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B iE 45 ) b K T BB & L KDER

SHO CHIKU BAI

KAIUN IWAIZAKE TOK PREMIUM JUNMAI GINJO

HONJOZO
THIS CELEBRATED BREWERY'S flAGSHIP: i THE LONGER, MORE DELIBERATE PRODUCTION
MELON, PEAR & BANANA DRIVE THE AROMAS PROCESS OF CRAFTING THIS BELOVED SAKE IS A
& COMBINE WITH A SUBTLE SWEET TOUCH TESTAMENT TO THE BENEfITS OF TAKING YOUR

HIGHLIGHTED BY A SUBDUED ACIDITY IN THE
BUTTER-TINGED flAVOUR. GREAT DEPTH &
COMPLEXITY.

300ml, 16% alc
s25

TIME. THE RESULT IS AN ULTRA-SMOOTH SPIRIT,
RICH IN TEXTURE AND LADEN WITH DELICATE FRUIT
flAVOURS THAT fiNISH DRY AND DELICIOUS.

375ml, 15% alc
32

%5 R Koo 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
s38

EWARLER N

KOME DAKE NO SAKE
‘CLASSIC’ JUNMAI

GOHYAKUMANGOKU RICE POLISHED TO 65%. MEDIUM
FULL-BODIED & EXTREMELY DRINKABLE.

CLEAN & WELL-BALANCED ON THE PALATE WITH RICH
fIAVOURS OF CLEMENTINE & PASSION FRUIT.

300ml, 15.5% alc
38

L E D)
YosHI No GAWA GOKU Jo
GINJO

WET “BRL" KSR
SAKURA MUROMACHI
“BIZEN MABOOSHI” JUMAI
GINJO

AMVYS ASANVYAdVYTCl

RICH AND AROMATIC WITH A DELICATELY SOFT ACID
STRUCTURE, GOKU JO ARRIVES IN LIGHT FRUITY

L FASHION, REVEALING ELEMENTS OF ORANGE-MAGNOLIA
ﬂOWERS, APPLE, AND NECTARINE IN ITS WAKE, WITH A
LONG HERBACEOQOUS, ANISE fiNISH.

n 300ml, 15.5% alc
38

o
.

FLORAL SWEET MELON & ASIAN PEAR AROMAS.
MEDIUM FULL BODIED.SERVED IN ALL TEMPERATURE.

300ml, 15.3% alc
42

e

W e 46 K K o588
MASUMI SANKA JUNMAI
DAIGINJO

WS “45" K KA B
DASSAI “45” JUNMAI DAIGINJO
JUNMAI DAIGINJO NIGORI

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

NOTE OF MELONS LEAD TO DRY CLEAN fiNisH. WELL
BALANCED OffERS A LIGHTS SWEETNESS & VIBRANT
ACIDITY.

300ml, 15.5% alc
s55




JAPANESE SAKE

RAGEE K2 ER R EH
RAIFUKU HATTANSISHIKI
JUNMAI

DELICATE, WITH SCENTED STRAWBERRY, CANTALOUPE
AND MACE WITH A CREAMY TEXTURE. SPICED ﬁNISH,
LIVELY AND VIBRANT.

720ml, 15.5% alc
s65

& )R A eT 48 Koo ER
DEWAZAKURA OMACHI
JUNMAI GINJO

BEAUTIFUL AROMAS OF HONEY, flOWER, STEAMED RICE &
LEMON PEEL. DEEP, RICH & ROUND THIS “OMACHI" — AN
HEIRLOOM RICE VARIETAL — DRINKS SMOOTH & LUSH FOR ALL
OF THE OUTSTANDING flAVOURS.

720ml, 15% alc
s69

)
)
” EhDED 9FDH
i E HOMARE “ALADDIN"” YUZU JUNMAI
. 300ml, 10.6% alc
R&% s38
N

E—
IMPORT BEER

Asahi $8.5 /330ml, 5.5% alc

i€ 13 81 46 K v B
Dol SHUZO, KAIUN LUcCKY CAT
‘KUzZU’ JUNMAI *LIMITED EDITION

CLEAN WITH NOTES OF SAVOURINESS AND UMAMI & JUICY
ACIDITY.

720ml, 16% alc
s75

HHeT “BR” K RSB
SANZEN OMACHI JDG
JUNMAI DAIGINJO

SMALL-BATCH, SPECIAL SERIES FROM Dol. THIS STYLE IS MADE
WITH LOCAL HOMAREFUJI RICE POLISHED TO 55%. SMOOTH &

BREWED FROM 100% BizeN OMACHI RICE. PREMIUM &
LUXURIOUS, THIS SMOOTH, fIAVOURFUL SAKE IS ELEGANTLY
STRUCTURED, BALANCED, AND NUANCED

720ml, 16.5% alc
s78

RADDH %8
FLAVORED SAKE

Obaachan’s Yuzu Shu ‘ b
D FH

300ml, 7% alc %
$35 !

