HAREE & BEH

[T

JAPANESE RESTAURANT

HAN-NYA (1F)

24 HOURS OPEN

1

(EXCLUDING SERVICE CHARGE)



JAPANESE BARBECUE (B X )

BEEF (E'—7)

E e Jo Karubi P 640
E 298 Jo Tanshio P 480
Y Tanshio P 320
N—7 e Pork Karubi P 290

BRLKLLTFFV Chicken Boneless Thigh P 270

SEA FOOD ¥—7—F

A Marinated Squid P 270
BT EHBEX 2 T Prawn (2pcs=100g) P 280

VEGETABLE (Grill) B#3¢ (7' V)

T AT HA Asparagus P 350
ATFA AR F=%> Sliced Onion P 120

_—
KbbFFU (BRL) Hr EEREX 2L
Chicken Boneless Thigh Prawn (2pcs=100g)
N FAF kimuchi P 130
‘ T ARGHA FH Asparagus Salad P 350
aF2Vx U Kochujan Nabe P 390
(Kimuchi, Toufu, Egg, E. T.C Spicy Kochujan Soup)
E Bibimbap P 350
5 : V¥ N=—RX F4R Japanese Rice P 80
A 71 Marinated Squid = A= Egg Soup P90
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Orange Juice

Pineapple Juice
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Apple Juice

JUICE / SHAKE

Four Season
Orange
Pineapple
Apple

Mango

Green Mango
Banana Shake
Milk Shake

Water Melon

Calamansi Cold/Hot

P 180
P 198
P 120
P 140
P 140
P140
P 100
P 100
P 120
P 100

sr—p—Cattees

E—N/Y 7 k FY 7 DRINKS

S. M. Beer

E—n (oI5 NV 54 k) S.MBeer Light

Mineral Water

Milk Hot/Cold
Coke Zero(Can)
Coke (Can)

Sprite (Can)
Brewed Coffee
Iced Coffee
Lipton Tea
Iced Tea

Cold Green Tea
Mugi Cha
Cappucino
Latte

P 120
P 130
P 60
P 100
P 90
P 90

P 90
P 120
P 140
P 100
P 100

P 100
P 80
P 140
P 140



EER Liquors

HAJE —4A (1.8L) SAKE (Japanese Rice Wine 1 Bottle) P 3000
HAY#E (—4&) SAKE (Japanese Rice Wine) P 320
A —Z& (300ml) Nama Zake P 450

BE Bt SHOCHUU

Wb Z 900ml Tichiko P 1900
BEHEIY 100ml Oyuwari P 250
HIdIEL (2 &) Umeboshi  (2pcs) P 35
vva (14) Jinro (1 Bottle) P 320
7 V4 Wine 750ml P 1200
Ly F XX H1Z7 5 A& Red or White 1 glass P 250

FETE HARD DRINKS

Va=—U4+—Hh— (B) 750ml Johnnie Walker Black P 4500

T Single P 300
=R U—H) 750ml Chivas Regal P 6000
v 1% Single P 350
TH—F 700ml Cuervo Tequila Gold P 2800
/% Single P 200
TZFHF F—)v 750ml Fundador P 1300
VT Single P 150
T HE F—=NF74 b 1000ml Fundador Light P 1300
vl )% Single P 150
—&#EY 330ml Kirin Ichiban P 220
TJANVE Z—F%— 750ml Wild Turkey P 3500

T Single P 250




/N Appetizer

< AR Maguro Nattou (Tuna & Natto) P 260
A TG Hiyayakko (Chilled Tofu) P 160

13%’(‘-’%2 Nattou P95

e

. v e Edamame (Japanese Green Soy Beans) P 160
S H I EETF Dashimaki Tamago (Egg Omelete ) P 180
FUBREETF SAUS Z1F>  Kinpira Gobou P 200
Dashimaki Tamago BOFHRTES Kazunoko Matsumae Zuke P 690

EAUB ZEFS
K. - G o
inpira Gobou A L %75 Nikujaga
(Beef & Potato)

