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[ AT

JAPANESE RESTAURANT

HAN-NYA (1F)

24 HOURS OPEN

(EXCLUDING SERVICE CHARGE)



E Irevrxsrs—x
Jo Karubi Steak(=200g)

: B
KbbFx (BRL)
Chicken Boneless Thigh

-/?717 Marin;ted Squid

JAPANESE BARBECUE (8 X HY))

BEEF (E—27)

E v Jo Karubi
E 248 Jo Tanshio
i Tanshio

E rvxsr—=x Jo Karubi Steak (2200g)

R—27 e Pork Karubi
BRLRXLBBT XV Chicken Boneless Thigh
v—7— K  SEA FOOD

A A Marinated Squid

BT UHEEX 2L Prawn (2pcs100g)

3% (7 VU )) VEGETABLE (Grill)

T ANNT HA
RAFGA AR F=Fv

Asparagus
Sliced Onion

H UHEE 2L

Prawn (2pcs=100g) Asparagus
Y UFa Sanchu
SN & kimuchi

TANRTFHA Y¥5 X  Asparagus Salad
aAF2Tx W Kochujan Nabe

(Kimuchi, Toufu, Egg, E. T.C Spicy Kochujan Soup)
FALF 794 K FA4 R Kimuchi Fried Rice

T nN=—X SR Japanese Rice

AR R—F
A< RA—F

Wakame Sea— Weed Soup
Egg Soup

P

o

490
300
160
940

150
150

150
180

80
40

100
70
100

270



e Ry Y57 Lty JUICE / SHAKE

T F—— R Four Season Juice/Shake P 120
FVrY Va—R Orange Juice P 90
NRAFY T Va—2R Pineapple Juice P 70
ToINTa—R/x2A Y Apple Juice/Shake P 90
~ v d—Va2—RX/Tx= A7 Mango Juice/ Shake P 70
Ty Va—A JVY—r<wrd— =427  Green Mango Shake P 70
Orange Juice NI AP Banana Shake P 70
\ir N7V Milk Shake P 90

A —F—AarTVa—R/TzAfD
Water Melon Juice/Shake P 70
3 o= — Va—RA Calamansi Cold/Hot P 50

V4

Pineapple Juice

.

Banana Shake

TV —v~rd—v oAV

Green mango shake

Z— t —Coffee

Y7 kKU Y27 SOFT DRINK

E—n (FIFN) S. M. Beer P 57

v—n (B I5N T4 ) S M Beer Light P 67

IRXRINTF—F— Mineral Water P 39

N 274 Milk Hot/Cold P 50

afa—IF¥ua (i) Coca—cola Zero(Can) P 60

ai a—5 (i) Coca—cola(Can) P 60

1 A7FIA4 b Bu () Sprite Zero(Can) P 60
A7 T4 b (i) Sprite (Can) P 60

oA YAF LY () RTO (Can) P 60

I—k — Brewed Coffee P 50

Vb Tq4 (KR Lipton Tea P 50

TAR T4 Iced Tea P 40

Apple Juice v-a % (1) Oolong Tea(Can) P 90
a—)V K ZY—r T4 Cold Green Tea P 30

R

Mugi Cha p



iR Liquors

HA (—4) SAKE (Japanese Rice Wine)
A —K (300ml) Nama Zake

BE B SHOCHUU
WwWinh Z 900ml TIichiko
BLHEID 100ml  Oyuwari
YDIEFL (2 1) Umeboshi  (2pcs)
vra (1AX) Jinro (1 Bottle)

4y (—m mv) Wine (Carlo Rossi) 750ml
Ly R XX H1 275 A Red or White 1 glass

B HARD DRINKS

Tazo—vuxr—F— (B) 750ml Johnnie Walker Black
V% Single

=R Y—F ) 750ml Chivas Regal

DA% Single

Tx—7 700ml Cuervo Tequila Gold
DA% Single

7% H F— 1000ml Fundador

DA% Single

160
P 430

g

1370
150

g

P 195

P 570
P 150

P 2900
P 190

P 2900
P 190

P 1980
P 150

P 1460
P90



£ 2% = 7 Morokyuu
(Cucumber/ Special Miso)

