HAREE & BiEW

[T

JAPANESE RESTAURANT

HAN-NYA (1F)

24 HOURS OPEN

(EXCLUDING SERVICE CHARGE)



JAPANESE BARBECUE (BBE X HA))

BEEF (v—7)

N F ;i oy Jo Karubi
E Z21 Jo Tanshio
Ve Tanshio
r—7 ALE Pork Karubi

B2 LAKbHFH2  Chicken Boneless Thigh

SEA FOOD ¥—7—F

A A Marinated Squid
B UHBEX 2 T Prawn (2pcs=100g)

VEGETABLE (Grill) B3 (Z U L)

T AR Asparagus
AFA AR A=7> Sliced Onion

P 640
P 480
P 320

P 290
P 270

P 350
F 320

P 350
P120

R—%7 H )Lt Pork Karubi | KbLbbFF(BRL) H g 2T

Chicken Boneless Thigh Prawn (2pcs=100g)
= kimuchi P 130
T RATHE Asparagus Salad P 350
aIF 2T Kochujan Nabe P 450
(Kimuchi, Toufu, Egg, E. T.C Spicy Kochujan Soup)
o e Bibimbap P 350
Ux/=—X FAA  Japanese Rice P 80
A % Marinated Squid Fwd A Egg Soup P 90



a—R/—F JUICE / SHAKE

i e Four Season P 180

i P Orange P 198

NATF TN Pineapple P120

TN Apple P 120

Pl — Mango P140

TY)—rwrrd— Green Mango P 140

F sl a—ik RPN Sl AP Banana Shake P 100
UEnge UL INTY ALY Milk Shake P 100
- D —g—RA T Water Melon P 120

l 9 EE T~ Pra—A Calamansi Cold/Hot P 100

o -

=

Pineapple Juice

TV —ywrd—ad s
Green mango shake

o— 2 —(Cotfes

v—)/Y 7 b KU 7 DRINKS

Pl (B8 T Ne) S. M. Beer P 120
E—) (3 I5NV 4 F) S.MBeer Light P 130
SRFGNTF—H— Mineral Water P 60
IN7 Milk Hot/Cold P100
ada—F¥a (i) Coke Zero(Can) P 90
= =2— (1F) Coke (Can) P 90
ATFA b () Sprite (Can) P 90
Calamsnsd Juics e = Brewed Coffee P 120
FA A —E=— Iced Coffee P 140
Dby T4 (BLF) Lipton Tea P 100
TAAR T4 Iced Tea P 100
Hejl T &Y =32 Fq Cold Green Tea P 100
B Mugi Cha P 80
Spple Joies zJ 70?‘:“— £ Cappucino P 140
Tz IET Latte P 140



B¥E  Liquors
HAHE —7A (1.8L) SAKE (Japanese Rice Wine 1 Bottle) P 4500
HA (—4) SAKE (Japanese Rice Wine) P 350

A —A (300ml) Nama Zake P 750

BE Bt SHOCHUU

Wik Z 900ml Tichiko P 1900
BEEY 100ml Oyuwari P 250
H>HIEL (2 M) Umeboshi  (2pcs) P 90
Crua (14) Jinro (1 Bottle) P 320
A4V Wine  750ml P 1800
Ly F XX H1Z275 A Red or White 1 glass P 250

NE SN i HARD DRINKS

Vaz=—Ug—F— (B) 750ml Johnnie Walker Black P 3500

v Single P 300
—RA  U—H 750ml Chivas Regal P 6000
TN Single P 350
FT—F 700ml Cuervo Tequila Gold P 2900
AP R Single P 200
7j_ ‘/F P'—jl/ 750m1 Fundador P 1300
LY R Single P 150
P #F F—=NFAL b 1000ml Fundador Light P 1300
e e Single P 150
—FEY 330ml Kirin Ichiban P 220
DANVE ZF—F%F— 750ml Wild Turkey P 3500

