vhetwean 100am-230cm, $0 under 100rm.
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Hana Zushi

able guests for each resarvation, &4 W2

the same table must order tha same daal, [EsE
ARERHE - Rs

Book Jlpm = Tpm Momday to Sunday Dinner Only. =

ISMAZ XM F5:300m-Tpm.

Bocking hotline: o7-31448099

Nk & g
Bookinp ::Iul:s:¢-..::c~;\-n| to o7:38pm

$59 / 90 mins

- Al reservation will ba hald For 10mins past the reservation time.
EUINEENA108E
Last order (s B:4Gpm. i OREFSANAE.450m.
= Unlimited re-arders for 90mins, all the dishes are made by ordar,
pleeee be patient. DEBIMMBSEH AN A 00 18, 505 MBS A
TR A CER.
» Dinva-in Only, Mo takeawey, 1S f F o] 518,

COOK TO ORDER

To minimize food waste, panalty will be applied, $15 to sach
more than 2/3 dishes wasted. WERENERLE RSAY
HaE—RISENHER)MEHNLLE.

We reserve the right to change these terms and conditions any
tirg, fior any or no reason, with or without Eability. BPEWERE 1
HHESENREEENNENE S EFRTEABRDEEN §
WA TR ERNE

Shop 24/27 Sannypark Shopping Cencre Sunnyhank QLD

ALL-YOU-CAN-EAT

Refayhsz

HuraryPanda

EMEH 0000

=

ENTREE [/ EEifm

ALL-YOU-CAN-EAT

e SUSHI ROLLS [ #E1% @
+ Soft Shell Crab Roll [ BB 8L &
. Caramalize Salmon Roll [ f#EkEEH &

+« Edamame [ EEZ
+ Garden Salad [ B85

- Wakame Salad b TEREE L - California Roll f fl# &
- Jelly Fish Salad [ fh#k @ a0 . Chicken Karaage Roll | REE &
. Beef Tataki /| £5 & « Aburi Eel Roll | G0 te i
ah - Aburi Scallops Roll [ ILHEFRE
SASHIMI | $1 5 o) . Aburi Salmon and Tempura Prawn Roll [ 50

e

GRILLED [ &%

. Grillad salmon head / B & k80

. Grilled Japanese mackersl /| EHEM

. Salted Grilled Saury Fish [ HE#R A

. Grilled Squid w BEQ Sauce [ EHEHE

. Salted grilled chicken Wings | EHEE R

. Terriyaki chicken Skewar [ FEHIEF &

. Salted grilled chicken shewer | BEEEREA &
. Dyster mushroam skewers / B R 2 AR

. Miso agaplant { faFE S8

SIZZLING [ PR

. Sizzling Vogetables | BEM

. Slow Braised Beef Finger / B 5 B

. Sautesd Spicy Chicken Karagge | R
. Saltad Egg Yolk Prawn { HIVELE

+ Salmon 3pe | M S 3pc
. Kingfish 3pc | HF & 3pe
« Hokkigai 3pc / 163 H3pe

=

NIGIRI SUSHI [ EEE + FIE @@W
. Salmen nigiri [ BERNER

. Kingfish nigiri | BT AHEE

. Aburi baof nigirl | SRR EE

. Prawn Nigiri [ BE 8% =]

. Lobstaer salad gunkan / il 85 e 31
. Asparagus hand rall [ F okt

. King prawn hand roll / HEFE

. Crab meat salad hand roll / ST FE
« Fly fish roe hand rell / mAmEpFEE

HAND ROLL [FiE

TEMPURA [ #5405

» Tempura Prawn [ B8 % R

« Deep Friod Oyster 3pc [ S

= Beer Battered Prawn w Wasabi mayo
{ TR

- Bear Batter Caplin Fish | BEfES M

- Squid Tentacles J &M @ EiE

- Deep Fried Pork [ B S EFEREY

. Karaage Chicken [ B T0E R

« Agedashi Tofu [ BHEE

. Takoyaki [ #@iF

« Deep Friad Lotus R:}thﬂzﬁﬁ

« Tempura Vegatables / 25 515005

RICE / NOODLE / SOUP £.5.38 s

. Udan Noodle Soup [ BFE-EE

. Stir Fried Rice w Beef [ SFREER
. Seafood Steamed Eﬂﬂf b1k

. Miso soup [ BEEEE

. Steam Rice [ BHIE

ADD-ON SPECIAL / hi{i e

. Oystor [ £ 41,80 /anch
. Tuna Saghimi [ Bif#E® 81.50/each
. Scallep Sashimi f FR#SH 31.20/each