HUBEXET

Dashimaki Tamago

BHERY bt

Oshinkou Moriawase

KA ikadaik

/Ng&  Appetizer

AHELH Tka Kimuchi (Squid with Kimuchi)
FAETDL Maguro Kimuchi (Tuna & Kimuchi)
F<AME Maguro Nattou (Tuna & Natto)
FTrFay Morokyuu (Cucumber / Special Miso)
E9NAZHEBOT=L Hourensou Ohitashi

A IHE Tka Nattou (Squid & Natto)

R Hiyayakko (Chilled Tofu)

WM Nattou

e Edamame (Japanese Green Soy Beans)
AR L Chawan Mushi

F % — 27k Y Cha-shu—mori (Ra—men Meat)
FBREET Dashimaki Tamago (Egg Omelete )
BEHERKY A Oshinkou Moriawase

AL IRY  Kinpira Gobou

W U %5 Nikujaga s 7" & Tai Kabuto Ni

(Beef & Potato)

&Y Boiled Cook

IF 2TV W Kochujan nabe

WK AR Tkadaikon

fAH 7 hNE Tai Kabuto Ni (Head & Panga)
ZSAVESY/N Nikujaga (Beef & Potato)
N Nikudoufu (Beef & Tofu)

P
P
p
P
p
p
P
P
P
p
P
P
P
P

125
150
170
60
70
120
90
90
75
130
120
50
110
80

P 270
P 110
P 200
P 100
P 135



6 RS ) A (3.4 %)

Rokushu Mori Dai

M (W55 L)
EBI  (Prawn)

A 47 H HOTATE GAI
(Japanese Big Scallop)

#|& SASHIMI

6 FEREY (34 44) JOU ROKUSHU MORI (6Kinds3-4 PERSONS P 1200

5 FERE Y K (2-34) GOSHU MORI DAI (5Kinds 2-3 PERSONS) P 750

E5fEREY (14) JOU GOSHU MORT (5 Kinds)

3 FEREY SANSHU MORI (3 Kinds)
£<A MAGURO (Tuna)
2 A TAI (Sea Bream)

AVFz BEF KATSUO TATAKI (Bonito)
7Y Z&2%/H&F AJI TATAKI/SASHIMI
TwEATzE GOMA MAGURO TATAKI
RZTH HOTATE GAI (Scallops)
BEGELI)2E EBI (2 pcs Prawn)
WELAF¥7H  EBI(1Prawn) &1HOTATE GAI
ik SAKE  (Salmon)

WA (HEHER)  IKA  (Squid)

= UNI (Sea Urchin)

VA (4 SEHEH) fit SAKE
IKA  (Squid)

p

390

260

170

160

140

150

170

490

190

260

190

170




BEY) GRILLED

BZOABEX Okonomi Yak P 180

T ARG R—oaBE Asparagus bacon Maki P 110

FR L E—< DO Nasu to Pi—man no Misoitame P 145

i 4 XXV EEEAEED® Kyabetsu Tofu Butaniku Misoitame P 185
L —8F VIR TP FZ TV Grilled Vegetables w/Curr P 170

BZOHFEX Lo/ — Jaga Butter P90
Okonomi Yaki B850 774 RRT k Atsugiri Fried Potato P 110
= . B0 Yasai Itame P 140
: ~ THRTF SN Gouya Chanpuru P 180

ZERRIZ AT B Kuushinsai Ninniku Itam P 90

K LT Buta Kimuchi P 90

=% Nira Tama(Ganda Leaves with Egg P 90

AV—#TF T I NVER
TV H T
Grilled Vegetables
w/Curry

b . }

F 3 o BebRE X T AT Rk

Chicken teppanyaki Asparagus bacon Maki

EBRYE—T AT —F% Shimofuri (Marbled) Beef Steak P 890

T ERF LT To—fu to Buta Kimuchi P 170

HETUHEEE (2 2) Prawn Shioyaki P 180

nF Gyouza (bpieces) P 140

7 (5 H) Ve Salmon Shio Yaki P 180
Gyouza 5 piece s SRICDHREE Gindara Shio Yaki P 580
WNLBEE Tka Maruyaki P 125

