APPETIZERS

Yakitori (Broiled chicken rube on Stick) ......ccccccoeeeeeeeevenn.. 6
Gyoza (pan fried shrimp dumpling) .........cccoceevvueeeverescrnenenennn 5
AGE TOTU v 5.5
Deep fried bean curd, dry bonito flakes w/ tempura sauce
COold TOTU i 5.5
Chicken Tempura (Deep fried chicken w/ vegetable) ........... 7
Ika Tempura (Deep fried squid w/ vegetable) ...................... 7
Shrimp Tempura (Deep fried shrimp w/ vegetable) ............... 7
Fish Tempura (Deep fried fish w/ vegetable) ............ccoreverenn. 7
Vegetable TemMPUTLa .......covveevierierieieieneeseeseesee e sieens 6
Steamed Mixed Vegetable ........cccoocvvvviiieiiieniieciie e 6
String Bean Tempura & Asparagus Tempura..................... 7
Shu Mai (Steamed Japanese style shrimp dumpling) ............. 5
Wasabi Shu Mai.....cccooiiiiiiiiiiieeeeeeeee e 5
Fried Shu Mai ...coocooiiiiiiii e 5
CriSPY OFSLOL 1iouvviiieiieeiieeiieeiieeiee e esveesveesreesreesveesnneeens 7
Harmaki (Spring ROl ......ccoeeeueeeeueeeceeeciieeieeeceeeciee e 4.5
Eda Mame (Broiled fresh 50y bean) ............cooeeeveeeeveveecueenne.. 5
Shrimp on SticK ....cvieviiiiiiecie e 8
Scallop 0N StICK ..ouvieiiiiiieciiece e 8
Beef Kushiyaki (Tender bits of beef on stick and barbecued) .. 8
Kani Kara Age ...ccccvveviieiieieieeeeeeeee et 9
Softshell crabs deep fried, served w/ special sauce.
Fried Calamari ........ccoocoiiiiiiiiiiiiie e 10
Grilled Spicy Calamari ........c.ccccevveveiieeciieeriieeiee e 10
Hamachi Kama (Yellow Tail Cheek) ..................cccococovvvenen.... 13
Oshinko (4ssorted Japanese pickled vegetables) ................... 4.5
Ika Masago Ae (Squid & tobiko sake marinated to quail) ........... 7
Sunomono (Fresh seafood w/ sweet vinegar sauce) ................. 9
Takosu (Octopus w/ vinegar Sauce) .........c...cccueeeeeeeceeeeeeeeennn, 9
Sushi (Fresh raw fish on seasoned rice) ..........ccccvveevuveecunnn. 9
Sashimi (4 selection of variously prepared fish & shellfish) ........... 9
Tuna Tartar ......cooceevierieiee e 13
Tuna EXPlOSion ......cccvecvieriieniieriieniiesiesieesee e 13.5
Black Peppered Tuna Tataki .........ccccceeveveriercienieniieniienenens 13.5
White Tuna Tataki .......ccooeeiienieiiiierieeeeceeeee e 13.5
Sear Tuna Tataki ....cocceveeiiiiiiiiiee e 13.5
Sear Salmon Tataki........ceceveririeiininieeeeeeee 12.5
Icey Salt Salmon .......ccvevvieviierierieieeeeeeeee e 13
Avocado Boat ....ocooiiiiiiii e 15
NABE MONO
Vegetable UdOon ......c.coocveeviieiiiieiieieeee e 12
Nabe Yaki Udon ....ccccooviiiiiiiiiiiiiieececeeeeeceeeee 15

Noodle w/ shrimp fish, chicken, vegetable & egg.
Sukiyaki (Sliced beef, bean curd & veg. cooked stew style) . 17

Shabu-Shabu........c.ccooiiiiiiiiiiee 17
Sliced beef, bean curd & veg. w/ sauce.
YOSENADE ..ottt 25

Fish, fish cakes, scallops, shrimp, lobster tail, bean curd &
vegetables w/ lemon flavored soy sauce.