Z%) Boiled Cook

(BIcRB)aF Vv 8 Kochujan nabe P390

(BENWD) HELHAVE/KE  Yasai Chicken/Pork Nabe P 300

AL 7 hE Tai Kabuto Ni(Head & Panga) P 390

B L2 Nikujaga (Beef & Potato) P 220

D FHGTET HWEE Nikudoufu (Beef & Tofu) P 250
Kazunoko Matsumae Zuke HwE Katsu Ni P 320
SrOIvtE> Japanese Sausage P 150

S Twty
Japanese Sausage

BRc- &) R—r &
YASAI PORK NABE




Hil&  SASHIMI

F6FEEY (3-44) JOU ROKUSHU MORI (6Kinds3—4 PERSONS) P 2500
5 fERE Y A (2-344) GOSHU MORI DAI (5Kinds 2-3 PERSONS) P 1600

3HEREY SANSHU MORI (3 Kinds) P 420
=245 MAGURO (Tuna) P 340
N A TAT (Sea Bream) P 320
I EATT-E GOMA MAGURO TATAKI P 340
B s H TR HOTATE GAI (Scallops) P 1150
6 FEREY K(3-44)
Rokushu Mori Dai fiE SAKE (Salmon) P 360
AV IKA  (Squid) P 350

UNI (Sea Urchin) P 380

A% 7 B HOTATE GAI
(Japanese Big Scallop)

fik SAKE (Salmon)



BEY) GRILLED

BEXRY (2A) Yakitori (2Pcs)
TANG R—a vz Asparagus bacon Maki

LR XY GEKARME D Kyabetsu Tofu Butaniku tame
HU—#F 7Y ) FEFE  Grilled Vegetables w/Curry

B3RO Yasai Itame
i " WEFSED Niku Yasai Itame
B V—#iT 7 ) v R : :
Grilled Vegetables ‘X AT Buta Kimuchi
w/Curry

Fx WY BEE/ GRiREEE

Chicken Teriyaki/ Teppanyaki Asparagus bacon Maki

$F GE)

Gyouza 5 pieces

BT bEiffEx 2 R) Prawn Shioyaki

BT Gyouza (Spieces)
",....- Vi Salmon Shioyaki
Y RIZO FERGEE Gindara Saikyo Yaki

L O BETEREX (F¥)  Unagi Kabayaki (Eel Half)
)R EEMEX (—PL)  Unagi Kabayaki (Eel whole)

>

" Fx WO BEE/ S-MBEX ChickenTeriyaki/ Teppanyaki

- 5, JRAEEREE Buta shougayaki
- "AFAYT—HAMT  Shiromizakana Ankake
Gindara Saikyo Yaki
SRIZo RS

P 280
P 230
P 360
P 690
P 900
P 1800
-7 SREX Beef Teppanyaki(Imported Tenderloin) P 510

P 270
P 270
P 300
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B 45T Kushiage

(1 %)
(1 %)
(14)
(1 A)
(1 #)

BEXiX3 AU ETBBENLET,

One order is more than 3 pieces.

NASU KUSHI AGE (1PC) P 40
Deep Fried Breaded Eggplant

KISU KUSHI AGE (1PC) P 90
Deep Fried Breaded Kisu Fish

BUTA KUSHI AGE (1PC) P 60
Deep Fried Breaded Pork Tenderloin

TAMANEGI KUSHI AGE (1PC) P70
Deep Fried Breaded Onion

MAGURO KUSHI AGE (1PC) P 90

Deep Fried Breaded Tuna

(1)
(1%)
(1 4)
(1%)
(1)
(1 4)
(1 4)