Momo (Peach)
508D
300ml, 7% alc

$35

| Peped
ROSE UME r y !
o — X415 &
300ml, 9% alc
$35

LrE ]
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+
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Sapporo
Kagua Blanc % fv

$8 /355ml, 5% alc
$12 /330ml, 8% alc

HoUsE SAKE (HoOT)

$12/150ml (502

$16/300ml (1002)

Open Corkage: 300ml-500ml $15/ea. 720ml & above $20/ea.

NON-ALCOHOLIC

k7 V2 — )V EE
NON-ALCOHOLIC BEVERAGES

Pop

Coke, Diet Coke, Ginger Ale 355ml $2.50

Ice Tea 341ml $2.75

Juice ; =

Gokuri Grapefruit Juice 400ml  $4.95 p = .

Gokuri Peach Juice 400ml  $4.95 P

Japanese Ramune (original flavor) 200ml  $4.95 okuri @

Japanese Ramune (lychee flavor) 200ml  $4.95 P E .
-

Dasani Water 591ml  $2.95 it Grapefruit

Perrier Sparkling Water 330ml  $4.50




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

X=TEYSY
SOUP / SALAD

W01 Miso Soup IKiE:5 3.5
W02  Lobster Cream Soup ZEIR M5 9
y W03 Seaweed Salad ;G H; 6
° W04 House Salad £5ti0H1 13
Blcdg
g CoLD DISHES
X01 Takowasa FFK/\/M£& 9
* X02 Tsubu Kimchee ;83125 9
Top shell w/ kimchee sauce
> (g -
3 y X04 Smoked Yuzu Mackerel {ZE 1 FiFA
T X05 Salmon Salsa =355
m ) Seared salmon w/ fried shallot served Thai spicy sauce
H e L X12 KU I BE A s 12
ni Toro Tartare ;BHZEEHE M s 12
N i x14 Daily Fresh Oyster (6 pcs) #iff4t 48
*Limited Quantities
m
A

P ALY D2
HoT DISHES

Yo1
Y06
Y02

|.Y03

Y04
Y05

Y06
Yo7
Yos

@ voo

Y10

ife 11

Y12

Edamame &=
Takoyaki (Griled octopus balls)4pcs) B2 28 /N H,F
GYO0Za (japanese panried pork dumplings) (5pcs) B X RIER
Wasabi Ebi Ishiyaki A 1&E7FR1iR

BBQ Pork Jowl B X 1EHTERN
Cheese-Baked Live oyster * Limited Quantities

B EiREEE A

Chicken Karaage (apanese fried chicken) B T MEZEHIL
Grilled Mackerel E&jfi%

Baked Seafood Avocado ;5 &/ 4 i 5
Grilled Black Cod w/ Saikyo Sauce
AREERA

Ikayaki (Grilled whole squid w/ sweet soy) {EE ik £
Sous Vide Octopus ZfMmEE/\MA

Octopus leg slow-cooked with a stir-fried mix of veggies
Assorted Veggies Tempura (spcs)
HERRImEE

Shirmp Tempura (apcs) KERKIFFE
Mixed Tempura (shrimp 2pcs & Veggies 4pcs)
AR ImAE

Seafood Chawanmushi ;5 &% Z5f 7%

Seafood steamed egg custard

Uni Chawanmushi BREZ R

Uni with steamed egg custard * Limited Quantities

o ¥4 UDON

9/ea

13
15
16
19

19
25

13

18
18

10

19

Y20 Seafood Stir-Fried Udon BBl &
Y21 GyuUdon &AE%
Y22 Assorted Tempura Udon # R KiGES X

Chicken Katsu Udon JEZ#H\ &
Sangenton Katsu Udon JE5#H\ B&

19
19
24
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.

