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JAPADMNESE RESTAURANT



TITEVEE

Agedashi Tofu

RE (THIA)
Edamame

XU OEEEGT

Maguro Tatsutaage

NI BERRT
Kawa Ebi Karaage

YA A2 X
Yasai ltame

EFHEE

Tamagoyaki

BF (Fa—1 6fE)
Gyoza (6 pcs)

R S

Nishin Umani
AN 1315
Jumbo Satsumaage
) < /=Bt

\ lka Ichiyaboshi

| (o

- Ika Okizuke

R o o A5 INH ZIEkEE
R JGEE Tarabagani Shioyaki

Takoyaki 210

B 7 ag ¢

Niku Siomai 340

AR EPINGY? T

Shimeji Batayaki 260

a0l =7

Eihire 340

D ) o)

Kimpira Gobo 180
DITAIRS

Nori Tempura 290
BHERIVEDE

Oshinko Moriawase 720

Bwh 777

Chuka Kurage 310

A FI8F _
lka Shiokara 250 e
A NIEATF olr®
lka Mentaiko 295

Chawan Mushi 240

2[E] L ED7ESZ (Min. of 2 orders)

|
§

ALL PRICES ARE INCLUSIVE OF 12% EVAT AND SUBJECT TO 10% SERVICE CHARGE

- APPETIZER 7~sr4—

240

190

390

370

280

200

290

380

560

740




nsrs- APPETIZER o,

g E . Ika Mentaiko
Satsumaimo 240

INTE

Baigai 365
TROVR

Akakabu 310
xalFa—")

Kyuri Asazuke 310
HX (/N7 A1)

Hakusai 310
B/ (ARF+v)

Kabocha 200
mw=

Natto 220
T OME

Maguro Natto 480
N0 SRR

Engawa Yukke

A0S AEl=
lkura Oroshi

) B

-Satoimo Amani

T EVEAH
Motsu Nikomi

FEFRKF
Karashi Mentaiko

FHVOHDHET
Mame lka Wasabi

el DT D EE
Takenoko Tosani

FLF
Kimuchi

RIB—A
Daikon Ippon

AA—A
Nasu Ippon

Daikon Ippon

ALL PRICES ARE INCLUSIVE OF 12% EVAT AND SUBJECT TO 10% SERVICE CHARGE

595

220

280

450

310

205

310

310

310



@ Aburi Sa lmon

|
X
3 _I_30tan Ebi

~ SASHIMI ns

Z 0 (BA)
Otoro (Japan) 3,700
VhE=dE
Akami Maguro 1,450
70
Maguro 620
R RINA—R 7

- Spicy Maguro 650
INTF
Hamachi 1,400
e
Salmon 1,050
XY —FE>
Aburi Salmon 1,050
S el
Ama Ebi 580
A T
Botan Ebi 1,680
s
Wagyu 2,000
> A ik
Shime Saba 590
TR T
Karei Engawa 590
8 (2 1)
Tako 650
BRAT (K2 T)
Hotate 630
lka 450
7710
Kani 520
A=
lkura 680
B (VD) O—Ah)b
Uni (Local) 440
REBRYEDLE (LF215-)
Sashimi Moriawase 2,500
(regular)
RERYEDE (AT vIL)
Sashimi Moriawase 3,500
(special)

. = PR '
Y ¢ f &,
ECT TO 10% SERVICE CHARGE
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T BT ETTR A
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m?#ﬂi/h4/\F(lh4()pq()cQ§