R

Y 3z



'"‘ g U i‘ﬂ!g (2pcs)
-ER ;
Sea Urchin Ship
\~ BFTR Market Price

Nigiri ;

Extra
Pickled Ginger §I .
Fresh Wasabi  $I -

B2 B® JEH/ T (2pcs) B E & T (2pcs) 1% 7E & F) (2pcs) B¥4 7E &/ 5] (2pcs)
it / Salmon $5.50 1) / King Fish $5.50 8 / Snapper $5.50 Z U / Prawn $5.50

71 B £ % 5] (2pcs) 2 9 xR 7E % T (2pcs) B EHT] (2pcs)
7 B#& / RedClam $7 D5 R / Fresh-Water Mollusk $7.50 <40 / Tuna $8

8/

RIAKER AL (2pcs) $7. 50 RIBRFERL (2pcs) $7.50 RIRT B (2pcs) $9
&EABYH—F> / SamonBelly Aburi ') / King Fish Belly Aburi B4 / Scallop Aburi
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~ Iy - : R 0 w2 T
| . T e TR N A = :
-~ - Py 555 KAt " y . o

iﬂﬁiﬁ (2pcs) $5. 50 imﬁﬁ (2pcs) $5.50 iﬂﬂ#"# (2pc$)- $8. 50
£ YHY—=> / Salmon Aburi &Y 57%5F / Eel Aburi &Y ¥4 / Wagyu Beef Aburi




‘Sashimi
=%

EFERA $58
E#:LaRYEaDE

Deluxe Sashimi Platter

[ &)
Thick Slices

FEEB (R 1 $42
SLABYEDLE®
Combination Sashimi Platter - Large (14pes)

HERE B A (55)
& L& / Sashimi (5pes)

IREER 0 $21
LAEYEDE N
cMbination Sashimi Platter
mall (Tpes)

L Sema—

R $16
H—F> / Salmon
_ & 8% (120m) $38
EXid |
: Natural Dysters (10ez)
»
y ! 4 omn $20
il |

Natural Oysters (172 Do2)

HH $16
Z1) /King Fish

Wi®m $16
8 / NI Snapper

8% $18
<4508 /Tuna

LETFH $17
RBH /Scallops

HHAL $19
1) / King Fish Belly

Fr S $25
AAh 2 E / Scampi

EEBmAL $19
H—FE M5 / N Salmon Belly



o .“ N
-
" . e -
g UtsuMami Y d Bk (SN
. = : ¥k
N BOFEH & (BT ‘
- = Sl ' iR Fo-4 $23
e MERY2AI2RATF—%F
\ 7 // Wagqyu Beef with Truffle Sauce

= REFROK FEFIL $17
@ -/ | Vegetarian H—EURRN

Salman Salad seasoned with Fruit Vineger

Je¥F Az $8
EHERAYSH
Hokkigai Salad

FoMBERW I $16
HR77ESSY

Abalone Salad with Sesame Dressing

FRIEB 38
tChaU
Wasabi Octopus

"f.

»w 12
i % BIGHITLL $8
et READOHL

Shark Fin B Jelly Fish Salad
" .l r' -/

Wy L ¥ =N
. “Q a}{.“"@ : L4 $18
J ‘ni D, N ’ E—jﬁ‘;#
- NN ' g Beef Tataki
ﬁ.ﬁ.gpﬂﬁ‘:’g‘g‘; $8
= ’, 22427 - - ofad
g";g;‘}fgasf . " Fly Fish Roe Salad TJ—IoL';-t' (35) WU ) SS;{_SE
Lobster Salad ' A — 7 x»"" S[]Up Miso S[]:Jj:l

T ) $7.50
#pe# L / Chawan Mushi
With Assorted Seafood

BEACROE S ) $11
h7 bHEH
Fish Head Miso Soup

4B A-H ) $11

Salmon Belly Ginger Soup

BEALARZE ) $14

@ == s5 |
* 5 / Edamame ; = BH+T#EL / Assorted Seafood Soup




Hot Pot

LSl
(Serve 4 PPL)