Crab Cracker Japanese zadai Usuzukuri
Maple-Smoked Duck Breasts —OZAE $13 X16 ! G L) $19
X08 / yedediti $15 e Crab meat, avocado & caviar on " Thin sliced!]apanese sea beam

top of cracker w/mango sauce w/ chef special sauce

;ﬁ;‘;}%ﬁ;gaﬁccﬁ 6I . 'ia;C'aﬁ Sﬂ;lﬁl;c;r;;izza Yellowtail Jalapeno w/

= -~ =X H

X09 Sliced Hokkaido Scallop w/ X7 el A X15 ) YuZl.! Sauce & Truffle Oil
miso yuzu sauce served w/ balsamic spicy sauce HFHER *18

Hotate Mentaiyaki I. Semi-dried Yellow Croaker

Nasu Dengaku

Y17 ) BXETIRFHEF $10/2pcs yis | KR F 13 v1o Y RHRER $25 b
Baked Scallops with Cheddar Grilled eggplant with a sweet # Girilled overnight marinated
Cheese and savory miso glaze. yellow croaker with ponzu sauce

BaEHe

CHEF’S SELECTIONS

i CO1  Hamachi Kama w/ Ponzu Sauce 151588 H £ i 0 MP

Grilled Yellowtail Collar

iy 02 Kabuto Ni (Madai) 5735 B8 £ 58 29

Simmered Madai Fish Head

Beef Sukiyaki IR 4= =15



| DONBURI COMBO
2 1 All Donburi served with Miso Soup.

.eeeSeafood Chazuke 18
TOP CUSTOMER PICK B8 ZRAXBITH*

Crab meat, sweet shrimp, seared scallop, surf clam, tobiko

bonito flakes on sushi rice served with green tea dashi

529

Yuzu Seafood Don..............

Tuna, salmon, squid and quail egg w/
special yuzu washabi soya sauce on
premium sushi rice

526

NIy | T Donl.

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

526

Chopped toro, seared salmon and
tobiko on premium sushi rice

526

ceeserennnsisienneseneeen BTN

Assortment of high-quality seafood,
cucumber, and tamago on premium

sushi rice

526

-

o T

Salmon, scallop, white fish, yellowtail,
squid & fish-egg on premium sushi rice

529

Toyosu Jon

Sweet shrimps, salmon, white fish,
scallop & Ikura on premium sushi rice

532




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

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

CUSTOMER e

A21
Sous Vide Gyu-Tan Don ous Vide Beef Don
BRFEH i % o P

Slow-cooked beef tongue w/ onsen

tamago on a bed of white rice amago w/ house sauce on white

$25

CHEF'S
CHOICE 4~ F

A21 :
Char SiuDon # v+ —v 2 —#
Japanese braised pork belly &

sus Bu eak Don
VAP L\—y#.
~crafted Angus Beef steak patty,
) flakes served w/ cheese &

‘sweet mustard sauce

pumpkin tempura on white rice

served w/ Soy Marinated Jammy Eggs
$20

OW-cooked Zabuton steak & Onsg

Il daNnNgNoOd

%
-
=

Assorted Tempura Don
tHaxBEH S22

Mixed tempura Shrimp (2) & Veggie (4) on a bed of

A02

A04

A11

-"-..1_‘_“,1__._ A12
if# Unatama Don $95

BB EFEBH CHEF'S CHOICE
Grilled freshwater eel & tamago on a bed of white rice
A20

Karaage Oyako Don
BREBARTH

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

$19
DONBURI COMBO
All Donburi served with Miso Soup.

white rice, served w/ tempura

Gyu Don %3 19
Add*2 w/ cheese add *3 w/ Onsen egg

hinly sliced beef simmered with tender onions
and savoury-sweet sauce, served on a bed of white

Chopped Toro Don seasonaL LimiTeED 29
WEIERE S

Hana’s specialty chopped toro and minced
scallions on premium sushi rice

Salmon Avocado Don (spicy in option) 22
HIMR = B E/ A E)

Diced salmon and avocado on premium

sushi rice

Veggie Don {53+ 16

Assortment of vegetables on premium
sushi rice




Large Premium Fuji Don
TOP CUSTOMER PICK §+#
Hana’s top selection of seasonal seafood w/

saltwater eel on premium sushi rice

539

Large Premium Hana Don
EXCLUSIVE FLAVORS &t #
Hana’s top selection of seasonal seafood w/

whole abalone on premium sushi rice

1339

Kyoto Don z#z#
Assorted premium seafood (13pcs) &
tamago on premium sushi rice

539

Hokkaido Don 3553

Uni, ikura, hokkaido scallop, shiitake
on premium sushi rice

ilp 545

Premium Bara Don
BEBIEBEH CHEF'S CHOICE

Toro, uni, botan ebi, sea-scallop, squid, octopus, amberjack, white

fish, ikura, salmon, cucumber, tamago on premium sushi rice

345

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



* 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 BA %% or Ginger E#%

PO EVDEEMTCIEY W,
CHOOSE AT LEAST 3 TOPPINGS:

E02 Salmon =32 (3 pcs) 9

E03 Chopped Salmon w/ Scallion fFE =% 9

E04 Tobiko (Flying Fish Roe) 7 7

E05  Squid S8 7 195

E06 Hokkaido Sea Scallop iti&i&iisz B (3 pes) 12

EO7 Hamachi (Yellowtail) it % (3 pcs) 16

E08 Freshwater Eel #£% (3 pcs) 9

E12  White Fish 5% (3 pcs) 16 ¢ F LN
nxa = A

E13 lkura (Salmon Roe) =z &4

E14 Seared White Fish X% 5% (3 pcs)

E15 Seared Salmon XK % (3 pes)

E16 Japanese Sea Bream E£f (3 pcs)

E19 Arctic Surf Clam jt1& 8 (3 pcs)

E20 Chopped Toro (Fatty Tuna) #%E £ 12 £ B
E21 Jumbo Sweet Shrimp X (2 pcs)

E22 Lean Tuna £Z# (3 pcs)

E25  Shredded Crab Meat ## @

E28  Japanese-Style Boiled Abalone
HX#EEEHE (1 pc)

E29  Sea Urchin jgj&

E35 Cucumber F/K

E37  Avocado 4iHR

E41 Tamago £ (3 pcs)
E42 Onsen Egg BRE

E43 Jammy Egg #iE




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

é

Ll S

NMOHSIAL

iy FO5

All teishoku sets are served with
rice, miso soup, green salad and
mashed potatoes.

E’é%ﬁ%ﬁéﬁﬁ, Kigiz, RS
Jto
FO1
Chicken Katsu Set
HNIEHIER

deep-fried breaded chicken served w/
house katsu sauce

524

FO2

Fried Shrimp Set
HEXRIMER

deep-fried shrimp (5pcs) served
w/ tartar sauce

526

FO3

Sangenton Katsu Set
E=THEZ

Japanese pork loin served
w/ house katsu sauce

526

FO4
Prime Sirloin Katsu Set

FEME4HEESR (180g) CHEF'S CHOICE
$28

Japanese A5 Wagyu Katsu Set
s A5EHR _E H AASFN4E (100g)

deep-fried Japanese-imported
A5 Wagyu Beef (100g) with Charcoal Grills i

85

/-/—h\i.

HANA

EXCLUSIVE
l\‘



FO7
Tenzaru Soba x50 5% 4

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

525

FO8
Gyu Don & Tempura Set

FHIRI6 R
Sliced beef and onion & carrots on a bed of white rice &
Mixed Vegetable Tempura (5pcs)

525

FO9

Gyu-tan Don & California Roll
G2 R&A)74N_TO-IVER
Slow-cooked beef tongue w/ onsen tamago on a bed of
white rice, & California roll

527

F10
Salmon Avocado Don & Grilled Mackerel
Y— 7XKARHUREIBEZR

Diced salmon and avocado on premium sushi rice & Grilled Mackerel

528

F11

Untama Don & Chef Choice Sushi 3pcs
i‘?‘ﬁ‘;ﬁ‘#‘&% &) (3pcs) E R

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

528

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.



Sushi 6 Sashimi 7

Sushi 4 Sashimi 4

Sushi 4 Sashimi 4

Sushi 6 Sashimi 6

Sushi 9 Sashimi 12

PRICES ARE LISTED

H14
Chu Toro H35
hiEZE b, Tamago £ T /%

PE R ABINE G E

HO1 : H15
Lean Tuna ﬁ" . Japanese Sea
BEER Bream fifj 5

Sushi 6 Sashimi 8

HO02
Salmon H18
= | Hokkigai Jt1& B

Sushi 3 Sashimi 3

HoO3 H19
Tobiko (Flying Fish Roe) Chopped Toro (Fatty Tuna)
LT HEeR AR

Sushi 5 Sashimi 6

Ho4
Squid 58 = =sSweet Shrimp i
g > Sushi 3.5 Sashimi 3.5 \ /Sushi 5 Sashimi 5
a5,
I
i Q)
n > Ho5 H22
> T Hokkaido Sea Scallop Ankimo (Monkfish
n - JeEENZ R Liver) fi2fik AT
ar B Sushi 5 Sashimi 5 Sushi 4 Sashimi 4
<
E> Ho6 H24
Hamachi (Yellowtail) Grilled Foie Gras
HEA ERHGAT
Sushi 6 Sashimi 8 Sushi 7
X »
m v = Ho7 o H25
5111} 3 - : Freshwater Eel : Shredded Crab Meat
m B2 3
T n Sushi 3.5 Sashimi 3.5 Sushi 4 Sashimi 6
>
=
m i — Hos
0 " R Saltwater Eel H29
L
(O E T < il (Conger) ;&f2 Sea Urchin ;&BE
m rg Sushi 7 Sashimi 7 Sushi 12 Sashimi 16
H13 H33
lkura (Salmon Roe) Otoro (Premium Bluefin
E=hg-t: Tuna Belly) X525