N B A

73‘)77er TEE
California Maki

AR v IVA) TH IV ZTEE
Special California Maki

BEREE
Ebi Ten Maki

et/ K SBEE

Salmon Tempura Maki

Yy rRIBE
Shake Mayo Maki

X hOSEE
Negitoro Maki

IR (A O)EE
Tamago Maki

holEEE
Kappa Maki

AEE
Futomaki

EREE
Nama Futomaki

NS E

Tekka Maki
ANAY =Ty HEE
Spicy Tekka Maki

fgEx
Unagi Maki

mEEE
Natto Maki

PHEEE
Oshinko Maki

B TH b =T 5%
California Temaki

BFEEE
Unagi Temaki

XFhOFEE
Negitoro Temaki

B (HD)FEE
Kani Temaki

510
390
490
390
350

290 €

565
250
220

350

AT

California Tem

N'gegitoroemakl

ALL PRICES ARE II‘;ICLUSIVE OF 12% EVAT AND SUBJECT TO 10% SERVICE CHARGE
——— -



0-SUSHI %5 » e

<40 2 " pps<so  SioES B o O
MAGURO 340 AKAMI MAGURO 490 OTORO (JAPAN) 990 HAMACHI 500

H—E e ' FIIE ¢
SHLMQH 490 HBURI SHLMOH 490 AMAEBI 380 EBI 270

R TE o0 il B RF
BOTAN EBI 1100 WAGYU 780 = UNAGI 690 ANAGO 490

X AT (KR T) ALATVHT

S SHIME SABA 390 - HOTATE 370 KAREI ENGAWA 460  IKA 290

5 (&< ) & (%)
TAMAGO 260 TRKO 370

- 'é
!
/J.

S () s B ((FUED

TOBIKO 370 UNI 370 INARI SUSHI JIPC) 160
RN ‘& 'i_::\..-‘?-““ . Fur e Yo R it 8 NS .""'33,_

t e --gn )
L ALL PRICES ARE INCLUSIVE OF 12% EVAT AND SUBJECT TO 10% SERVICE CHARGE#-\
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s5 SUSHI o,

FRIRUEDE (LF215—)
Sushi Moriawase (regular) 2,500

ErRUEDE (AXTv)))
Sushi Moriawase (special) 3,500

FS#&FH) ._
Chirashi Sushi 850

FS2FR (AN v)b)
Chirashi Sushi (special) 1,300

Special Chirashi Sushi &

TuJE

Tekkadon 680
xFrOr>

Negitorodon 630
H—=%#

Salmondon 1,250

(ISP —EVH
Ikura Salmondon

‘SJQ;, :'1;’ l : Negitorodon = //
. SALAD 454
RFbS4
Potato Salad 230
=i
Sanriku Salad 395
AINT T4
Spaghetti Salad 230
OJROHS4
Gobo Salad 290
KBTS 2
Daikon Salad 530
D54
Kani Salad 530
L =T —=FHYS4
Seafood Salad 590
b SERy Sy
Wi/ »is Kaiso Salad 550
RN )19 S4
| e Torikawa Salad 350
; \_Nafutorl Kara Salad ‘ ﬁm%%bxgﬂ-f;g‘
# 8¢ Wafutori Kara Salad 550
g ALPARYSH
i Hiyashi Shabu Salad 530
L DAARI MY SH

Spag hetti Salad |

Wakame Tomato Salad 520

A ue-::‘ . ._“\. 3 o
PR s S ALL PRICES ARE INCLUSIVE OF 12% EVAT AND SUBJECT TO 10% SERVICE CHARGE
R T T ; : LA T S ;



By
Tonkatsu

B=2 i/
Rosukatsu

R=9VF7—
Pork Sauté

lodEl— 7 —
Buta Rosu Sauté

BDEZREE

Buta Shogayaki

S 0 CHICKEN s

\ F¥+>hY
Chicken Katsu 360

SDEHT

Tori Karaage 330
FHES T

Teba Karaage 310
REE

Tori Momo 390

860
380

860

UST S A4 LE—T R 7T—+(200g)
US Prime Beef Steak (2009) 2,200

M4 R 7—=(2009)

Wagyu Steak (200g) 3,950
H4IQRTF—F

Saikoro Steak 840
MG\ IN—=5

Wagyu Hamburger 1,050
R IBRE

Gyutan Shioyaki 1,450

RIERARBEE
Gyuniku Teppanyaki 1,200

FAHLE
Jo Karubi 1,420

MEAIVE
\ Wagyu Karubi 1,720

.5 Salkoro Steak
- ~ f}

g ALL PRICES ARE INCLUSIVE OF 12% EVAT AND SUBJECT TO 10% SERVICE CHARGE



s FISH-,
WER (v E)

Shishamo 290

=[5
Komai 390

RSB BE

Gindara Teriyaki 990
fRIEmE

Saba Shioyaki 470

B E e SN
k i i indara eT'i a i. .