I Single P 250




/NgE  Appetizer

T AME Maguro Nattou (Tuna & Natto) P 340
A THE Tka Nattou (Squid & Natto) P 320
R Hiyayakko (Chilled Tofu) P 160
e Nattou P 70
sk Edamame (Japanese Green Soy Beans) P 160
H#EETF Dashimaki Tamago (Egg Omelete ) P 190
TAUB ZEFED Kinpira Gobou P 280
BOFIRNES Kazunoko Matsumae Zuke P 800

EAUS CEFES h ’
K. . G b ” - % .
1npira Gobou 3] L %725 Nikujaga
(Beef & Potato)

%) Boiled Cook

E 5 7 & Tai Kabuto Ni

(BIZheA)aF Vv 8  Kochujan nabe P 450

(BEND) ¥E>5VHE/KE  Yasai Chicken/Pork Nabe P 300

AL 7 NE Tai Kabuto Ni(Head & Panga) P 450

ESRVRY Nikujaga (Beef & Potato) P 220

HOFARTET WEE Nikudoufu (Beef & Tofu) P 250
Kazunoko Matsumae Zuke HwE Katsu Ni P 340
STy, Japanese Sausage P150

B 550 R—27 8 " .
panese Sausage
YASAI PORK NABE KatsuNi



& SASHIMI

F 6 fEREY (3-4 4) JOU ROKUSHU MORT (6Kinds3-4 PERSONS)P 2500

5 FERE Y K (2-34) GOSHU MORI DAI (5Kinds 2-3 PERSONS) P 1600
3 FEREY SANSHU MORI (3 Kinds) P 420

EXH MAGURO (Tuna) P 340
N Z A TAI (Sea Bream) P 320

B S CB77=%  GOMA MAGURO TATAKI P 340

“ kEFH HOTATE GAI (Scallops) P 1200

6 Y K(3-44)

Rokushu Mori Dai fige SAKE (Salmon) P 390
TKA (Squid) P 350
UNI (Sea Urchin) P 380

A% 7 H HOTATE GAI
(Japanese Big Scallop)

fit SAKE (Salmon)



B8 GRILLED

EExED (2F) Yakitori (2Pcs) P 150
TANG R—ay & x Asparagus bacon Maki P 350

FREE—2 O Nasu to Pi—man no Misoitame P 300
& ¢ XY GEBKAKRMD Y Kyabetsu Tofu Butaniku tame P 300

HU—#F U N FEE  Grilled Vegetables w/Curry P 250

B Yasai [tame P250

" ; o " LS R) Niku Yasai Itame P 290

Grilled Vegetables MK LT Buta Kimuchi P 240
w/Curry

\., iy WO B/ SeiRfE FART Ny B

P (g ) B Chicken Teriyaki/ Teppanyaki Asparagus bacon Maki
GG © PooE HIUHEEX QR Prawn Shioyaki P 320
B Gyouza (5pieces) P 240
- Vs Salmon Shioyaki P 380
Ve R HEREX Gindara Shiovaki P 980
) XHEEEX (FH)  Unagi Kabayaki (Eel Half) P 1100
7 XTEREX (—JC)  Unagi Kabayaki (Eel whole) P 2000

< v—7 SRiREEX Beef Teppanyaki(Imported Tenderloin) P 550
FX BOBEE/SKHRBEX Chicken Teriyaki/ Teppanyaki P 300

o EAEZREEEX Buta shougayaki P 300
SN A A Y T—HAMT  Shiromizakana Ankake P 300

RIZ HHEREX
Gindara Shio Yaki
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SHE

BT Kushiage

(1 &)
(1 4)
(1 4)
(1 4)
(1 4%)

BEXT 3 AU ETRBEWLET,

One order is more than 3 pieces.