NINNIKU KUSHI AGE (1PC) P 60
Deep Fried Breaded Garlic

ASPARAGUS KUSHI AGE (1PC) P 80
Deep Fried Breaded Asparagus

TKA KUSHI AGE (1PC) P 90
Deep Fried Breaded Squid

TORI KUSHI AGE (1PC) P 70
Deep Fried Breaded Chicken

POTATO KUSHI AGE (1PC) P 60
Deep Fried Breaded Potato

UZURA EEG KUSHI AGE (1PC) P 60
Deep Fried Breaded Quail Eggs

EBT KUSHI AGE (1PC) P 140

Deep Fried Breaded Prawn



£.F%  DEEP FRIED

RELEY DY TEMPURA MORIAWASE P 320
Deep Fried Battered Seafoods & Vegetables
TEXRSED EBI TEMPURA ( 3 pes ) P 390
: _ Deep Fried Battered Prawns
e R ~-7-FREB SEAFOOD TEMPURA P 380
: I Deep Fried Battered Seafoods
XROE) b BRRSD YASAI TEMPURA P 280
TEMPURA MORTAWASE Deep Fried Battered Mixed 5 Kind Vegetables
- ET774 B KISU FRY ( 3pes ) P 260
» Deep Fried Breaded Kisu Fish
L T, PNESTY, SALMON FRY P 380
% Deep Fried Breaded Salmon
& Ao TON KATSU P 290

Deep Fried Breaded Pork

ik l‘:- ; .
WERZT 774 AVFH
EBI HOTATE FLY MENCHI KATSU
R FHY MENCHIKATSU P 250
= Deep Fried breaded Ground Pork
N BRI WAKADORT KARAAGE P 260
"".'-', Deep Fried Chicken in Japanese Taste

YWE AR ZT 754 EBI HOTATE FRY( Ebi 2, Hotate 1) P640

Deep Fried Breaded Prawns & Scallop

RET7TA (FlEF 3{8) HOTATE FRY (3pcs) P 1150
Deep Fried Breaded Japanese Big Scallop

EBREBT WAKADORT KARAMGE A=A Y7 ONION RING (3pes) P 130
Deep Fried Onion Ring in Japanese Taste

Deep Fried Prawn Head in Japanese Taste




W 4  SALAD

:hif‘w%x }Wﬁ%ﬁ tﬁm Y—32 IH | BT S —A H%?ﬁ/
KOCHUJAN SAUCE ANKAKg SAKAN%‘%AEAD ANKAKE TONKATSU

TOFU SALAD
P 420 P 430

H
S

* Fo—yadw )= 4T X Az H7 4 y%'ﬂ-ﬁy
CHASHU GOMA HAN-NYA SALAD TUNA SALAD
SAUCE SALAD P 340 P 300

P 340
T RING AT H ASPARAGUS SALAD P 350
Boiled Asparagus with Wasabi Mayonnaise Dressing
H Soup
D s MISO SOUP Pl
»HHH ARA JIRU (Fish Head Miso Soup) P 220
EAT TONJIRU P 170
TR Rice
=R JAPANESE RICE Fa0
BICEY (B, HE, B ) (1A Onigiri P75
BIZEDL () (1 &) Onigiri P75
PEXBIZEY (11f8) Yaki Onigiri P 80
MBS ET Nori Chazuke P 160

MEZRIE T Ume Chazuke P 160




#ii% NOODLES

K&Hb 9 EAXIZZIL Tempura Udon or Soba P 420
/ (Prawn, Kisu Tempura & White noodles or Soba in Hot Soup)
B9 EA Xix#£iX Tonjiru Udon or Soba P 350
(White noodles or Soba in Hot Tonjiru Soup)
SR Niku Udon P350
(White noodles & Beef In Hot Soup)
#hkEx O EA Nabeyaki Udon P450
. White noodles, Prawn Tempura, Beef, Egg, Vegetables, ETC in Hot Soup
B9 EAXIEZEIE  Zaru Udon or Soba P 290
(Cold White noodles or Soba with sauce for dipping)
bbb EA Chikara Udon P360
@EX O LA (White Noodles & Rice cake in Hot Soup)
e i So * 32— FXddy PA—7KRBALLDHI A P3so

Cold/Hot Soup Daikon Oroshi Chikara Udon
Cold/Hot Soup white noodles & Rice cake with Grated raddish

