Appetizers #i3

Edamame H=E
Simmered gourmet dark soybeans lightly salted and seared
Ohitashi BUO7=L
Boiled spinach in a light soy based broth topped with bonito flakes served cold
Hijiki oOU%
Stewed black hijiki seaweed in a mildly sweet soy based broth served cold

Oshinko B&HE

A collection of Japanese pickled vegetables

Kani-Su =k
Boiled king crab meat wrapped in cucumber sheet, cut into discs and basted with a tangy
vinegar based sauce

Sunomono  EiDW
An assortment of raw seafood served with tosazu vinegar sauce

Mirugai Marinade I VE®D<Y X
Lightly grilled pieces of giant clam, onion slices, olives and shimeji mushrooms marinated
in a savory oil & vinegar sauce

Hirame Usuzukuri FHO#EED
Thinly sliced raw fluke sashimi served with ponzu soy citron sauce & garnish

Negitoro XX +tnm
Chopped fatty tuna tartar mixed with scallions

AburiToro %Y bt
Lightly seared fatty tuna slices served with a hearty garlic soy sauce

Maguro Yamakake -~ Z udluiit
Raw tuna fillets mixed with grated Japanese yam potato

Unagi Kyuri Maki  fBDi L& X
A Hatsuhana original, broiled eel wrapped in a cucumber sheet, cut into discs and basted
with sweet eel sauce

Kanpachi Daikon  2>AEH kiR
Ultra-thin slices of raw amberjack steeped in a truffle oil garlic soy-sauce atop daikon
radish slices.

Salmon Carpaccio H#—F DI NNy F 3
Raw salmon, avocado, minced onions, black pepper, chives, salmon caviar and thoughtful
Japanese touches
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Appetizers #i3

Ilka Tatsuta Age A v oERBIT 6.75
Flash fried Japanese style calamari
Ankimo HARF 8.75

Steamed monkfish liver cut into discs and served with a tantalizing ponzu soy citron sauce
and garnish

Beef Tataki 4HD77=% 24.00
Top class Japanese Black (Miyazaki Prefecture) raw beef slightly browned on the outside.
Sliced thin and topped with chives served with ponzu soy citron sauce

Chawanmushi  FERiZ& L 9.25
Egg custard and seasonal delicacies steamed in a tea cup

AgedashiTofu HBIFHLEE 8.75
Deep fried tofu in a soy sauce based broth, served with ground ginger and radish garnish

Tempura Appetizer XELEY St 10.50
Two pieces of shrimp and assorted vegetables delicately fried in tempura batter

Anago Tempura RFDKED 16.75

Saltwater eel fried in tempura batter, served with grated horseradish and tempura dipping
sauce

Spicy Tempura Appetizer XA —EEZXSH 11.25
Three pieces of shrimp tempura fried in a light yet stimulatingly spicy chili batter

Lobster Tempura B7RX¥—DX5H 12.75
A half tail of lobster fried in tempura batter

Shiitake Hasami Age H:E DX S HET 8.50

Whitefish puree and enoki mushrooms sandwiched between shiitake mushrooms and
delicately fried in tempura batter

Nasu Hasami Age  #iFDix & »BiTF 8.50
Whitefish puree and enoki mushrooms sandwiched between eggplant and delicately fried
in tempura batter

Gindara Kasuzuke R% 7 ¥ 13.25
Broiled sake paste marinated codfish, simple yet sophisticated
Hamachi Kamayaki ffioEhEsx GE, H LI, B EEX) 11.50

Grilled yellowtail collar, salted or basted with sweet teriyaki sauce
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Soup x—7

Miso Soup A Z1t 3.75
Clear Soup %4 4.25
Akadashi R L Dark miso soup with nameko mushrooms or asari clams 6.75
Hamasui  #40%\ ) Clear broth soup with cherry stone clams 6.75
Salad #7%
GreenSalad 7V —%5 % 6.50
Mixed greens with carrot ginger dressing or sesame vinaigrette
Seaweed Salad  ¥##EY 7 ¥ 9.00

An arrangement of several varieties of seaweed, served with a tangy soy vinaigrette
dressing

King Crab Avocado Salad L 7ARD KOV T ¥ 12.75
A medley of fresh avocado, king crab meat and mayonnaise topped with flying fish caviar

Mini Bowls =3
Small bowls with sushi rice topped with the following selections. As a starter, a
finisher or something in between, these are good alternatives to sushi pieces or rolls.