O REHREE (FBH) Unagi Kabayaki (Eel Half) P 600

I ETEREX (—[D) Unagi Kabayaki (Eel whole) P 1200

E—7b L#&REEZX  Beef Teppanyaki (Imported Tenderloin) P 390

I3 L SRARBE X Chicken teppanyaki P 160

JRAEZHE X Buta shouga yaki P 165

R—F AT —F Pork Steak P 150

SR7Z DHEEEX
Gindara Shio Yaki



BT Kushiage

F = (1 4)
& (1 4)
T HXT AAX)

e v (14)
FEh¥ (1 %)
<A (14)

EXIX 3 AL ETRBEWVWLET,
One order is more than 3 pieces.
NASU KUSHI AGE (1PC) P 20
Deep Fried Breaded Eggplant
KISU KUSHI AGE (1PC) P 32
Deep Fried Breaded Kisu Fish
KISU MENTAIKO KUSHI AGE (1PC) P 65
Deep Fried Breaded Kisu Fish & Mentaiko
BUTA HIRE KUSHI AGE (1PC) P 30
Deep Fried Breaded Pork Tenderloin
TAMANEGI KUSHI AGE (1PC) P 25
Deep Fried Breaded Onion
MAGURO KUSHI AGE (1PC) P 38

Deep Fried Breaded Tuna

(ZAIZ< (14)

T ARG HRA (1A)

|AY:S (1 A)
5 (1A)
AT b (14)

YTHEF (1A
¥ (1 4)
%27 H GHlE A 2 @)

NINNIKU KUSHI AGE (1PC) P 25
Deep Fried Breaded Garlic

ASPARAGUS KUSHI AGE (1PC) P 26
Deep Fried Breaded Asparagus

IKA KUSHI AGE (1PC) P 29
Deep Fried Breaded Squid

TORI KUSHI AGE (1PC) P 30
Deep Fried Breaded Chicken

POTATO KUSHI AGE (1PC) P 20
Deep Fried Breaded Potato

UZURA EEG KUSHI AGE (1PC) P 25
Deep Fried Breaded Quail Eggs

EBI KUSHI AGE (1PC) P 80
Deep Fried Breaded Prawn

HOTATEGAT KUSHI AGE (2Pcs) P 330

Deep Fried Breaded Japanese Scallop



RELEY DY
TEMPURA MORIAWASE

TERSD

FIBEET
WAKADORT KARAAGE

#iF%  DEEP FRIED

REDEY SHhE TEMPURA MORIAWASE P 200
Deep Fried Battered Seafoods & Vegetables

ITEXRSEDL EBI TEMPURA ( 3 pcs ) P 240
Deep Fried Battered Prawns

V-7-FR&ED SEAFOOD TEMPURA P 220
Deep Fried Battered Seafoods

BRRED YASAT TEMPURA P 160
Deep Fried Battered Mixed 5 Kind Vegetables

X374 @) KISU FRY ( 3pcs ) P 150
Deep Fried Breaded Kisu Fish

Y—FT7IA SALMON FRY P 200
Deep Fried Breaded Salmon

o r—2R TON KATSU RO-SU P 165

Deep Fried Breaded Pork Roast

v
-~ 4 ‘-
, .
kr -
: » i
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-r N
e Su

WERETT T, ALFHY
EBI HOTATE FLY MENCHI KATSU
AUFTY MENCHIKATSU P 160
Deep Fried Breaded Ground Pork
EBEST WAKADORI KARAAGE P 160

Deep Fried Chicken in Japanese Taste

HgE R Z T 754 EBI HOTATE FRY ( Ebi 2, Hotate 1 ) P 330
Deep Fried Breaded Prawns & Scallop

RNET 774 ALHERE  #IS A 3 M) HOTATE FRY (3pes) P 490
Deep Fried Breaded Japanese Big Scallop

BITHLYEE AGEDASHI DOUFU P 125
Deep Fried Tofu in Special Sauce
WA BT NINNIKU AGE P 65