NASU KUSHI AGE (1PC) P 40
Deep Fried Breaded Eggplant

KISU KUSHI AGE (1PC) P 90
Deep Fried Breaded Kisu Fish

BUTA KUSHI AGE (1PC) P 60
Deep Fried Breaded Pork Tenderloin

TAMANEGI KUSHI AGE (1PC) P70
Deep Fried Breaded Onion

MAGURO KUSHI AGE (1PC) P 9o

(14)
(1)
(14)
(14%)
(14)
(1 %)
(1 4)

NINNIKU KUSHI AGE (1PC) P 60
Deep Fried Breaded Garlic

ASPARAGUS KUSHI AGE (1PC) P 80
Deep Fried Breaded Asparagus

IKA KUSHI AGE (1PC) P 90
Deep Fried Breaded Squid

TORI KUSHI AGE (1PC) P70
Deep Fried Breaded Chicken

POTATO KUSHI AGE (1PC) P 60
Deep Fried Breaded Potato

UZURA EEG KUSHI AGE (1PC) P 60
Deep Fried Breaded Quail Eggs

EBI KUSHI AGE (1PC) P 180

Deep Fried Breaded Prawn



7%  DEEP FRIED

RELEY b TEMPURA MORTAWASE P 360
Deep Fried Battered Seafoods & Vegetables
TERED EBI TEMPURA ( 3 pecs ) P 450
“ 7 Deep Fried Battered Prawns
= 2 -7-FEED SEAFOOD TEMPURA P 400
- R Deep Fried Battered Seafoods
REDEEY &bt HRRX5D YASAT TEMPURA P 280
TEMPURA MORIAWASE Deep Fried Battered Mixed 5 Kind Vegetables
b e 4774 80 KISU FRY ( 3pes ) P 260
o Deep Fried Breaded Kisu Fish
<. : i e R e i I SALMON FRY P 380
R - Deep Fried Breaded Salmon
L Lo TON KATSU P 290

Deep Fried Breaded Pork

o 25" o . <
WESYT 7 T4 AYF N
EBI HOTATE FLY MENCHI KATSU
AVFRY MENCHIKATSU P 280
. Deep Fried breaded Ground Pork
EHBREGT WAKADORI KARAAGE P 280
Deep Fried Chicken in Japanese Taste
WERZT 774 EBI HOTATE FRY( Ebi 2, Hotate 1) P900
Deep Fried Breaded Prawns & Scallop
RET 754 (RIEH 3ME) HOTATE FRY (3pcs) P 1200
Deep Fried Breaded Japanese Big Scallop

ERET WAKADORT KARAAGE A=AV 7 ONION RING (3pcs) P 150
Deep Fried Onion Ring in Japanese Taste

T F DA PRAWN HEAD (5pcs) P 180

Deep Fried Prawn Head in Japanese Taste




¥ Z A  SALAD

i 4

£3F255 ) p-745Y by —2 T BABITI—R BAYHTS
KOCHUJAN SAUCE ANKAKE SAKANA SALAD ANKAKE TONKATSU SALAD
TOFU SALAD P 480 P 480

K Fmyal T Y AP * ARV Y bERed
CHASHU GOMA HAN-NYA SALAD TUNA SALAD
SAUCE SALAD P 380 P 320

P 380
TARGHAYFH ASPARAGUS SALAD P 350

Boiled Asparagus with Wasabi Mayonnaise Dressing

H Soup
FHEH MISO SOUP P 90
»HHH ARA JIRU (Fish Head Miso Soup) P 280
EATT TONJIRU P 190
T Rice
TR JAPANESE RICE P 80
BIZEY (Brh, #B, B ) (1) Onigiri P 90
BIZEY (fE) (1 f&) Onigiri P 100
BEERIZED (1fE) Yaki Onigiri P 100
S ZR{E T Nori Chazuke P 200

MEASTE T Ume Chazuke P 200



#fi% NOODLES

KEH 9 EAXII#FIE Tempura Udon or Soba P 420
(Prawn, Kisu Tempura & White noodles or Soba in Hot Soup)
B9 EA XiE#IL  Tonjiru Udon or Soba P 350
(White noodles or Soba in Hot Tonjiru Soup)
o EA Niku Udon P 350
(White noodles & Beef In Hot Soup)
X o EA Nabeyaki Udon P450
= White noodles, Prawn Tempura, Beef, Egg, Vegetables, ETC in Hot Soup
B9 EAXIEZIEX Zaru Udon or Soba P 300
5:;£:,$f.; (Cold White noodles or Soba with sauce for dipping)
— 4 LhboEA Chikara Udon P360
SEX S LA (White Noodles & Rice cake in Hot Soup)
i % 23—V KXy hA—FRBBALENLI YA P3so

