Hatsuhana Park, 237 Park Ave New York, NY 10017, (212)661-3400

@ Our Recommendation
()
SOUP RA—7
Miso Soup  FSHRMEH 2.50
Miso soup with tofu, seaweed and scallions
Akadashi R7ZL (Bh&v, LI, 2DI) 5.50
Dark miso soup with tofu and little neck clams or nameko mushrooms
Suimono K%\ 4.00
Clear soup
SALAD %7 %
Green Salad 7 V— %7 % 5.00
Mixed greens with homemade carrot ginger dressing
Potato Salad &7+ T4 5.00
Japanese style potato salad mixed with mayonnaise
Tofu Salad GEY 7% 6.00
Tofu served atop mixed greens with an Asian style sesame dressing
Seaweed Salad ¥E# Y7 ¥ 7.50
An arrangement of several varieties of seaweed with a vinegar dressing
2L,
APPETIZERS R
Ohitashi XO7zL 4.00

Boiled spinach in a light soy based broth topped with bonito flakes served cold
Hijiki 0 U% 4.50
Stewed hijiki seaweed in a mildly sweet soy based broth served cold

Edamame X% 5.00
Lightly salted boiled soybeans

Chawan Mushi ZBiZ& L 6.00

Egg custard and seasonal delicacies steamed in a tea cup

Asari Sakamushi » XY OBEHKL 8.50

Little neck clams served in a sake broth
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APPETIZERS Ri¥E

Maguro Yamakake #&L7 7.50

Raw tuna fillets mixed with grated Japanese yam potato

Croquettes FEYhvr—7auoyy 6.00

Homemade beef croquettes

Agedashi Tofu HBF7ZLEE 5.00

Fried tofu in a tempura sauce topped with scallions and bonito flakes

Tori Kara Age FHFZHEO»LEHIT 5.00

Japanese style fried chicken

Ebi Shinjo Arare Age #EEEXDH LNBIT 7.50

Shrimp cake lightly fried with a crunchy outer covering of rice cake bits

Tempura Appetizer XELEY AbE 9.00

Two pieces of shrimp and assorted vegetables delicately fried in tempura batter

@ Spicy Tempura 2/Sf v —#ER HL—HEHRXT 9.00

Shrimp tempura delicately fried in a spicy batter

Mix Hasami Age #i¥. #R, HEOIX LT 9.00

White fish puree sandwiched with lotus roots, eggplant and shiitake mushrooms lightly fried in
tempura batter

@ Anago Tempura RTO—AHF HELEL TS0 & 12.00

Whole sea eel delicately fried in soybean oil

Kuro Buta Kushi Yaki EEKoBEEX 6.50

Squares of pork grilled on skewers

Beef Negimaki 4HORXE X 8.00

Long cut scallions wrapped in thin slices of rib eye steak, sautéed with teriyaki sauce

@ Rib Eye and Koimo V77 A L/ EDE-ZHRL 10.50
Rib eye steak with baby potatoes

Hamachi Kama Yaki fioFHEX  GErer, v LI BogExYy—27)  8.00

Roasted yellowtail collar salted or basted with teriyaki sauce

Gindara Saikyo Yaki $RfiE D va 5l g & 7.50

Marinated silver codfish grilled to perfection
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PRIXFIXE &y hA==—

Served with miso soup, green salad and dessert
HEMW, ¥ &, TH—M&

Sushi Dinner #7]

Our chef’s choice of six pieces of sushi and your choice of two rolls from the Roll List

Sushi Special Dinner F7F AT ¥V

Our chefs’ choice of ten pieces of sushi and your choice of one roll from the Roll List

Sashimi Dinner |5

Assortment of sliced raw fish

Tempura Dinner XEkFE

Assortment of shrimp and vegetables delicately fried in a soy bean oil

Salmon Teriyaki Dinner ¥ —% Yy BEX

Grilled salmon with teriyaki sauce and steamed vegetables

Chicken Teriyaki Dinner F% Y fEx

Tender low fat chicken with teriyaki sauce and steamed vegetables

Chirashi H5 L

Assortment of sashimi and other delicacies served on a bed of vinegared rice

Chirashi Special 56 LA v

Our chefs’ choice of a chirashi creation

@ Box of Dreams B0 - 90/ b H L

Nine miniature bowls arranged in a lacquer box, each containing one type of fish fillets

or seafood on a bed of vinegared rice

ROLL LIST %&#VY Xk

(For Prix Fixe Selections Liity b A=a2—0FF, FFRXAXT¥/VH)

22.00

26.00

23.00

23.00

19.00

18.00

23.00

30.00

36.00

Tuna &k

Yellowtail with Scallions R XIXEH

Spicy Tuna RA/XA L—

Spicy Yellowtail Z/34 —i%EH

Salmon Y —F

Eel 9732 &

Salmon Skin L 27

California H=F 7RI K

Cucumber 2> T

Avocado TR K

Plum & Shiso Leaf #§ L %

Oshinko BLAZ
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@ Sushi HATSUHANA --- Pick 10 34741 0 & 34.00
Your choice of ten pieces of sushi (maximum of two pieces per type of fish) and one roll
from Sushi HATSUHANA List
Sashimi and Sushi #|& & %7] 26.00

Four types of sashimi, and your choice of four pieces of sushi and one roll from Sushi Hatsuhana List

Tempura and Sushi KEFE L EF] 25.00
Small portion of tempura, and your choice of four pieces of sushi and one roll from Sushi Hatsuhana
List

Salmon Teriyaki and Sushi #—%F BV X L FF] 23.00

Small portion of salmon teriyaki, and your choice of four pieces of sushi and one roll from Sushi
Hatsuhana List

Chicken Teriyaki and Sushi F% By X L FF] 22.00

Small portion of chicken teriyaki, and your choice of four pieces of sushi and one roll from Sushi
Hatsuhana List

Ladies’ Set ZH[RBE A%/ LF o4 —REY b 18.00

A combination of four dishes for ladies only, starting with an appetizer, followed by Inaniwa udon noodles, your choice of
four pieces of sushi and one roll from Sushi Hatsuhana List, and a homemade dessert

SUSHI HATSUHANA LIST #w54##EY 2 +
SUSHI
Tuna F<A Egg Omelet E-F
Yellowtail [X¥5H Giant Clam <3 /VH
Amberjack V6 FE X Orange Clam 7 4 ¥ %
Fresh Salmon % —F Octopus 72 Z
Smoked Salmon RAE—7 Y% —F Squid 7
Fluke O5® Flying Fish Caviar & (82
Spanish Mackerel X5 Salmon Caviar W< 6
Shrimp x O Sea Urchin 9 iZ
Eel 5>7¥ Raw Prawn 7R% U HEE
ROLL
Tuna &k Yellowtail with Scallion R X3 E H
Spicy Tuna R34 3 —Y Eel 572&
Salmon H—F&» Spicy Salmon R /XA ¥ —HP—F
Salmon Skin L %} K California Z=0F ¢ 7RI F