Deep Fried Garlic



¥ A  SALAD

AR YT F HAN-NYA SALAD P 230
8 kinds Vegetables & Tuna w/ Japanese dressing
XA T H 2/3 HAN-NYA SALAD 2/3 P 170
T ARG HRAYFH ASPARAGUS SALAD P 100
Boiled Asparagus with Wasabi Mayonnaise Dressing
SR 7??39~ﬁ?ﬁ. M@%M%mp . P 100
TUNA SALAD Boiled Broccoli with Wasabi Mayonnaise Dressing
DR TUNA SALAD P 100
Tuna Chunk, Fresh Vegetables with Japanese Dressing
IVvIR TY—V B5F MIXED GREEN SALAD P 70

Fresh Vegetables with Japanese Dressing

1+ Soup
"ﬁ'”)  \: ;
TR b AR MISO SOUP P50
AR T TH H i ARA JIRU (Fish Head Miso Soup) P 90

Han—-Nya Salad

% I ARA JIRU

N— G : 4
(Fish Head Miso Soup) = SCib) BEEBIZED (1 1{H)
Ume Chazuke Yaki Onigiri
-l Rice
AR JAPANESE RICE P 55
BIZEY (Byr», #, B ) (@) Onigiri P 60
BEXIIZXY (1f8) Yaki Onigiri ( Grilled Rice Ball)P 60
HBERET Nori Chazuke P 130
HEREBET Ume Chazuke P 150

BIZEDY

Onigiri



me L EIA vy MEH 2R
Tonjiru Soba

11001 LN || |11
[ - gL'l
PR |
\, ) )

XA %F1E Zaru | Soba

#ii%) NOODLES

RKEDH EAXIXZEIX Tempura Udon or Soba P 270
(Prawn, Kisu Tempura & White noodles or Soba in Hot Soup)
B9 EA Xi#IE  Tonjiru Udon or Soba P 230
(White noodles or Soba in Hot Tonjiru Soup)

Brv—9 A Curry Udon P 270
(Chicken Curry & White noodles in Hot Soup)

WS EA Niku Udon P 230
(White noodles & Beef In Hot Soup)

ggEX 5 F Nabeyaki Udon P 300
(White noodles, Prawn Tempura, Beef, Egg, Vegetables & ETC in Hot Soup)
X395 EAXiEZEIE  Zaru Udon or Soba P 190
(Cold White noodles or Soba with sauce for dipping)

Hnb 5 EA Chikara Udon P 250
(White Noodles & Rice cake in Hot Soup)

BEX O LA Yaki Udon P 240
(Sautéed White noodles with Vegetables & Meat)

a2—)L FXIIHR Yy FA—TKIBRBALHBNL S EA P 290

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

K5BHZ1F  Tempura T —/L FXIREBAL D EA

Soba Daikonoroshi Udon

a—)V FXiIFy A= RIBEBAL D EA P 230
Cold/Hot Soup Daikon—Oroshi Udon
(Cold/Hot Soup white noodles with Grated raddish)

RKEHZIX Tenzaru Soba P 270
(Prawn, Squid Tempura & Cold Soba noodles with sauce for Dipping)
wEIX Cha Soba P 230

(Cold green tea noodles with sauce for dipping)



HAEET — A

Gomoku Shio Ra—men

HRET — A
Aona Shio Ra—men

FRREMT — A

Akaoni Shouyu Ra—men

BWTF v —v a7 A
Shouyu Cha—Shu-Men

| (

Z — A RA-MEN & BEX %1 YAKI-SOBA

HBWT— AV Gomoku Shio Ra—men P 290
EXRET— A Aona Shio Ra—men P 240
THT — A Shouyu Ra-men P 200

IREEM T — X (R34 =) Akaoni Shouyu Ra—men (Spicy)P 260
TF ¥ — 2 A Shouyu Cha—shu-men P 280
BRMEZ — X Miso Ra—men P 250

IRAERME Z — X V(R34 3 —) Akaoni Miso Ra—men(Spicy) P 310

BRIEF ¥ —2 =7 A Miso Cha—shu-men P 340
RERMES — A Negi Miso Ra—men P 290
we L Hiyashi chu—ka P 310
Pex i Yaki Soba P 220

e L HEE
Hiyashi Chuka



K%%@#h)