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

LEhbH EA
Chikara Udon

KELEN Ty PA=TRREAL I EA
Tempura Soba Daikonoroshi Udon
B Ltk y MR 2 FXiEARy PA—TRIBEBALY FA P 340
Tonjiru Soba Cold/Hot Soup Daikon Oroshi Udon
= = (Cold/Hot Soup white noodles with Grated raddish)
= == R&5%i Tenzaru Soba P 450
EA : M (Prawn, Squid Tempura & Cold Soba noodles with sauce for Dipping)
- = kI Cha Soba P340

(Cold green tea noodles with sauce for dipping)

T

X%%Z1F Cha Soba




7 — A RA-MEN & BEX %X YAKI-SOBA

BHT7— A Shouyu Ramen P 350

. - ¥ I ERT AV Koku Uma Aka Ramen P390
BWmo—Av

SHSHFH Renem BTWF ¥ —3 =27 A Shouyu Chashumen P450

FEx X Yaki Soba P 320

B L Hiyashi Chuuka P 480

W% 7|3

Hiyashi Chuuka



FTI9 I A TIHNVE FF
SUSHI DELUXE ALA CARTE

B OFHARTE T Kazunoko Matsumaezuke 2 pe. P400
v/ Unagi (Eel) 2 pc. P400
B Maguro (Tuna) 2 pc. P200
fiRd Tai (Sea Bream) 2 pe. P200

RZTH Hotate (Japanese Big Scallop) 2 pc. P450

e Ebi (Boiled prawn) 2 pc. P3so
177 Ikura (Salmon Roe) 2 pc. P450
fi: Sake (Salmon) 2 pc. P280

T ¥ Ebi R 2T Hotate
AV Ika (Squid) 2 pe. P220
< Tamago (Egg) 2 pe. P 120

e Uni (Sea Urchin) 2 pc. P290



7] SUSHI

TokuJoh Nigiri (9pcs) P 1800
Jou Nigiri (9pcs) P 1200
Sushi (1lpecs) P 450
Chirashi Zushi P 450
Futomaki (BigRoll 9pcs) P 320
Goma Maguro ju P 390

&%) (6 D>A)ROLLED ( 6 pieces )

SrkEE Tekka Maki (Tuna) P 190
AV 7HN=T&& C(California Maki P 250
. MERX Nattou Maki (Fermented Beans P 180

KEZ(9 DA

Futomaki 9 Pieces

Chirashi Sushi

B PR N=TEE

California Maki

SRk EX
Tekka Maki (Tuna)



vy FA==—  SET MENU

EsF AP35 "Bg b BEEF STEAK SET P1500
F—=AFZ VT FEEED E—7 AUSTRALIAN MARBLED BEEF & RICE

aFavr @ty b KOCHUJAN NABE SET P 520

P—7 A5F—% v h AR aF 22 o %2FH KOCHUJAN NABE & RICE
BEEF STEAK SET

* B BERDHE > b NIKUYASAT ITAME SET P 390
PORK with VEGITABLE ITAME, RICE & MISO SOUP, etc.

KL X odEEEY b BUTA SHOUGAYAKI SET P 360
PORK COOKED WITH SWEET GINGER SAUCE, RICE & MISO SOUP, etec.

-7 $itEE v b BEEF TEPPANYAKI SET P 620

E—7 BiRgEXE v b
IMPORTED BEEF TENDERLOIN TEPPANYAKI, RICE & MISO SOUP, etc.

Beef Teppanyaki Set

F& v B BEE/ Sk BEX Chicken Teriyaki/ Teppanyaki P 360
CHICKEN TERIYAKI , RICE & MISO SOUP, etc.

Fxo WO BEX/ GERTE
Chicken Teriyaki/ Teppanyaki

%

#Fwt v b Sushi Set aF Ty @ty b
kochujan Nabe Set

56 LETE Y b FHElt v b SUSHI SET P 490
Chitashi Zishi Set ASSORTED SUSHI (11 PIECES) & MISO SOUP, etc.
- Lo LFEFIEY b CHIRASHI ZUSHI SET P 490

N ' HlEE b SASHIMI SET P 500
¥ 3 KINDS OF SASHIMI, RICE & MISO SOUP, etc.

