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Thinly sliced meat and vegetables, slowly cooked and
simmered at the table in a shallow iron pot, with our
homemade Sukiyaki sauce.
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Using traditional wooden steamer, after water is boiled,
a layer of vegetable is placed at the bottom followed
by a layer of Wagyu on top.
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Dish is related to sukiyaki but it is more savory and
less sweet. The soup is clear based and is served with
one sesame and one vinegared soy sauce.

Hana_MM_1B_20220105




Hana_MM_2F_20220105

Pk

HASTRBEAI 5L 2\ il

REZHAIKERS M E—EN - —ERUREUZEREH -
KEBHES EERLE ARMORES  BRINFE -
BB RAREE R - RESLL—MRFAMHE NS -
PeRn A i9S - PRUIBEERIFEE AR -

Hida-gyu is one of the most premium types of Japanese Wagyu,
its quality and prestige at same level as Kobe Wagyu. Hida is
located in the high lands of Gifu prefecture, known for its
picturesque environment and clean waters.

HU?I—‘ KN &)
Hij =% — Bk

Appetizer Trio , e
. 4

| B VUBERE D A
o] L Y B

Assorted Sashimi
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Tempura Platter
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Sukiyaki or Shabu Shabu

HARELHIZE Japan Hida Gyu
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Assorted Season Vegetables
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Sanuki Udon or Aomori Steamed Rice
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Sweet Delight

a—t—RIIEBAR
& 1172311 35 7P

Coffee or Tea
$1738 for 2
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Assorted Appetizer
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Seared Wagyu Tataki or Assorted Sashimi Platter
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Assorted Kushiyaki Platter
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Saga Wagyu A5 Sukiyaki or Shabu Shabu
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GOEFSEY 54
7 1 5 S P

Assorted Season Vegetables
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Sanuki Udon or Aomori Steamed Rice
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Sweet Delight
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Coffee or Tea

$1348 for 2
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Pepper - shaped meat in the shoulder area.

Suitable for cooking to medium or medium rare.
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Compared to other wagyu cuts, sankaku is more
in beef flavour but still very well marbled.
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U.S. Angus Beef Blackmore Wagyu Wagyu A3 Wagyu A5
ffir $368 ff $468 ffi $588 i $688
(180g) (180g) (180g) (120g)
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minimum 2 orders F—EARELT 10%ZMAEIETHEET M-HBZ Plus 10% Service Charge
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U.S. Angus Beef Blackmore Wagyu Wagyu A3 Wagyu A5 Kumamoto Rindo Pork
itz $368 itz $468 5tz $588 itz $688 itz $358
(180g) (180g) (180g) (120g) (1T60g)
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minimum 2 orders
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U.S. Angus Beef Blackmore Wagyu Wagyu A3 Wagyu A5 Kumamoto Rindo Pork
gz $368 gz $468 gz $588 gz $688 gz $358
(180g) (180g) (180g) (120g) (160g)
¥ i} 252 A AB R
é‘ FEE2AMOAARF2—2CF
g minimum 2 orders F—EARELT 10%ZMESECIHEET M2 Plus 10% Service Charge
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Blackmore Wagyu Wagyu A3 Wagyu A5 Japan Hida Gyu

oz $438 gz $548 iz $678 gz $708
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1-Beef / B Pork
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U.S. Angus Beef Wagyu A5
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Blackmore Wagyu Japan Hida Gyu
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Wagyu A3 Kumamoto Rindo Pork
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Assorted Vegetables
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$538/ 120g
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Japan Wagyu A3 Japan Wagyu A5
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Japan Hida Gyu
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Kumamoto Rindo Pork
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Japan Import Egg Udon
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Assorted Sashimi Platter /,_,
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Seared Wagyu
$188
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SALAD- APPETIZER
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Crab Roe Salad Mixed Vegetable with

) o Japanese Dressing
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Japanese Cold Tofu

@ SRR TL
T JE A B £ T $98

Roasted Blowfish
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Snow Crab with Kanisu
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Grilled Mentaiko Roasted Ginkyo with Salt
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Crispy Fried Dried Silver EHYPHE $48
Fish Warpped with Nori Mixed Japanese Pickles
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Assorted Kushiyaki Platter
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Deluxe Kushiyaki Platter
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Saikyo Yaki
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Snow Crab Leg Shioyaki
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Tempura Platter
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Vegetarian Tempura Platter
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Wagyu Beef Sukiyaki on Rice Udon Soup

w/ Hot Spring Egg w/ mixed Vegetable
HACK 30

B $258 F1fi -

il 8 £ TR Steamed Japanese Rice

Kabayaki Eel Rice e
wRIR $25
Y355
Miso Soup g
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