Futomaki 9 Pieces

kFe—7H 1
Jo Beef Karubi

. : Tho'
HY T F N =T

California Maki

## %] SUSHI

B EIZED TokuJoh Nigiri (9pcs)

EizEy Jou Nigiri (9pcs)

FH Sushi (11pcs)

b b LEF] Chirashi Zushi

KEBE Futomaki (BigRoll 9pcs)

X KEX Unagi Futomaki (Big Roll with Eel)
BA & U FHH] Zeitaku Zushi (5pcs)

EE—T7 1V EETH Jo Beefs Karubi Sushi (9pcs
IvE<SAE Goma Maguro ju

24 (6 >A/)ROLLED ( 6 pieces )

BB E Tekka Maki (Tuna)
TvEAHEX Goma Maguro Maki

Mo if&Ex Kappa Maki (Cucumber)

HY T FN=THE California Maki

MEEX Nattou Maki (Fermented Beans)
Ul XEE Unagi Maki (Eel)

H 5 LEH]
Chirashi Sushi

Tekka Maki (Tuna)

U YU U ‘U U U U U U

W U U U U ¢

880
680
290
290
200
490
640
690
230

110
120
70
170
80
240



TIv IR TTHNVE FHE
SUSHI DELUXE ALA CARTE

BOFAEIEIT  Kazunoko matsumaezuke 2 pc. P 190

57E Unagi (Eel) 2 pc. P 330
<A Maguro (Tuna) 2 pec. P 90
] Tai (Sea Bream) 2 pc. P 90
SETH Hotate (Japanese Big Scallop) 2 pc. P 240
Vg Ebi (Boiled prawn) 2 pc. P 160
477 Ikura (Salmon Roe) 2 pc. P 300

Sake (Salmon)

2 pc. P 100

Tt Ebi

|AY2 Tka (Squid) 2 pc. P 90
EE—Z7Hh 1 E Jo Beef Karubi (Beef meat) 2 pc. P 160
=1 Tamago (Egg) 2 pc. P 60

= Uni (Sea Urchin) 2 pc. P 100



v :
v—7 A7 —% &y}
BEEF STEAK SET

-7k LERBEEE Y b
Beef Hire Teppanyaki Set

F X oBmbBEXE Y
Chicken Teppanyaki Set

H o6 LFERE Y B
Chirashi Zushi Set

ﬁ”ﬁ?ﬁft;iF Sashimi Set

v PA==—  SET MENU

E—T7X7—% v b BEEF STEAK SET P 990
A—ANZ VU7 FEKEY v—7 AUSTRALIAN MARBLED BEEF & RICE

aF 2Tyt y b KOCHUJAN NABE SET P 320
HAR o F o 2 M %246 KOCHUJAN MISO MADE IN JAPAN

KL X 2B gEEEY BUTA SHOUGAYAKI SET P 250
PORK CUTLETS COOKED WITH SWEET GINGER SAUCE, RICE & MISO SOUP, etc

E—7b V@FtkBEX > b BEEF HIRE TEPPANYAKI SET P 440
IMPORTED BEEF TENDERLOIN TEPPANYAKI, RICE & MISO SOUP, etc

FxUBHRBEXEY CHICKEN TEPPANYAKI SET P 250
CHICKEN TEPPANYAKI, RICE & MISO SOUP, etc.

\ -
_ ;

v b Sushi Set aF 2Py Uty b

Falt

kochujan Nabe Set
HEE Y SUSHI SET P 320

ASSORTED SUSHI (11 PIECES) & MISO SOUP, etc.

bHoL&EFREY b CHIRASHI ZUSHI SET P 320
SUSHI RICE TOPPED WITH 5 KIND OF SASHIMI & MISO SOUP, etec.

HEEY bk SASHIMI SET P 350
3 KINDS OF SASHIMI,RICE & MISO SOUP, etc.

