HAhI

MODERN JAPANESE
MENU




MENUCONTENT

Liquors

Wines

Japanese Liquor

Japanese Tea

Soups

Hosomaki 8pcs (Classic rolls)
Uramaki (Fusion rolls)

Nigiri sushi

Classic sushi & sashimi medley
Hanabi signatures

Extra sides

Dessert

| Pg.1

Pg.2
Pg.3
Pg. 4
Pg.5
Pg.5
Pg.5
Pg.6
Pg.6
Pg.7
Pg.8

Pg.8



RICARDS PASTIS
APEROL

CRUXLAND
BOMBEY SAPPHIRE

GREY GOOSE VODKA
STOLICHNAYA

BELGIAN CREAM
DRAMBUIE
COINTREAU
KAHLUA

MYERS

MARTEL XO
REMY MARTIN VSOP

BOTTLE

uex.150,000
uex.200,000

uex.320,000
ucx.270,000

uex.320,000
uex.240,000

uex.490,000
uex.300,000
uex.320,000
uex.200,000

uex.250,000

uex.450,000
uex.500,000

SHOTS

uex.15,000
uex.20,000

uex.25,000
uex.14,000

ucx.15,000
ucx.12,000

ucx.25,000
uex.15,000
uex.17,000
uex.11,000

uex.12,000

ucx.18,000
uex.21,000



DALMORE 12 YRS
CAROLUS

MACALAN 12 YRS
MACALAN 15 YRS

CANADIAN CLUB 12 YRS
CHIVAS REGAL 15 YRS

WOODFORD RESERVE
MAKERS MARK

PATRON SILVER

CHATEAU DE PAYRIAC
ROOIBERG NATURAL SWEET
COTEAUX BOURGUIGNONS WHITE

BOTTLE

uex.569,000
uex.550,000
uex.500,000
uex.650,000

uex.500,000
uex.330,000

uex.325,000
ucx.700,000

uex.500,000

SHOTS

uex.21,000
ucx.30,000
ucx.20,000
uex.35,000

uex.20,000
uex.15,000

ucx.28,000
ucx.35,000

uex.20,000

uex.35,000
uex.30,000

uex.35,000




THE CHOCOLATE BLOCK

BRUNELLO DI MONTALCINO

CALVET RESERVE MERLOT CABERNET SAUVIGNON
ROOIBERG NATURAL SWEET

CALVET CHARDONNAY

MUD HOUSE SAUVIGNON BLANC
SANCERE

ROOIBERG BLANC NATURAL SWEET

CORTEAU BORGNON LOIUS JADOT ROSE

JAPANESE
SECTION

KIRIN ICHIBAN

IWAI
KURA

uex.350,000
uex.400,000
uex.350,000

uex.150,000

uex.180,000
uex.270,000
uex.250,000
uex.150,000

uex.200,000

ucx.32,000

uex.25,000
uex.35,000



AMATSUKAZE uex.30,000
NIKKA uex.40,000

LIQUERS (UMESHU GESHU)
BOTTLE SHOTS (bouble)

MUGI SHOCHU (BARLEY) uex.250,000 uex.25,000
KOREAN SOJU uex.32,000

HAKUSHIKA uex.80,000
KONISHI uex.180,000 uex.30,000
EDO JENRKO uex.535,000 uex.115,000
KEIGETSU ucx.220,000 uex.55,000
COLD GREEN TEA uex.15,000
HOT GREEN TEA uex.15,000
HOUJI — CHA uex.20,000

OOLONGO TEA uex.15,000




Miso soup with shimeji mushrooms and diced tofu.

Avocado roll
Cucumber roll
Tuna roll
Salmon roll

California

Crabstick, cucumber, avocado with cocktail sauce.

Philadelphia

Salmon & veggies with Philadelphia cream cheese.

Hanabi sunset

Smoked salmon, mango and horseradish sauce .

Dynamite

Shrimp tempura, veggies and spicy sauce.

Kampala tropical

Mango, pineapple, avocado and veggies.

Vegan kick

Pickled shimeji mushrooms, asparagus, mango, avocado and house special sauce.

uex.30,000

uex.30,000
uex.30,000
uex.30,000
uex.30,000

uex.55,000

uex.55,000

ucx.55,000

ucx.55,000

uex.40,000

uex.50,000



Hanabi Kiss uex.65,000

Shrimp tempura, cream cheese, torched salmon belly, caviar and eel sauce.

King of the coast uex.84,000

Lobster, Japanese mayo, mango, parsley and caviar

Salmon sushi tacos uex.5b,000

Salmon tartar, rockets, furikake, macha, yuzu zest, tempura flakes, cocktail sauce, shari and negi.

Crazy roll uex.55,000

Salmon, tempura flakes & vegies and house spicy sauce.

Tuna (Maguro) - per pair uex.20,000
Salmon (Saki) - per pair uex.20,000
Snapper (Tai) - per pair uex.20,000
Octopus (Tako) - per pair uex.20,000
Prawns (Ebi) - per pair uex.20,000

uex.180,000

Tuna, Salmon, Snapper, Octopus and Prawns

Sushi & Sashimi set ucx.160,000
Sashimi (8 pc) and Nigiri sushi (8 pc)



Hannabi platter uex.198,000
Sashimi (9 pc), Nigiri sushi (10 pc) and Tuna roll (4 pc)

Platinum platter uex.250,000
Sashimi (12 pc), Nigiri sushi (12 pc), Tuna roll (4 pc) and Salmon roll (4 pc)

Hanabi Vegetarian medley uGx.72,000

Hanabi Rock shrimp Tempura ucx.84,000

Tempura shrimps, house made special sauce.

Wagyu five senses uex.220,000

Grilled Furikake rubbed A5 Wagyu, yamaimo, wasabi Japanese mayo, soy and dashi cured egg York, shiitake,
asparagus and dashi gravy.

Tuna Ceviche ucx.85,000

Raw tuna, ponzu, pickled jalapenos, mango, radish and rocket salad and Japanese dressing.

Kani kurimu korroke uex.87,000

Panko Crab croquettes, seared tuna, mango and shiso relish, wasabi, sake cream sauce and steamed rice.

Salmon Tataki uex.87,000

Charred sliced salmon, ponzy, pickled jalapenos, mango, radish and rocket salad, Japanese dressing.

Hanabi vegan Yaki uex.79,000

Marinated grilled tofu, asparagus, soba, wild mushrooms, miso sauce, bamboo shoots, moyashi, and black
sesame crackers.



Sakamushi uex.83,000

Steamed grouper fish in sake and Kombu, hay smoked teriyaki shimeji mushrooms, ponzu jelly, yamaimo fish
scales, and dashi.

Teriyaki Chicken uex.63,000

Boneless chicken thigh, kabocha seeds and pickles, broccoli and gyoza.

Seafood ramen uex.83,000

Prawn, squid, octopus, dashi, buckwheat noodles, shiitake mushroom, soft poached free range egg, spring
onion, furikake and truffle oil.

Anthony’s Signature Ramen ucx.98,000

Buckwheat noodles, Peking duck breast, Japanese ham, shiitake mushroom, foe grass, poached egg, shitake
mushrooms, dashi and furikake

Slow cooked Pork belly in miso & uex./8,000
eel sauce

Twice cooked pork belly in miso & tare, pork crackling, edamame cooked in unshu mikan and macha and side
sticky rice.

Rice uex.20,000
Extra fried Yamaimo (Japaneese Mountain yam) uex.20,000
Hokkaido salad uex.20,000

Japanese fusion petit fours uex.75,000