==

&+ k Soshini e



v b A==- SET MENU

Kbty B TEMPURA SET P 420
ASSORTED DEEP FRIED SEAFOPDS AND VEGETABLES, RICE & MISO SOUP, etc.

ZEREBEY b e
Ebi Tempura Set TERELEY b EBI TEMPURA SET P 550

DEEP FRIED PRAWNS, RICE & MISO SOUP, etc.

*BERRELEY YASAT TEMPURA SET P 390
ASSORTED DEEP FRIED 5 KIND VEGETABLES, RICE & MISO SOUP, etc.

BERELEY B
Yasai Tempura Set

Gl
.

: ‘ %ﬁ%fﬁ/%
@%T5’777’r? 3 I Wakadorl Karaage Set
_ Ebi Hotate Fry Set
2oy b YEERZT 754y b EBI HOTATE FRY SET P 980

IR ST B DEEP FRIED BREADED PRAWNs, SCALLOP, RICE & MISO SOUP, etc.

X377y b KISU FRY SET P 390
DEEP FRIED BREADED KISU FISHES, RICE & MISO SOUP, etc.

*EREHTEY b WAKADORT KARAAGE SET P 380
DEEP FRIED CHICKEN IN JAPANESE TASTE, RICE & MISO SOUP, etc.

Aoty b

Tonkatsu Set k& AdpD E b TONKATSU SET P 380

DEEP FRIED BREADED PORK, RICE & MISO SOUP, etc.

* AFhoky b MENCHI KATSU SET P 390
DEEP FRIED BREADED GROUND PORK, RICE & MISO SOUP, etc.

K5b, flFEy b TEMPURA, SASHIMI SET P 520
TEMPURA (PRAWN & KISU FISH), SASHIMI (TUNA & TAI),RICE &
KES, gt MISO SOUP, etc

TEMPURA. SASHIMT SET




v hA==2- SET MENU

* B3E7- o 50 B/ E#it » b YASAT CHICKEN/PORK NABE P 380
VEGETABLES & CHICKEN or PORK IN THE POT & RICE. etc.

ﬁ%tobbf—iﬁ
YASAT PORK NABE SET

PokEE Kridty b AV—BITINVFEREY b
TEKKAMAKT CHASOBA SET ~ GRILLED YASAT with Curry SET

e/ (D)
Bibimbap

YU (BEID) & A—7 BIBIMBAP WITH RAMEN SOUP P 350
HALYVERDVHFEOaF 2V v %M  Japanese Kochujan

hkEx KFiTEy b TEKKAMAKI CHASOBA SET P 480
TEKKA MAKI & COLD GREEN TEA NOODLES, etc.

it HL—8F 7V )V REEE >~ b GRILLED YASAI SET  P360
TEEEEZEY b GRILLED VEGETABLES w/Curry RICE & MISO SOUP, etec.

SUKIYAKI SET
- % v XY GEEAEKEDDE v b P 380
KYABETSU TOFU BUTANIKU MISO ITAME,RICE & MISO SOUP, etc.

F %X+ v b SUKIVAKT SET P 480
SLICED BEEF IN A POT WITH SUKIYAKI SAUCE & RICE etc

x BFAYT—bAMiTE Y b SHIROMIZAKANA ANKAKE P 380

EIE’@./T %}wb:ﬁ*lz >k RICE & MISO SOUP
SHIROMIZAKANA ANKAKE SET



/-ty b A==- NO SET MENU

HETE &7 A A MAHBOU DOUFU & RICE P390

XE TENJU P 420
RICE TOPPED TEMPURA WITH SWEET SOYA SAUCE

ZVKRE EBI TENJU P 550
RICE TOPPED PRAWN TEMPURA WITH SWEET SOYA SAUCE

572 E(—PC) UNAJU (One Whole) P 2000
RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE

I et 5 7:E (L)  UNAJU (One Half) P 1100
5 7¢ 8 (—PG) RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE
UNAJU (One Whole)