Shake Shioyaki 810 'S

PPN

Jumbo Unagi

TUABEE

Buri Kamayaki

INRFDORBEE (LF25—/PvR)
Hamachi Kabutoyaki (R/J) 1,700/1,900

INRFDRER(LF25=/D v ) M
Humachl Kabutoni (R/J) 1 ,700/1,900 RS T%(«f

§ ' s .o TEMPURA & AGEMO

BERSD (618)

Jumbo Unagi %

Ebi Tempura (6pcs) 780
Kisu Tempura ,ﬁ%;{g\c‘ 9@)
Ebi Tempura (9pcs) 1,170
AREXZIS
Kisu Tempura 320
FRHEHT
Yasai Kakiage 420
AAFRERS
Megochi Tempura 490
HERXARS
Shirauo Tempura 490
INFRES
Anago Tempura 560
RIS EHE
Mix Tempura 570
BET T (48)
Ebi Furai (4pcs) 530
Sijm
Korokke 250
=7 ) — L aleby
Kani Cream Korokke 330
MEAVFHY
Wagyu Menchi Katsu 310
AFT 4
SRRt | | Kaki Furai 610
2 Kaki Furai ’J o § < 7975’(

Aji Furai 260

S -
= ALL PRICES ARE INCLUSIVE OF 12% EVAT AND SUBJECT TO 10% SERVICE CHARGE



|' y
MISO RAMEN

EsZaa=t
BEEF RAMEN
430

FRAVRZIAY
YASAI TANTANMEN
560

BHB5o—AY
TORI KARA RAMEN
410

o

tﬁ??;-
HIYASHI CHUKA
390

- - L) "
RY
Ey | s 510
,)\-w (%08, 15, 82

A (MISO, SHIO, SHOYU) i,

F KA Uelosr2i=s
ALSO AVAILABLE: CHARSHUMEN 450 & HIYASHI RAMEN SALAD 380 |

ATAWNEN
B8 ALL PRICES ARE |

-

NCLUSIVE OF 12% E
| R 5

- | 4
VAT AND SUBJECT TO 10% SERVICE CHARGE




UDON &*s B

DA

LI BT

KI52ER/ZIE
Tempura Udon/Soba

NEBFOIEA/ZIE
Kakiage Udon/ Soba

BW3EA /ZIR
Niku Udon/ Soba

cHESER AEI
Tori Tama Udon/Soba

WASEA/ ZIE
Niku Jiru Udon/Soba

EDRIEAZR
Kitsune Udon/Soba
H<WEh

Curry Udon

WEEESEA
Nabeyaki Udon

BESEA
Yaki Udon

V—REEZIX
Sauce Yakisoba

INTHRXBREEZIE
Hanakazu Yakisoba

:5%F
Zaru Soba

XEBZIE
Ten Zaru Soba

RZIE
Cha Soba

lcLAZIX
Nishin Soba

EVLF
Hiyamugi

Y, . ]




+« DONBURI .
VANE:"
Katsudon

G5
Gyudon

Toridon

BFH
Oyakodon

TEXH
Ebi Tendon

EFH
Tamagodon

Fv—a—F
Charshudon

BEERF
Yakinikudon

DT AIFF
Unatamadon
SIEE

Unaju

—iEY
Ichimai mori (1pc)

—EY
Nimai mori (2pcs) 1,550

=KBEY
Sanmai mori (3pcs) 2,280

HAK
Plain Japanese rice 120

R LN v 5 B (T %)
g f 2 _ . Yakimeshi 265

o - 15 = 8 L
v Beef Yakimeshi 430

BR(BHF) FrI\Y
Takana Chahan 285

BlcEY
\Onigiri 190
AR IVEHL (HTA)
Special Kamameshi 940

) 20~ 300 RREDFLEHE)
BN -~/ (20-30 mins waiting time)

'\_—)LL PRICES ARE INCLUSIVE OF_:lE% EVAT AND SUBJECT TO 10% SERVICE CHARGE

" Special Kamameshi

.