R—=Z AT—% kv b PORK STEAK SET P 270
PORK STEAK, SALAD, RICE & MISO SOUP, etc



v P A==- SET MENU

K&EbEY b TEMPURA SET P 280
ASSORTED DEEP FRIED SEAFOODS AND VEGETABLES, RICE & MISO SOUP, etc.

TERSLEY b EBI TEMPURA SET P 330
DEEP FRIED PRAWNS, RICE & MISO SOUP, etc.

ﬁff$%ty} BERESEY R YASAT TEMPURA SET P 240
Ebi Tempura Set ASSORTED DEEP FRIED 5 KIND VEGETABLES, RICE & MISO SOUP, etc.

BRRELEY b

Yasai Tempura Set

.
y
, ’
L4 -
k‘ -
S

WERAT Ty b AT R

Ebi Hotate Fry Set Wakadori Karaage Set
WERZT 77y b EBI HOTATE FRY SET P 420

DEEP FRIED BREADED PRAWNs, SCALLOP, RICE & MISO SOUP, etec.

ETT7I94ky b KISU FRY SET P 240
DEEP FRIED BREADED KISU FISHES, RICE & MISO SOUP, etc.

EREBTEY N WAKADORI ~ KARAAGE SET P 250
DEEP FRIED CHICKEN IN JAPANESE TASTE, RICE & MISO SOUP, etc.

EADDOEY B TONKATSU SET P 250
DEEP FRIED BREADED PORK, RICE & MISO SOUP, etc.

AVFhoEY b MENCHI KATSU SET P 250
DEEP FRIED BREADED GROUND PORK, RICE & MISO SOUP, etc.

Aoty b
Tonkatsu Set



gy, R&EbtEy b
SASHIMI, TEMPURA SET

#é%%t % l\
SANSHOKU MAKI SET

FTLTA A Y b
OMU RICE SET

v P A==- SET MENU

Hlg, REbEY b SASHIMI, TEMPURA SET P 330
SASHIMI (TUNA & TAT), TEMPURA (PRAWN & KISU FISH), RICE & MISO
SOUP, etc

=&ty b SANSHOKU MAKI SET P 550
TEKKA MAKI, CALIFORNIA MAKI, UNAGI MAKI, & MISO SOUP, etec.

gRockRxE KXF it/b 59 EL BlcEvtEy b
TEKKAMAKI CHASOBA SET ZARUUDON ONIGIRI SET
gRkEEX REIZEY B TEKKAMAKI CHASOBA SET P 320

TEKKA MAKI & COLD GREEN TEA NOODLES, etc.

SBEX 5> FA BIZE D& > b NABEYAKI UDON ONIGIRI SETP 350
NABEYAKI UDON & RICE BALL, etc.

55 A BIZEDE> b ZARUUDON ONIGIRI SET P 280
ZARUUDON, RICE BALL, MISO SOUP, etc.

FTLTFGAR Y B OMU RICE SET P 220

F R L —< DR DE v P 240
NASU TO PI-MAN NO MISO ITAME SET

Xy XY GEKEAKREDDE » b P 280
KYABETSU TOFU BUTANIKU MISO ITAME SET

J&BEXE >~ b SUKIYAKI SET P 270
SLICED BEEF IN A POT WITH SUKIYAKI SAUCE & RICE etc



-t PA==—- NO SET MENU

FRZEGE &5 A MAHBOU DOUFU & RICE P 250
PN TENJU P 250
RICE TOPPED TEMPURA WITH SWEET SOYA SAUCE
e R an MISO SOUP P 30
ZOKE EBT TENJU P 290
RICE TOPPED PRAWN TEMPURA WITH SWEET SOYA SAUCE
I F MISO SOUP P 30
57E (—pPC)  UNAJU (One Whole) P1250
RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE
5 72 8 (—JIT) e R an MISO SOUP P 30
5 72HE (¥E) UNAJU (One Half) P 650
RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE
e R an MISO SOUP P 30
AV E KATSUDON P 220
. & RICE TOPPED WITH DEEP FRIED BREADED PORK & EGG
j&_.,__;ﬁ‘ COOKED WITH SWEET SOYA SAUCE
e OYAKODON P 220

