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涮涮鍋對日本人來說亦是具代表性的鍋料理，薄切的肉片放於湯裡川燙食用，
更能突顯和牛入口即溶的口感，配上芝麻醬或酸醬油更勝一籌。

The dish is related to sukiyaki in style, but it is more savory and less sweet than sukiyaki. 
The soup is clear-based and is served with one sesame and one vinegared soy sauce.

涮涮鍋對日本人來說亦是具代表性的鍋料理，薄切的肉片放於湯裡川燙食用，
更能突顯和牛入口即溶的口感，配上芝麻醬或酸醬油更勝一籌。

The dish is related to sukiyaki in style, but it is more savory and less sweet than sukiyaki. 
The soup is clear-based and is served with one sesame and one vinegared soy sauce.

涮涮鍋對日本人來說亦是具代表性的鍋料理，薄切的肉片放於湯裡川燙食用，
更能突顯和牛入口即溶的口感，配上芝麻醬或酸醬油更勝一籌。

The dish is related to sukiyaki in style, but it is more savory and less sweet than sukiyaki. 
The soup is clear-based and is served with one sesame and one vinegared soy sauce.

鍋處的壽喜燒採用正宗烹調方法，在傳統淺鐵鍋將牛肉薄片及配菜燒熟並撒上
我們的秘制醬汁，享用前可沾上生雞蛋，令口感更嫩滑。

Sukiyaki is prepared in the authentic way in Hana. Thinly sliced meat and vegetables 
slow-cooked and simmered at the table in a shallow iron pot, with our homemade sukiyaki sauce.

鍋處的壽喜燒採用正宗烹調方法，在傳統淺鐵鍋將牛肉薄片及配菜燒熟並撒上
我們的秘制醬汁，享用前可沾上生雞蛋，令口感更嫩滑。

Select Sukiyaki or one Shabu Shabu soup 
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Sukiyaki is prepared in the authentic way in Hana. Thinly sliced meat and vegetables 
slow-cooked and simmered at the table in a shallow iron pot, with our homemade sukiyaki sauce.

Pork Bone BrothSukiyaki Tomato Broth Bonito BrothShio Koji
Broth

Sichuan Spicy
Broth

Asuka Nabe
Broth



Fixed seating timing will apply. 
Unlimited refill menu is offered based on 90 minute dining time.

Dining time starts when customer is offered seating.
90-140cm Height in 90-140cm will be counted as child price.

 Food served is for dine-in only, no takeaway of food, drink or dessert is allowed. 
Photos for reference only.  Subject to 10% service charge.

   Same unlimited refill set to be ordered for same group of customers.

  Customers will settle payment 15 minutes before dining time ends.
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涮涮鍋對日本人來說亦是具代表性的鍋料理，薄切的肉片放於湯裡川燙食用，
更能突顯和牛入口即溶的口感，配上芝麻醬或酸醬油更勝一籌。

The dish is related to sukiyaki in style, but it is more savory and less sweet than sukiyaki. 
The soup is clear-based and is served with one sesame and one vinegared soy sauce.

涮涮鍋對日本人來說亦是具代表性的鍋料理，薄切的肉片放於湯裡川燙食用，
更能突顯和牛入口即溶的口感，配上芝麻醬或酸醬油更勝一籌。

The dish is related to sukiyaki in style, but it is more savory and less sweet than sukiyaki. 
The soup is clear-based and is served with one sesame and one vinegared soy sauce.

涮涮鍋對日本人來說亦是具代表性的鍋料理，薄切的肉片放於湯裡川燙食用，
更能突顯和牛入口即溶的口感，配上芝麻醬或酸醬油更勝一籌。

The dish is related to sukiyaki in style, but it is more savory and less sweet than sukiyaki. 
The soup is clear-based and is served with one sesame and one vinegared soy sauce.

鍋處的壽喜燒採用正宗烹調方法，在傳統淺鐵鍋將牛肉薄片及配菜燒熟並撒上
我們的秘制醬汁，享用前可沾上生雞蛋，令口感更嫩滑。
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