L EA
Chikara Udon

TRbLZE Ry PA-TRIBEEBALI LA
Tempura Soba Daikonoroshi Udon
B Utk y MR 2 FXEEy RA—TFRBEALS LA P 340
Tonjiru Soba Cold/Hot Soup Daikon Oroshi Udon
R — (Cold/Hot Soup white noodles with Grated raddish)

36 é’ 6 % ff Tenzaru Soba P 420
3= (Prawn, Squid Tempura & Cold Soba noodles with sauce for Dipping)

= xei Cha Soba P 320

(Cold green tea noodles with sauce for dipping)

mnilHIIlI.J

2 5%IX Cha Soba



7 — A RA-MEN & BEZx %X YAKI-SOBA

BHT — A Shouyu Ramen P 350

kI BRI AV Koku Uma Aka Ramen p 380

Bz —2v

Shouyu Ramen BWF ¥ — 27 A Shouyu Chashumen P450
X2 Yaki Soba P 300
%o L3 Hiyashi Chuuka P 480

RSP RE -
Hiyashi Chuuka



FTIVI R TTHNVE FF
SUSHI DELUXE ALA CARTE

¥ OFFARIE T Kazunoko Matsumaezuke 2 pc. P400

HIpE Unagi (Eel) 2 pc. P 400
EXH Maguro (Tuna) 2 pe. P200
fiR Tai (Sea Bream) 2 pe. P200

RxETH Hotate (Japanese Big Scallop) 2 pc. P450

HEE Ebi (Boiled prawn) 2 pe. P340
A7 Tkura (Salmon Roe) 2 pe. P 480
fik Sake (Salmon) 2 pc. P280

Tt Fbi K2 T Hotate
AV Tka (Squid) 2 pc. P220
< Tamago (Egg) 2 pc. P120

i Uni (Sea Urchin) 2 pe. P290



%] SUSHI

TokuJoh Nigiri (9pcs) P 1600
Jou Nigiri (9pcs) P 1100
Sushi (11pcs) P 420
Chirashi Zushi p 420
Futomaki (BigRoll 9pcs) P 320
Goma Maguro ju p 370

2% (6 H>A/)ROLLED ( 6 pieces )

P * ) - BRKEZ Tekka Maki (Tuna) P 200
‘\ “* A . WY 7 FN=T#% California Maki P 250
b, S o HE&EE Nattou Maki (Fermented Beans P 200
\}‘ﬁ‘“

K&EZ (9 DA)

Futomaki 9 Pieces

Chirashi Sushi

AV TAN=TEE

California Maki

7 DA =1
Tekka Maki (Tuna)



vy PA==2—  SET MENU

E—ZAT—% B9 b BEEF STEAK SET P 1400
A—A b7V 7 FkEY E—7 AUSTRALIAN MARBLED BEEF & RICE

R4 IF 2TV EEY B KOCHUJAN NABE SET P 520
E—7 AF5—F vk AABaF 2y Z{HH KOCHUJAN NABE & RICE

BEEF STEAK SET

* N HRpHE v b NTKUYASAT ITAME SET P 390

PORK with VEGITABLE ITAME, RICE & MISO SOUP, etc.

KL x o0 8EEEY b BUTA SHOUGAYAKI SET P 400
PORK COOKED WITH SWEET GINGER SAUCE, RICE & MISO SOUP, ete.

E—7 SiEXx o k -7 $ikEx Y b BEEF TEPPANYAKI SET P 620

Beef Teppanyaki Set IMPORTED BEEF TENDERLOIN TEPPANYAKI, RICE & MISO SOUP, etc.

F v B BEE/ $kHREE X Chicken Teriyaki/ Teppanyaki P 400
CHICKEN TERIYAKI , RICE & MISO SOUP, etc.

aFavy ity b
kochujan Nabe Set

#%]Z v b Sushi Set

56 LERE Y h FoltEy b SUSHI SET P 490
Chirashi Zushi Set ASSORTED SUSHI (11 PIECES) & MISO SOUP, etc.

P T BT

bbb LFRIEY B CHTRASHT ZUSHI SET P 490

| HlyEy b SASHIMI SET P 500
8 3 KINDS OF SASHIMI, RICE & MISO SOUP, etc.

fﬁ'l—%’f v b Sashimi _Sret



v P A==- SET MENU

KEbtEy b TEMPURA SET P 420
ASSORTED DEEP FRIED swopps AND VEGETABLES, RICE & MISO SOUP, etc.

