
JUNMAI GINJO

THE LONGER, MORE DELIBERATE PRODUCTION

PROCESS OF CRAFTING THIS BELOVED SAKE IS A

Y # TESTAMENT TO THE BENEfITS OF TAKING YOUR
] TIME. THE RESULT IS AN ULTRA-SMOOTH SPIRIT,

RICH IN TEXTURE AND LADEN WITH DELICATE FRUIT

b fIAVOURS THAT fINISH DRY AND DELICIOUS.

375ml, 15% alc
il 32

aps

b 7 48 K Koo 8
MASUMI SANKA JUNMAI
DAIGINJO

SANKA (MOUNTAIN FLOWERS) IS AS
FRESH AS AN ALPINE MEADOW IN THE
SPRING. MILD FRUIT AROMAS AND SAVORY
FLAVORS MAKE IT THE PERFECT DAIGINJO
TO PAIR WITH FOOD.

300ml, 15% alc
45

kD dH 3

FLAVORED SAKE

Takara Plum Wine

SWEET APERITIF WITH BoLD PLUM
FLAVOR. RICH, LINGERING FINISH.

8/ 20z 12% alc




Wi KD —
f B
HousE SAKE (HOT >
S - R OR -]
s12 /150ml (5 oz) gee SE 5 FLAVORED SAKE
516 /300ml (10 0z) _ . " s
e ch. e
D o E v el Obaachan’s Yuzu Shu
- g ' AR 300ml, 7% alc
%3 s35
k E——j o L3L08D
E— I Py Momo (Peach)
IMPORT BEER y {g 300ml, 7% alc
Sapporo s8 /355ml, 5% alc ' ; s35
Aashi 8.5 /330ml, 5.5% alc Bl
1 i o — X1
Kagua Blanc % #2512 /330ml, 8% alc ROSE UME
300ml, 9% alc
35

Open Corkage: 300ml - 500ml $20/ea. 720ml & above $30/ea.

NON-ALCOHOLIC

ke ) —X
HANA MATCHA SERIES

Yuzu Matcha Soda s7.95
Passion Fruit Matcha s7.95

7 2 — Ve
NON-ALCOHOLIC BEVERAGES

Pop

Coke, Coke Zero, Ginger Ale 355ml s2.50

Ice Tea 341ml s2.75

Juice

Gokuri Grapefruit Juice 400ml s4.95

Gokuri Peach Juice 400ml s4.95

Japanese Ramune (original flavor) 200ml s4.95 i
Japanese Ramune (lychee flavor) 200ml s4.95 o
Dasani Water 591ml s2.95 P

Perrier Sparkling Water 330ml s4.50
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