Sushi 12 Sashimi 15

Sushi 3 Sashimi 3.5

w9
o8

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




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

TLIPLANFI S -
PREMIUM OMAKASE SASHIMI

GO5 12 pcs premium sashimi platter 48
G06 16 pcs premium sashimi platter 65
I. GO7 22 pcs premium sashimi platter 85

REYFENI S -
OMAKASE SUSHI

GO1 8 pcs nigiri, 6 pcs negi toro roll 48
I. G02 10 pcs nigiri, 6 pcs negi toro roll 58

£SYPLES

SEARED BOX SUSHI/
ABURI OSHIZUSHI

G09 Momo HE1E (8 pcs) 22
seared salmon & avocado topped
w/ fried shallot & onion

sd3dlLlvld
SVYS/IHSNS

1@ G10  Ume Aburi Oshizushi s
5@5’%%”4‘-‘*$ b%ﬁj *Limited Quantities { q .:. . ‘: iy X - it b ¥ i ! B

seared A5 Wagyu beef topped w/ sea
urchin, caviar and gold leaf

E2PYEHFYELE
ABURI SUSHI PLATTER

GO03 8 pcs lightly seared sushi

G04 10 pcs lightly seared sushi




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

K02
Gold Dragon Roll &34 (spcs)

Shrimp tempura, avocado & cucumber, topped
w/ salmon, served w/ spicy mango sauce.

>18

K06
Pearl Roll 244 (8pcs)

assorted fish, kani, avocado & crunch topped w/
chopped toro & scallion. Served w/ yuzu miso sauce

20

Ko3
Creamy Salmon Roll

RE=XHAE (8pcs)

Kani, cucumber, avocado topped w/ seared
cajun salmon and fried onions, served w/

cajun honey mustard sauce

K04
Blue Classic Roll ify

EMAKHEE (spo)

deep-fried shrimp and cucumber topped w/
chopped toro, avocado and tobiko. Served w/
spicy mayo and basil miso sauce

20

K05
if® Hana Roll 7E#45 314 (spes)

chopped salmon, avocado, rice cracker, spicy mayo
topped w/ seared white fish, foie gras and cavia{r.//
Served w/ chef’s special sauce

28

——

K07
Black Dragon Roll £7E#(8pcs)

Shrimp tempura, avocado & cucumber topped w/
eel & avocado served w/ eel sauce.

*18




KO8
Fancy Roll (8pcs) %2-.1%

Spicy Salmon, crab meat, avocado, crunch, tobiko
~ _wrapped w/ soy bean paper served w/ Thai spicy

sauce.

*18

REHHLIHE

SUsHI RoLLS (6 Pcs) / HAND RoOLLS (1Pc)

102 Philadelphia Roll (Salmon, Cream Cheese, Cucumber) 9 8

JO3 Alaska Roll (Salmon, Avocado, Cucumber)

Jo4  Spicy Salmon Roll 10

JO5  Spider Roll (gpcs) 16 N/A :;E
soft shell crab, avocado, cucumber, fish egg & mayo Z

J06  Spicy Tuna Roll (Bluefin Tuna) 15 14 C

JO8  Spicy Scallop Roll 15 14 g

J0O9  Spicy Crab Meat Roll 12 10 ;

J10  Tuna Roll (8luefin Tuna) 13 12 ()]

J1n Salmon Roll 9 8

J12  Yellowtail Scallion Roll 13 12

J13  Crab Meat Roll 8

J14  Eel Avocado Roll 9 8

J15  Shrimp Tempura Roll (Avocado, Cucumber & Fish egg) (8pcs) 12 10

J18  Vegetarian Roll (spcs) 7 6

J19  Cucumber Roll 6

J20  Avocado Roll 7

J21  Yam Tempura Roll 7 6

J22  Futomaki (spcs) 9 N/A

tamago, oshiko, inari, cucumber & mushroom

F¥- b
DESSERT

Z01 Lemon Strawberry Cheesecake 15 E &2 T &1
202 Matcha Redbean Chocolate Mousse Cake
KRN ER ARER

Z03 Ice-cream (Vanilla, Matcha)

IHS NS

/ST1104d

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

SUSHI HAND g

ROLLS ROLLS
JO1 Hana California Roll 9 8 ;
Kani, cucumber, avocado, topped w/ Fish egg .
- ¥

LE 8 q&@&q«
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