RICE TOPPED WITH CHICKEN & EGG COOKED WITH
SWEET SOYA SAUCE

i GYUUDON P 160
RICE TOPPED WITH BEEF COOKED WITH TASTY SWEET SOYA SAUCE

I HV—T A4 A&  KATSU CURRY RICE P 330
RICE TOPPED WITH JAPANESE STYLED CURRY & DEEP FRIED
BREADED PORK CUTLET

FX A Vv—F AR CHICKEN CURRY RICE P 220
RICE TOPPED WITH JAPANESE STYLED CHICKEN CURRY

F¥—Nr & R—7 Fried Rice and Soup P 200

43 Gyuudon



FH— |

TN—YREY &bd

< T—
7 v
WA F v
IR TARTY— L 2 Ay —7
v ITART Y — A 2 Ay —7
Mango Tr=STARIY—Lb 2 RT—F
; Ube Ice Cream
P
Vanilla Ice Cream
DESSERT
ASSORTED FRUITS
MANGO
APPLE
PINEAPPLE
Apple UBE ICE CREAM 2 Scoops
MANGO ICE CREAM 2 Scoops

VANILLA ICE CREAM 2 Scoops

190
70
80
60
70
70
70

0 9 U U U U T



HAN-NYA SANDWICH & BURGER

CLUB HOUSE SANDWICH 7 77 NURX H o Ry vF
Filled w/ ham, egg, chicken, cheese

HAM and EGG SANDWICH N& & =7 $ 2 Ko 4 oF
Filled w/ ham & egg and served

TUNA SANDWICH VFr U R4 oF
Filled w/ chunk of tuna and served

CHICKEN KATSU BURGER F %LU N—F—
Filled w/ deep fried breaded chicken
Sy IR JY—r YT XK Mixed Green Salad

TONKATSU BURGER & Avx Do N—J—
Filled with deep fried breaded pork
Sy AR Y —r BT K Mixed Green Salad

BEEF BURGER B—7 N—J—
Filled with cheese, lettuce, tomato & cucumber
Sy A 7 Y—r $F K Mixed Green Salad

FILLET O’ FISH BURGER 74 VF 74 v o N—l—
Filled with deep fried breaded fish
Sy I A TY—r BT X Mixed Green Salad

P 150

P 120

P 100

P 100

P 120

P 110



Biho— 2
Shouyu Ra-Men

FXML—TA A

Chicken Curry Rice

Fr— &A=
Cha—han Fried Rice

)
o

%+ Gyouza

~ 7 B
Maguro Nattou

BRBA =2 —

BWT— A

BhFr— oAy

BRI S — X

REF v — 2 A

REERE S — A
pex 21X
FEXLHL—FA R
4
FXx—NVE&A—T
&g

R B F

T ERx LT
R

ZERFIT AT D
ERESGT

535

FRrXFa

R

k-3 135
Fx—T 2T
A FHPEE
Y&

B C %23

~ 7 uiE

A IWE

TANGR—a k&

SHOUYU RA-MEN

SHOUYU CHA-SHU-MEN
MISO RA-MEN

MISO CHA-SHU-MEN

NEGI MISO RA-MEN

YAKI SOBA

CHICKEN CURRY RICE
GYU-DON

CHA-HAN (FRIED RICE) & SOUP
GYOU-ZA

BUTA KIMUCHI

TO-FU to BUTA KIMUCHI
YASAT ITAME
KUUSHINSAI NINNIKU ITAME
WAKADORI KARAAGE
EDAMAME

MOROKYUU

HIYA YAKKO

IKA KIMUCHI
CHA-SHU-MORI

IKA MARU YAKI

SALMON SHIO YAKI
NIKUJAGA

MAGURO NATTOU

IKA NATTOU

Asparagus Bacon Maki

(PM 10:30 LI#%)
MIDNIGHT MENU (AFTER PM 10:30)

Y 9999 Y9 4d9vvw'dww'dvw'w'vw'©wow'yv'g gy gy

Please ask the person in charge for any other order.

ZOMDA—Z =13 DANIZEZAT I,

200
280
250
340
290
220
220
160
200
140

90
170
140

90
160

75

60

90
125
120
125
180
100
170
120
110