TEXELEY b o
Ebi Tempura Set TERELEY b EBI TEMPURA SET P 520
DEEP FRIED PRAWNS, RICE & MISO SOUP, etc.

*FHEEELEY b YASAI TEMPURA SET P 390
ASSORTED DEEP FRIED 5 KIND VEGETABLES, RICE & MISO SOUP, etc.

FERXELEY b

Yasai Tempura Set

| ' E%E%H?/F
fﬁ%j— ’5' 7 7 F4€v b Wakadori Karaage Set
Ebi Hotate Fry Set
Aoty k WBERFT 754y b EBI HOTATE FRY SET P 770

hleman Jeaten SeE DEEP FRIED BREADED PRAWNs, SCALLOP, RICE & MISO SOUP, etc.

& T774€y b KISU FRY SET P 390
DEEP FRIED BREADED KISU FISHES, RICE & MISO SOUP, etec.

*x EEESHITEY B WAKADORI KARAAGE SET P 390
DEEP FRIED CHICKEN IN JAPANESE TASTE, RICE & MISO SOUP, etc.

Loty b

Tonlestst Bot ¥ Ao £y b TONKATSU SET P 380

DEEP FRIED BREADED PORK, RICE & MISO SOUP, etc.

¥ AFhoEY b MENCHI KATSU SET P 390
DEEP FRIED BREADED GROUND PORK, RICE & MISO SOUP, etc.

K56, #FEy b TEMPURA, SASHIMI SET P 520
TEMPURA (PRAWN & KISU FISH), SASHIMI (TUNA & TAI), RICE &
KED, Al&+E > k MISO SOUP, etc

TEMPURA. SASHIMI SET




v P A==- SET MENU

* B -50 B/ Bt ~ b YASAT CHICKEN/PORK NABE P 380
VEGETABLES & CHICKEN or PORK IN THE POT & RICE. etc.

BkEX Bty b HV—#F VN FBEEY b
TEKKAMAKT CHASOBA SET  GRTILLED YASAT with Curry SET

e (BED)
Bibimbap

EE A (BEIDH) & 2—F BIBIMBAP WITH RAMEN SOUP P 350
HALVEYEHFEOaF Vv % HH  Japanese Kochujan

$kAEEx XFITEy M TEKKAMAKI CHASOBA SET P 480
TEKKA MAKI & COLD GREEN TEA NOODLES, etc

- HU—8T 7V )V REEE v M GRILLED YASAI SET P 360
TEEESEY B GRILLED VEGETABLES w/Curry RICE & MISO SOUP, etc.

SUKIYAKI SET
- % F ¥ XY GERAKEDDE > b P 380
KYABETSU TOFU BUTANIKU MISO ITAME,RICE & MISO SOUP, etc.

P xiExty b SUKIYAKT SET P 480
SLICED BEEF IN A POT WITH SUKIYAKI SAUCE & RICE etc
= xBEAYT—bA0TE Y b SHIROMIZAKANA ANKAKE P 380

E’ﬁ JT—8APTEY b RICE & MISO SOUP
SHIROMIZAKANA ANKAKE SET



/-y P A==- NO SET MENU

REGHE &F1 A MAHBOU DOUFU & RICE P 360

KE TENJU P420
RICE TOPPED TEMPURA WITH SWEET SOYA SAUCE

ZOKHE EBI TENJU P 490
RICE TOPPED PRAWN TEMPURA WITH SWEET SOYA SAUCE

72 E (—PL) UNAJU (One Whole) P 1890
RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE

M O EGEE)  UNAJU (One Half) P 990
97 HE (—[T RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE
UNAJU (One Whole)
> IVE KATSUDON P370

