-Information- [5x4

8 Reservation is not required.
F R TITHRCLLTET,

8 For the sushi Lunch course, we ask that you make a reservation in advance.
EaANTLFEEA—RSVTE, T FHEEBCTE)ET,

8 All listed prices are including tax.
P FletH 1D THIL2GIET S,

& We use red rice vinegar for nigari sushi, and white rice vinegar for chirashi sushui.
BT (LS8t Satd | i\ FdatR(H) ATV,
< We will accept additional sushi of your choice.
BN G280 LR,
% The content of the dishes will be left to the chef, so please feel free to Let us Know
if you have any requests.
EHBPRARL, R&EIOSEL)FTOT, TRFE T80 LOE RIBE PUFITIL LS,

£z Image is for illustration purposes.
Menus are subject to change due to seasonal and ingredient availability.
BREASA—DH)FS, A2 — (AWK E) Z R 423549558034, FHITT AL,
£ Kindly inform us if you are allergic to certain foods or are observing dietary
restrictions.
BAREZ T X — 2R TR - 5500 H 25 F33d, 1RE PUFILLI,




®8% LUNCH SET MEALS

BREH 2

Chef’ s Seasonal Choice Nigiri set 930+ d)fE  ¥2,000

/ Seasonal Appetizer
/ Nigiri Sushi (10 pieces) /
Japanese Omelette
/ Steamed Egg Custard
/ Miso Soup
(Ara soup or Crab soup daily)
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/ Seasonal Appetizer
/ Deluxe Nigiri Sushi
(8 pieces) / Hoso-maki roll /
Japanese Omelette
/ Grilled Seasonal Fresh Fish
/ Steamed Egg Custard
/ Miso Soup
(Ara soup or Crab soup daily)
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(=01/55014# 8 4+Y)

HANA Specially Selected Nigiri set

A N Y ¥5,000

/ Seasonal Appetizer
/ Chef’ s Special Nigiri Sushi
(11 pieces) / Japanese
Omelette nciudinding Marbled
Tuna, Medium Marbled tuna, Tuna,

Sea Urchin, Salmon Roe and Conge Ell )
/ Steamed Egg Custard
/ Miso Soup

(Ara soup or Crab soup daily)
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oot
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®BH

LUNCH SET MEALS

BREH 2

topped with Sashimi
(Includ Marbled Tuna,
Medlium Marbled Tuna )
/ Steamed Egg Custard
/ Miso Soup
(Ara soup or Crab soup daily)

HANA Seafood Chirashi Sushi 7. €Y X AN ¥2,000
/ Seasonal Appetizer & i Jsh
/ Bowl of Vinegared Rice 37 22X

(AFo- FrotdL)

FETELEA
oot

(B=yt/ 55014 H8Y)

Special HANA Bara-Chirashi Sushi

HEARNFE61 ¥3,000

/ Seasonal Appetizer
/ Bowl of Vinegared Rice
topped with Finely Chopped
Seafood
(12~15 kinds of ingredients

including Marbled Tuna,
Medium Marbled Tuna, and Tuna )
/ Steamed Egg Custard
/ Miso Soup
(Ara soup or Crab soup daily)

N IO% S
VIV 6L

(AFo-flho-F 424
12~15%8)

B FRFBE
codegit

(B=yt/v14 8 &)

topped with Marbled Tuna,
Medium Marbled Tuna, Tuna,
Sea Urchin and Salmon Roe
/ Steamed Egg Custard
/ Miso Soup
(Ara soup or Crab soup daily)

Luxury KAIHO Chirashi sushi  #izi&E66\ ¥5,000
/ Seasonal Appetizer <& 5o Nk
/ Bowl of Vinegared Rice &IV TH6|

(Aro-Fro-d4-
FREAH<SRY)

YRR LA
it

(2=01/B5014 8 4+Y)




®78&% LUNCH SUSHI

A P P A R A R

HANA Nigiri set
I KAEDE #& |

G A P P R g R G o

¥4, 500
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HANA Nigiri set with Tempura
I TSUBAKI #F I

5 7 5 P 7 P P S 65 G 7 G 47 G G 5 G 7 G 47 G 457 7 G 75 G55 475 G55 455 75 475 75 455 £75 G55 475 75 45 75 455 475 55 45 70 65 47,

¥6,000

ey ey

/ Seasonal Appetizer

/ Today’ s Grilled Fish

/ Steamed Egg Custard

/ Deluxe Nigiri Sushi (8 pieces)

/ Miso Soup (Ara soup or Crab soup daily)
/ Today’s Dessert

./ Seasonal Appetizer

'/ Grilled Omi Beef

. / Steamed Egg Custard with Shark Fin
-/ Nigiri Sushi Chef’s Special Ingredient :

/ Miso Soup (Ara soup or Crab soup daily)
- / Today’s Dessert

(10 pieces)

S T T R A R A R A R A R L A R M,

X Nigiri sushi will be served in several portions.
AL, FABR N SIS TEEE A,
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g5 5 Az 6P

DINNER MENU

F4F—R=2—

-Information- [ & %0

8 All listed prices are including tax.
B F oI D TH It T+,

< We use red rice vinegar for nigari sushi, and white rice vinegar for chirashi sushui.
AT, (LE)LFaRE, EFLOLHLaER( &) HERATVET,

& We do not accept orders for just the sushi of your choice.
BH2 88D 2N IVE LB #HH)INTVET,

& We can accommodate additional sushi of your choice after ordering the course.
I—RIVER AP BN B2 IHULI RIS TV LS,

R The content of the dishes will be left to the chef, so please feel free to Let us Know

if you have any requests.