Karaage Curry

Katsu Curry

rxe YAKITORI Y

EYERBREELY

Tori Kushiyaki Set 480
BN BBEE

Buta Bara Kushiyaki 280
FPERpEE

Teba Kushiyaki 220
N—IVBHiE

Bacon Kushiyaki 360
PIFABRBEE

Yagen Kushiyaki 180
FALCYEBRBEE

Bonjiri Kushiyaki 180
RELRJFE

Negima Kushiyaki (]

L N— B
Gyu Reba Kushiyaki 350

<R
Tsukune 200

SRV — =Y
Tokusei Sausage

0.CURRY .-

Al A

Curry Rice

AYHL—

Katsu Curry
FEYAYHL—
Chicken Katsu Curry

BEITZAHL—
Ebi Furai Curry

BHEFHL—
Karaage Curry

Tori Kushiyaki Set

360

550

550

550

550




F 4k N
DESSERTS .

BEDTZARAY)—
Japanese Ice Cream

VA RZ) ZEA(aSIE)
Ice Cream (local)

b— 77 = (B7E)
Crepe Cake (Japan)

il Y W= (Hes)
Fruit Jelly (Japan)

A@er7 ) —
Coffee Jelly
T4 1<
Affogato

(Optional: Shot of rum)

HER(WBTHRR, AN —/N\TA)
Kakigori

(Strawberry, Matcha, Blue Hawaii)

DT )V—
Seasonal Fruits

ALL PRICES ARE INCLUSIVE OF 12% EVAT AND SUBJECT TO 10%

fn/x_

. HOTPOT & SOUPS

~

IERE
Sukiyaki:

211 F—7(150q)
A4(1509)
Wagyu (1509g)

LpAL»A
Shabu-Shabu:

IS (150g)

US Prime Beef (1509) 2,700

3,700

US Prime Beef (1509) 2,700

#4(1509)
Wagyu (150g) 3,700
BRIt
Miso Soup 140
iy A=l — S
Karubi Soup 650
FFOHHRA—T
Tamago Wakame Soup 450
BRI
Tori Zousui 370
B EEREIR
| Kaisen Zousui 440
Karubi Soup KI D S MXE;'(N:LU
,%GD%T%H FuvX
320 Tori Karaage Kiddie Meal 280
RTETTA
200 Fried Potato 190
290
320
390
350
390

SERVICE CHARGE
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HANAKAZU

JAPANESE RESTAURANT

2F Tower Wing, The Bellevue Manila, WEBSITE
Filinvest City Alabang, Muntinlupa, www.onlyathanakazu.com
1781 Metro Manila
EMAIL

Landline: +632 8252 5142 hana@onlyathanakazu.com
Mobile: +63917 156 7276

FACEBOOK
OPERATING HOURS Hanakazu Japanese Restaurant
Tuesday-Sunday
11:30am - 2pm INSTAGRAM
5:30pm - 10pm hanakazujapresto

Full menu
description

SCAN ME!

>

Fresh sushi, delectable sashimi, crispy
tempura, tender beef sukiyaki, and
mouth-watering ebi ten maki - we give you
authentic Japanese cuisine the Hanakazu way.

Ever since he was young, Chef Otsuka had a
passion for cooking. He would accompany his
mom as they sold yakitori (grilled chicken on a
stick) in their neighborhood in Japan. He went
to the Philippines when he was 24 years old
and worked at a Japanese restaurant.

When Hanakazu was started in 2005, Chef Otsuka and his wife Lorna made it a
point to present Japanese dishes with a twist, making them more enjoyable to the
Filipino palate. He curated new recipes without losing their authenticity.

Throughout his nearly four-decade career in Japanese cuisine, Chef Otsuka upheld
the highest culinary standards. He is known for putting great attention to detail in
every dish he served, from the ramen broth to each sashimi slice. His goal was to see
satisfied smiles on his customers' faces.

Passion, perfection, and customer satisfaction - these are the legacies
of Chef Otsuka that the HANAKAZU FAMILY CONTINUES TO UPHOLD.
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