A EE IR $58
F ke ]
Assorted Seafood, Chicken Hot Pot

<1=iM—/Choose one>
SRAWEK N ASMATISK

@ B KA $42
frRE
Vegetable Hot Pot

"~ Sukiyaki
HFEG

(Serves 4 PPL)
* 4 Bowles of Rice + 4 Eggs Included

BN $48 4R $56

Chicken Maryland Fillet Angus Beef w/ vegetable platter

w/ vegetable platter Fos~ MBS+ $72 |

FxF] $48 Wagyu Beef MBS+ w/ vegetable platter

Premium Pork w/ vegetable platter  Fo2= MB7+ $95 g

e $59 Wagyu Beef MB7s w/ Egatahl"

Combination w/ vegetable platter & "M N
f FRLEWN Y




Hand Rolls
FEE

@ #® | Vegetarian

@ w = $6
FRINSGHASE
Asparagus Hand Roll

Extra

2085 AddRice 8| T e 37

TRHhFFHE

s ﬁ" ) A PO IT A $6
s A2+ 7 FHE
Crab Meat Salad

MEHE T\ 98
IEDSAFRE

empura Prawn

) —_
%ﬁmﬁ%ﬁ $8
C AUTRNASHRAFESE

' ooy ; Asparagus and Prawn
. mmEe $8
S rcsme

Salmon

FETFE SM/P
V-—FHE

Sea Urchin

TP REWEe $15 ~ P E# $6
e YTRLINISTFERS ‘o) RUFF#E
5. Soft Shell Crab #»;  sHly Fish Roe

(FHES 2 rolls per serve)




R % 318
YIZbhz 95 TH=E
, Soft Shell Crab Roll

BRI FE % $18
TEF7HRH F#&E / FreshPrawn § Avocado Roll

A $21
mEEE
Surf § Turf Roll

BAMR R IF ik & $15 BERITREE $17
TEX%ZE / Prawn Tempura Roll HY—F2Hh ys\#&ZE / Salmon Fish Roll

FIUTH $18 FEuwie $16 @)
LA 2R—%Z/ Rainbow Roll

-

e -—‘ﬂ“——-— ¢
g EA% $16 @ Bae $16@
BELXaD1)#EZ / Seaweed and Cucumber Rall PHh KEZX/ Mhacado Roll




IFAEHRR $10
hE¥T5/4&
Fried Dysters Roll

RIRER I $19
ME—FE IESSE
Salman & Tempura Prawn Aburi Roll

= * -

JFSEIFE $16 BB ETH $19
Resh v #k & / DeepFried Pork Roll RISq —2HO#E / Spicy Tuna Sushi Roll

A |

FLEIERE# $18 RIAK T4 $18
48 (F%k %/ Chicken Karaage Sushi Roll K.Y T)#E / KingFish Aburi Roll

FRegE® % 318 o $19
37w S / Lel AburiRoll hY)2xN=TF%Z / [alifornia Roll



AR IR IR $21
BEXSS

Japanese Fried Ocean King Prawn

BRMAEET $14
RO BT / Chicken Karaage

e s $9
(X && BT / Crab Claw Karaage

FELEHE $18
(FHXEBIT / Fried Oysters

el

—~DO R $12
kA / Tonkatsu

IRRLWIEPE $14
V7 koI VDS TEB X ¥, fioP 7% P

Soft Shelie?h LETEEN AhDEEIBIT

Geso Karaage

B aRE 38 @ FFRRITE $15 @
BT LSRR / Japanese Style Tofu XA 5 / Tempura Vegetables



-

y

f

Kushi Yaki
BEE

BEI® $11
igsE =< / Grilled Saury Fish

Fi)E® aFTH Market Price
EHDOT )L
Grilled Seasonal Fish

o) it FEMIBR $10
F 7 0 & 4%
Grilled Eggplant with Miso Sauce

—~&+ $15
—B%F / SemiDry Fish

iFiEp s $18
EiE 0 / 880 Squid




@ -/ | Vegetarian

™A $10
FiHOMOMIB G E
Salted & Grilled Seasonal Fish Head

okl A=A $9 R B okIWiR $8
LokILMDOFE / Grilled Seven Spiced Beef Skewers RS E / Grilled Miso Pork Skewers

BIRRER = $7.50
{EBAA Fib 4l / Mentaiko Teriyaki Chicken Skewers

RSBt B $7 BIERRIE $7.50
EMOIEIHRZ / O[Grilled Salted Chicken Skewers X / Chicken Skin Skewers



IV RALIE $19
W —T0—FKS3EA
Stir Fried Seafood Udon Noodles

WRAE $17
MIEA
Stir Fried Udon Noodles

r//‘
RIFRHACHIE $17
IE25143EAR—T
Tempura Prawn Udon Noodle Soup

1’*\

FoF5VER $18
HEFFr—n

Stir Fried Rice With Wagy M:,.. Ll

.