RICE TOPPED WITH DEEP FRIED BREADED PORK & EGG
COOKED WITH SWEET SOYA SAUCE

BH¥H OYAKO DON P 300
RICE TOPPED WITH CHICKEN & EGG COOKED WITH
SWEET SOYA SAUCE

45 GYUUDON P 260
RICE TOPPED WITH BEEF COOKED WITH TASTY SAUCE

IV Iv—T74 X  KATSU CURRY RICE P 520
RICE TOPPED WITH JAPANESE STYLED CURRY & DEEP FRIED
BREADED PORK CUTLET

FTx AV—FA4 AR CHICKEN CURRY RICE P 300
RICE TOPPED WITH JAPANESE STYLED CHICKEN CURRY

F¥—,> Fried Rice P300

- IvESAE Goma Maguro ju p 370
=3 Gyuudon



Vanilla Ice Cream

&

Apple
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Ube Ice Cream

DESSERT

ASSORTED FRUITS
MANGO

APPLE

PINEAPPLE

UBE ICE CREAM
MANGO ICE CREAM
VANILLA ICE CREAM

2 Scoops
2 Scoops
2 Scoops

P 350
P 190
P 100
P 120
P150
P 150
P 150

P 350
P 190
P 100
P 120
P 150
P 150
P 150



HAN-NYA SANDWICH & BURGER

CLUB HOUSE SANDWICH 2757 NUR VR4 oF
Filled w/ ham, egg, chicken, cheese

HAM and EGG SANDWICH NA & =v 7 Y R4 v F
Filled w/ ham & egg and served

TUNA SANDWICH Y+ Hv FugvF
Filled w/ chunk of tuna and served

MENCHI KATSU SANDWICH X »F 2> %V Fou 4 v F
Filled with deep fried breaded ground pork

P 280

P 200

P 190

P 180



EBW7— A
Shouyu Ra—Men

T H—T 4 A
Chicken Curry Rice

Cha-han Fried Rice

F =N\ EGA—T

BRA=a2— (PM 10:30 Li#)
MIDNIGHT MENU (AFTER PM 10:30)

BWT— A SHOUYU RA-MEN
*ZERT—AV Koku-uma Aka Ra-men
BT ¥ — =27 A SHOUYU CHA-SHU-MEN
pEE £ X YAKI SOBA

KED 9 EAXIT#FIE Tempura Udon or Soba
W EN Niku Udon

@EX o LA Nabeyaki Udon
A9 EAI#FIZ Zaru Udon or Soba
HL—Ff A CURRY RICE

A4t GYU-DON
F¥—Nr&A—F  CHA-HAN (FRIED RICE) & SOUP
(& GYOU-ZA

&3 b F BUTA KIMUCHI
L=y YASAT ITAME

HEF R NIKUYASAT ITAME
EREST WAKADORT KARAAGE
5 Az) EDAMAME

brhand V4 HIYA YAKKO
| Y iEkEE SALMON SHIO YAKI
SRR/ NIKUJAGA

~ 7 e MAGURO NATTOU

T ANGR—a 8 E&  Asparagus Bacon Maki

| BRico SV B/ YASAT CHICKEN/PORK NABE

g+ Gyouza

P 350
P 380
P 450

P 300
P 420
P 350
P 450
P 290
P 300
P 260
P 300
p 230
P 240
P 230
P 280

P 260
P 160
P 160
P 360
P 220
P 260

P 350
P 300




CHICKEN TEPANYAKI/
CHICKEN TERIYAKI
O BENTOU

S

SHIROMI SAKANA
NO ANKAKE
O BENTOU

MECHI KATSU
0] BENTU |

TONKATSU
O BENTOU

WAKADORI KARAAGE
O BENTOU

TEMPURA O

BENTOU \¢




EBI FRY
O BENTOU

EBI TEMPURA
O BENTOU
A

SALMON SHIOYAKI
O BENTOU _

MAGURO FRY
BENTOU