Diced & Scattered Gems Eobo L 7.25
Tuna #kk 6.25
Spicy Tuna ANAL =D F 6.50
Tuna with Grated Yam <7 v Udir 7.25
Tuna Avocado ~7a7RA R 7.75
Toro with Scallion XF¥ bnm 9.25
Yellowtail with Scallion FFIEEDL 7.50
Salmon P—t 5.75
Salmon with Avocado Y—FTHRY R 7.25
Eel & 6.25
Eel with Avocado FRETARA R 7.50
Uni 21z 11.00
lkura 77 9.00
Uni & lkura 2MEEA7 7 10.00
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Entrees XA A==2—

Sushi HATSUHANA “Pick 10" R#FA+E“v'>»2 10"
Please choose 10 pieces of sushi and one roll from the Sushi Hatsuhana list. Maximum
two pieces per fish.

Box of Dreams FU—ARyZ7Zx 920/Mbb L
Nine miniature bowls arranged in a lacquer box. Each bowl contains one kind of raw or
cooked fish fillets and sushi rice. A culinary marvel sure to please the senses.

Sushi #F7&] (EE—& (%) )

An assortment of seven pieces of sushi and one roll

Sushi Special FFARV ¥V (FE—& (%) )

Our chef’s choice assortment of ten pieces of sushi and one roll

Sushi Deluxe #7777 v27 X (KAE—MLORXZIZTHE—F (%) )
The most valuable sushi assortment of the day with ten pieces of sushi and one roll,
selected by our executive chef

Sashimi  #il&

An assortment of sliced raw fish fillets, served with a bowl of white rice

Sashimi Special Hl& 2T+ v
Our chef’s choice assortment of sliced raw fish fillets, served with a bowl of white rice

Sashimi Deluxe #HIHT7 v 7 R
The most valuable, chef’s selection assortment of premium raw fish fillets

Sushi & Sashimi Combination HFLHIEFDEY SbE (%)

Combination of sashimi, four pieces of sushi and one roll

Chirashi H56L
An assortment of sliced raw fish fillets and other delicacies served on a bed of sushi rice
in a bowl

Chirashi Special 56 LART ¥V
Our chef’s choice chirashi creation

Tekka Don &k

Slices of tuna sashimi served on a bed of rice in a bowl. A must for lovers of tuna.

(%) Please choose a roll from Roll Sushi List on the next page.
BT —T DEDY A SPLBRUEI N,
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Prix Fixe ®&v FPA==2—

(Served with soup or salad, rice and dessert)
HE, TR, TH— ME&

Sushi Dinner #7757 1 F—
An assortment of six pieces of sushi and your choice of two rolls from the Roll Sushi List

Sashimi Dinner #|&5 1 F—
An assortment of sliced raw fish fillets

Salmon Teriyaki Dinner Y —FC DRV FEXT 1F—
Norwegian salmon grilled with teriyaki sauce, served with steamed vegetables

Chicken Teriyaki Dinner FX%> DRV EEEXT 4 F—
Tender, low fat chicken grilled with teriyaki sauce, served with steamed vegetables

Tempura Dinner X555 4 F—
An assortment of shrimp and vegetables delicately fried in tempura batter
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ROLL SUSHILIST &# U R |k

TUNA &k YELLOWTAIL & SCALLION X¥i3¥bH
SPICY TUNA R34 I—@kk SPICY YELLOWTAIL 234 3 —iiEH
SALMON ¥ —%v EEL 5 7x&
SALMON SKIN L ik CALIFORNIA H=0FE LtT7HAI K
CUCUMBER Mmoo i AVOCADO 7&AH4 K
PLUM&SHISO LEAF #gL % SIMMERED SQUASH AL 5
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