S 821006 $17
fiEFv—n\>2
Stir Fried Rice with Salmon

Ceramic-Plate Sizzling
' SISV OmRIEE @!}ﬁm $14
N BRiE

? Ceramic-Plate

Sizzling Vegetables
f%ﬁnﬁiuosoncl>

e A
e

e T3

A v

IR EM IR $17
wiRfA Lh

Ceramic-Plate Sizzling Pork w/ Ginger



RIFBHIER $28
BEFUISER

Tempura Ocean King Prawn

s Lunch Sets
mshnku‘ >

ERES:
Fe=% (REkEMmFSmeEt). )i
RUE, MRN8

Teishoku sets are served with:

Deluxe Side Dishes, Steamed Egg, and Miso Soup.
*Side dish ingredients may vary according to
season and availability

FIFER $23
b h i’ / Deep Fried Pork

o ;"_-'

BRIRABBRER $23 MERE ET $26
RYUKE F X FER / Teriyaki Chicken Thigh SHEMRETER / Grilled Eel

B0 2 s
= TG 3

IEoRkrEBER $32 EBHFFER $29
WRMEIEZEER / Miso Brilled Fish S LAER / Assorted Sashimi



TapBeers 2w 7E—IL

Wine 71 >  glass 8/ bottle 38

Asahi 74t
Suntory .. Pint 00m) ||

... Pint waomn 1]

Catching Thieves Cabernet Merlot
Cat Amonst the Pigeons (Barosa Shiraz)
Red Knot (Cabernet Sauvignon)

Stoneleigh (Savignon Blanc)
Eden Valley (Chardonnay)

Beers E—JL

Japanese dake

Heineken

Corona ..
Sapporo #vHKo
KIRIN %1 >~

XXXX Gold

Crown Lager

Whisky/Scotch/Brandy

PARF— Ry F + A3 F=—

Double Black
Chivas Regal 12 Year 0ld
Hennessy VSOP Cognac

Um B Sh U (Ume Fruit Liquewr)

Uji Green Tea Umeshu (bottle) ¥

Choya Umeshu Classic (glass/bottle) 10 /75
Sweet & Rich, Japanese plum wine

Choya Kokuto Umeshu (bettle) 1a

Blended Ume with brown sugar & black rum

Chuya Yuzu (glass/bottle) i0/78

Citrus Fruit Liqueur

Go Shu (Small 120cc / Large 270cc)
Rai Binzume (300m)

Yoshikubo Ippin Junmai (300mi)
Urakasumi Junmai (300ml)
Hakkaisan Ginjyo (720ml)
Urakasumi Zen Ginjyo (720ml)
Otokoyama Kimoto Junmai (18Lt) ...
Ippangi Denshin Ginjyo (1.8L1)
Ippin Daiginjyo (18Lt)
Umenishiki Junmai (1.8Lt)
Tokubetsu Junmail (1.8Lt)

HME=¥ T
DASSAl Junmai Daiginjo 39 (720ml)

MBS =7
DASSAI 23 (720mI)




TeaGDrinks Y2 R KD

# % Mugicha 2% S B B . (perserve) 3
X% (enmaicha Tea ZTHE

%% Japanese Premium Green Tea (Senchs) 2%

K% Ice Tea (lemon/Peach) P4 R F 4 (LEY - E—F)
o W6 B Calpis Water AILER
MW+ MoeVeradvice ZRTSa—2R

Mixed Drinks 7Z)La—JLEY > %5 SoftOrink Y2 R KDY 2sH

Bourbon Coke a—>3 e
Rum Diet Coke ¥4 Ty ba—5 .

Scotch lero Coke o—S€no

Midori Fanta 2724

Bacardi Sprite XTS5 4 b

Vodka Soda Water v—4K

Jack Daniels Sparkling Water sE&7K (750m0)

lemon Lime Bitters LS4 LES2— §

lceCream 74 A9 ') —L

Green Tea lce Cream #ZEF7A4 X2 Y —A

Black Sesame Ice Cream BZEzF7/4R21)—L4A
Houjicha Roasted Tea Ice Cream S UZEF7A RO U—A