EPPEARL, &E10 )33 T, T2EFH)I L0 RHRE P IS,

# Image is for illustration purposes.
Menus are subject to change due to seasonal and ingredient availability.
BREAAA—D)ES, A= 2 — (AT UK F L) Z R4 2384958034, FHITT AL,
£ Kindly inform us if you are allergic to certain foods or are observing dietary
restrictions.
BAIHEBTLA T — O TE & 280528 F232, 1R PUHIEI,




®8% SUSHI KAISEKI MENU # 2##Xi
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[ Suisen &K & [
¥5, 000
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[ An example of one day’s menu %342 A=2— —H#f ]

SAKIZUKE EXt15) <Appetizer>

Seasonal Appetizers
Aok

MUKOZUKE S16 <Sashimi>

Seasonal Fish “Fresh Octopus” with rock salt
DNIES EXYIZIERA

YAKIMONO B35 <Grilled>

Grilled Sablefish marinated in Miso-Yuan sauce
A SE TPV RS

ONMONO 2% <Steamed>

Steamed Egg Custard
O RYLETE

SUSHI g5 <Gohan>

Nigiri Sushi (8 pieces)
YL

X Nigiri sushi will be served in several portions.
(3N, FEE I 5T TR E T,

KANMI #+4 <Dessert>

X Available for an additional ¥500
FE00A THE A ET,

oy Ty T Y O Y T WY W R W T WY W T R W T WY W R T W W W R W S W T W 0 W W S W W N W O S O W N W O W O W N W O S O W W N W O W W N S O W O W W W W W W W W W W W W W Wy
i g g Sy g gy g g gy g g g iy g Sy i e g Sy S S S Sy g S g oy S g Sy Ny S W e W e W e N

-

T LT TSI ST T TS TS T



g g g e A A e A R R R R

R

9, T, R N L N R N L N L R R N R N N N N N N T T R N R N N N N N R R R G R R T G R R R R R R

I Botan % # |

[ An example of one day’s menu %3 HA»A=2— —H] ]

SAKIZUKE A0 <Appetizer>

Sea Bream Kobujime (pressed with Kelp)

B R A/ D AIB AR
MUKOZUKE o1t
Today’s Seasonal Fresh Fish grilled with Salt

DN 3F B IEIEE

TSUKURI 18 <Sashimi>

Seasonal Fish “Fresh Octopus” with Rock Salt

PN3EY EERIIZBEIRA

YAKIMONO R <Grilled Meat>

Grilled Omi Duck Loin
dirio—2 4!

ONMONO %45 <Steamed>

Steamed Egg Custard with Shark Fin
2HeL S8 %

SUSHI g5 <Gohan>

Deluxe Nigiri Sushi (10 pieces)
k(&E)Es 108
X Nigiri sushi will be served in several portions.
(I, FAB I PIT T2,

KANMI 44 <Dessert>

X Available for an additional ¥500
+500A TR EAET,

<Grilled Fish>

¥3,000

B o o R S i S g S S S S g e S S g g R R e e e e

Colza blossoms with Shuto (Bonito Guts pickled in Salt)

# 4
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[ An example of one day’s menu 538»A=2— —H#f ]

D R /- D RIBE AR

A9 B 313558

DNIFS, TEAYIZKRGBA

63K F 751

Grilled Omi Beef

Wi £

2HeL EB A
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I Kochoran #R®& |

SAKIZUKE A4 <Appetizer>

Sea Bream Kobujime (pressed with Kelp)
Colza Blossoms with Shuto (Bonito Guts pickled in Salt)

TSUKURI D) <Sashimi>
Seasonal Fish “Fresh Octopus” with Rock Salt

IPPINN & <Grilled>
Grilled Tiger Puffer Fish Shirako (Soft Roe)

YAKIMONO 3 <Grilled>

ONMONO %4 <Steamed>
Steamed Egg Custard with shark fin

SUSHI & <Gohan>
Chef’ s Special Nigiri Sushi (10 pieces)

X Nigiri sushi will be served in several portions.
3N, FEB ST TIPS,

KANMI ¥+ <Dessert>
X Available for an additional ¥500

¥10, 000

O R O g S S g g S S g o o S A G g R R R e e e e

MUKOZUKE 91 <Grilled Fish>
Today’s Seasonal Fresh Fish grilled with Salt
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il TAKE OUT MENU -8 &244 318

OHANA Nigiri  #&4<) O@HANA Nigiri  w4icsY)  [4]

¥3,500 ¥5,500

O@HANA Nigiril &4l [44] (For two 2AGT)

@®Simmered OMI Beef FUTO-MAKI | @ “BETTEI” FUTO-MAKI

AR - N F 3 IR A A

XPlease note that take-out orders can be received at the I'# s #47Z F/88]
B BN I RNLEFADAE G2 T,
Xwe also accept takeout reservations by bhone. S Ffi1L E#TEAIET,



