
 

Sushi Specials 
Hana Pride* GF opt   20 House Specialty    
Yellowtail, tuna, salmon, krab, albacore, white fish, gobo, kampyo & 
asparagus wrapped in cucumber, topped with togarashi, ponzu & 
sesame oil 

Lobster Roll  20  House Specialty 
California roll topped with tempura langostino & spicy mayo  

Scallop Dynamite Dish   16 
Krab and scallop topped with spicy mayo, baked and finished with 
ponzu, sriracha, green onions & bonito 

Tuna Tataki Roll*   15  House Specialty 
Avocado, cucumber, asparagus roll topped with seared tuna, house 
made tataki sauce, roasted garlic chips & green onions 

Rainbow Roll*   15    
California topped with tuna, yellowtail, salmon, white fish & avocado 

Spider Roll    15    
Tempura soft shell crab, avocado, cucumber, krab, gobo, tempura 
crunchies & eel sauce 

Lil Dyno Roll   15   House Specialty 
Shrimp tempura, avocado & cucumber roll, topped with scallops, 
spicy mayo & baked, garnished with sriracha, green onions, ponzu & 
bonito 

Hana Mint / Uni Mint   12/14  House Specialty 

Choice of tuna or uni wrapped in shiso, tempura battered & deep 
fried, served with sauce 
 

Uni/Oyster/Honeymoon Shooter*   8 /10/12 House Specialty 
Raw quail egg, tobiko, ponzu, green onions & sriracha 

Tuna Tataki/Chef’s Tataki*   20/MP   
Lightly seared fish topped with house made tataki sauce, roasted 
garlic chips & green onions 

Ankimo Sliders   14   House Specialty (Ask server for availability) 
Marinated monkfish liver, lemon, sunny-side up quail egg, daikon, 
togarashi, green onions & nori  

Poki Chips  12   House Specialty 
Krab & cucumber tossed in house special sauce and served on fried 
wonton chips 

 
 

Desserts 
Hana An Mitsu 8 House Specialty  GF VG 
Aloe vera cubes in simple syrup, mandarin oranges, blueberries, 
adzuki bean & sweet mochi bits 

Cream Filled Tempura  8   
Tempura battered Twinkie™ deep fried and served with Japanese 
manju cake & mochi ice cream 

Mochi Ice Cream  5 
Choice of vanilla, strawberry, mango or green tea inside mochi 

Tempura Mochi Ice Cream 10  
Choice of vanilla, strawberry, mango or green tea mochi ice 
cream tempura battered and deep fried served with whip cream 

Ice Cream  6  
Unique scoop flavors (ask your server for available flavors) 

Chef Seasonal Special  
Ask your server for details  

Beverages 
Iced Green Tea   3  Iced Oolong Tea  3 
Iced Coffee  3   Specialty Soda 3  

Ramune Soda 3.5  Lemonade 2.5 
 

Soda 2.5  
RC, Diet RC, 7-Up, Sunkist Orange, Dr. Pepper, Canada Dry Ginger 
Ale 
 

Iced Black Tea  2.5  Arnold Palmer  2.5 
 

Hot Genmaicha  3  Hot Hojicha  3 
Japanese brown rice green tea Japanese roasted green tea 

 

Veggie Roll   10 VG  
Avocado, cucumber, asparagus, gobo, kampyo and daikon sprouts 

Green Mussels 13  
Green mussels baked with spicy mayo, topped with green onions, bonito, 
ponzu & sriracha 

Kitchen Specials 
Gyu Don Nabe  16  +add shirataki (clear) noodle   2.00 
Hana-style sukiyaki beef with tofu, spinach, napa & shiitake, simmered in 
soy sake broth served with a side of rice 

Tai Nanbanzuke   25  House Specialty    
Deep fried Japanese red snapper topped with pickled vegetable & house 
soy-vinegar sauce 

Squid Mariyaki 18  House Specialty  GF Opt 
Whole grilled squid served with ginger, soy sauce & lemon 

Scallop Edamame Kasane Age  16 House Specialty   
Scallop and edamame tempura fritter 

Hamachi Kama/Chef’s Kama*  16/MP  GF opt  (Ask server for availability) 

Yellowtail collar grilled, served with daikon, green onions & ponzu 

Sea Bass Sakamushi*   25  House Specialty GF Opt 
Mediterranean sea bass steamed in sake served with asparagus, garlic & 
soy butter sauce 

Tuna Misoyaki/Chef’s choice* 14/MP   

Miso marinated fish grilled and served with daikon, green onions & ponzu 

Tako Yaki  8 
Octopus dumplings topped with kewpie mayo, house made sauce, pickled ginger, 
bonito & green onions 

Negi Yaki  7 
Vegetable pancake topped with kewpie mayo, house made sauce, pickled ginger, 
bonito & green onions 

Mochi Shingure  6  GF Opt VG    
Puffy rice squares served with daikon, green onions & ponzu 

Yudofu Nabe 15   House Specialty  GF VG 
Silken tofu cooked with kombu served with soy, bonito, green onion dipping 
sauce  

Okonomiyaki  18 House Specialty (requires 30 min)  
Japanese style pancake with your choice of vegetable, pork, shrimp or mixed  