BV E KATSUDON P390
RICE TOPPED WITH DEEP FRIED BREADED PORK & EGG
COOKED WITH SWEET SOYA SAUCE

B+ OYAKO DON P 360
RICE TOPPED WITH CHICKEN & EGG COOKED WITH
SWEET SOYA SAUCE

4 GYUUDON P 300
RICE TOPPED WITH BEEF COOKED WITH TASTY SAUCE

B HV—F A4 A  KATSU CURRY RICE P 520
RICE TOPPED WITH JAPANESE STYLED CURRY & DEEP FRIED
BREADED PORK CUTLET

Fx Wb —F4 A CHICKEN CURRY RICE P320
RICE TOPPED WITH JAPANESE STYLED CHICKEN CURRY

F¥ —/ . Fried Rice P320

- IeETAHE Goma Maguro ju P390
4= H: Gyuudon



FH—

TI—VED bt P 350
v d— P 190
VA% P 100
PR g e P 120
g TARTY — A 2 Ay —F P 150
2vIATARAZ Y —A 8 Apg—F P 150

Tr=ST7ARA7Y —A 2 Ry —F P 150

! ]’. k= Y
¥ \ L N .\
/
k / |
[ |

Vanilla Ice Cream
Ube Ice Cream

’ DESSERT

ASSORTED FRUITS P 350
MANGO P 190
APPLE P 100
PINEAPPLE P 120
UBE ICE CREAM % Sevops P 150
Appla MANGO ICE CREAM i Berns P150

VANILLA ICE CREAM 2 Scoops P 150



HAN-NYA SANDWICH & BURGER

CLUB HOUSE SANDWICH 2757 NUA o RKug vF
Filled w/ ham, egg, chicken, cheese

HAM and EGG SANDWICH ~NA & v/ v R4 vF
Filled w/ ham & egg and served

TUNA SANDWICH Y+ > FugoF
Filled w/ chunk of tuna and served

MENCHI KATSU SANDWICH A v F o v Ru 4 v F
Filled with deep fried breaded ground pork

P 280

P 200

P 190

P 180



TEHT— R
Shouyu Ra-Men

bl LTS R
Chicken Curry Rice

= 2 =
T, e
(e s >

P s e A e R

Cha-han Fried Rice

| B 50 /IR

BERA=a2—
MIDNIGHT MENU

BhT — A v
kLK BRT— AV

(PM 10:30 DL#8)
(AFTER PM 10:30)

SHOUYU RA-MEN

Koku—uma Aka Ra—men

T F ¥+ —3 = A 2 SHOUYU CHA-SHU-MEN

fexziX

RK&EbH EAXITZIX
W9 EA
MpEX 5 LA
T35 PAXEEIR
A T—FA 2

43

Fo—=N &R—T
B

K ¥ b F

B30
B O

EREST
5 2=
il Ve

| TS
- AT=

~ 7 uiig
TANGR—a BE

B F Gyouza

YAKI SOBA

Tempura Udon or Soba
Niku Udon

Nabeyaki Udon

Zaru Udon or Soba
CURRY RICE

GYU-DON

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

BUTA KIMUCHI

YASAI ITAME
NIKUYASAI ITAME

WAKADORI KARAAGE
EDAMAME

HIYA YAKKO
SALMON SHIO YAKI
NIKUJAGA

MAGURO NATTOU

Asparagus Bacon Maki
YASAT CHICKEN/PORK NABE

P 350
P 390
P 450

P 320
P 480
P 350
P 450
P 300
P 320
P 300
P330
P 240
P 240

P 250
P 290

P 280
P 150
P 150
P 380
P 180
P 320

P 350
P 300




CHICKEN TEPANYAKI/
CHICKEN TERIYAKI
O BENTOU

SHIROMI SAKANA
NO ANKAKE

MECHI KATSU
O BENTOU

TONKATSU
O BENTOU_

WAKADORI KARAAGE
O BENTOU

TEMPURA O
BENTOU .




EBI FRY - SALMON SHIOYAKI
O BENTOU O BENTOU

EBI TEMPURA

0 BENTOU MAGURO FRY
o= AT\ ¢

£ Te