SASHIMI & SUSHI served w/ Soup & Salad

Roll Combination (Tuna, yellowtail & California roll) ........ 14
Futomaki ROIL .......ccooiiiiiiiiiiicccee 13
Vegetable Sushi......ccocoeciiiiiiiiiieiieeee e 13
Sushi Regular 7 pieces of nigiri w/ tuna roll ..................... 15
Deluxe 9 pieces of nigiri w/ California roll .............. 17
Hana Deluxe .......ccoeoveiiininiiiiiiiiiceeceee 19
Cooked SUShI ..o 15
Una Don (Bowl of rice topped w/ broiled fresh water eel) .... 19
Salmon Domn .......cocveviiiiiiiinnc e 19
Tekka Don Bowl of seasoned rice topped w/ fresh tuna........ 21
Chirashi Zushi ....c..ccccooeeviininiiiiiiniccsceeeens 19
Bowl of seasoned rice topped w/ sliced raw fish.
Sashimi Regular Assorted.........c..ccccoovvviiieviiinininnnne, 19
Deluxe Tuna, salmon & yellow tail ............... 25
Sashimi-Sushi Combo .......cccceceviriiiieninieiininecnereens 23
5 pieces of nigiri, one tuna w/ 6 pieces of fresh seafood.
Sushi Special Platter.........cccovvvevierienieniesieseesiesiesee e 54
40 pieces of assorted nigiri & maki sushi.
Sashimi Boat Thinly sliced raw fish & seafood ................... 54
Sushi & Sashimi Platter ...........ccccooiiiiniiiiiininiic, 58

SUSHI & SASHIMI A LA CARTE

(2 pieces for Sushi & 3 pieces for Sashimi)
Sushi  Sashimi

______ Quail EEES ..ccvvevveiieiieieeeeeeeeeeees. 3
Egg (Tamago) .......ooeevceeeeeeeenreineennns 3.5
Bean Curd (1nari) ....cccoveevveeveeeveieennnns 3.5
AVOCAdO ..ot 4
Crab (Kani) .....ccoceeeveeeveeecieeeieeeieennenn 4
Mackerel (Saba) ......covuveevveecveeennnn 4
Squid (Th@) .ooooeveeeeeeieeieeeeeeeeee, 4
Flying Fish Roe* (Tobiko) .................... 4
Surf Clam (Hokkigai) .......cccccovevvvennee. 4
White Fish (Hirame) ..............ccoccuu...... 4
Shrimp (EDi) ...ccovvveevieiieciieeiieeeeeen, 4.5
Octopus (Tako) .....ccovevveeceeecreeereenen. 4.5
Tuna (Maguro) ........ccceceeeeevveneenvennnnn, 4.5
Salmon (Sake) ....cccecvevvecveciecieieenenn, 4.5
Yellow Tail (Hamachi) ...............cuen.... 4.5
Smoked Salmon ........cccceeveeniiiiiniincnn 4.5
Salmon Roe* (Tkura) ..........ccuveune.... 5
Eel (Unagi) ........ccoveeeveceieceeeieeeenn, 5
______ Spicy Scallop ...covevveverieeiiiieiieeieeceee S
______ Traffic Light ....ccccoovevvevieieieeeiieeeee. 5.5
______ Lump Crab .....ccccevvvvierieienienienieene. 6
Giant Clam (Mirugai) ..........ccveeuveenn... 7
Scallop ..oeeeveeeiieeieeee e 7
Sea Urchin® (Uni) ........cccooeviveviiennnnne. 7
Sweet Shrimp (Ama Ebi) ...................... 7
Tuna Belly (Ot070) .......ccccovvevnen. 15

*(with Quail Egg, $1 each more)

MAKI ZUSHI - SUSHI ROLL
(Cut into six pieces)
__________ Pickled Radish Roll (Oshinko)..................... 3
__________ Squash Roll (Kanpyo) .........cccccevcvevevevcnnn. 3
__________ Pickled Burdock (Gobo) .........cccocvvcvvcnnen. 3
__________ Cucumber Roll (Kappa)..........ccccoeevvevai. 4
__________ Avocado ROIL ....ovvvveiiiiiiiiiiiiiieeeeieveeen. 4
__________ Asparagus Roll .......ccccooevvveiiiiiiiicciieceeenn. 4
__________ Avocado, Cucumber & Asparagus Roll ....... 4.5
__________ New Jersey Roll ....cccoovveciieviiiiiecieciieeen. 4.5
__________ Shitake Mushroom Roll ...........ccoevevvvvevvennnnn. 4.5
__________ Asparagus Tempura Roll ..........cccceeevveeivenen. 4.5
__________ Sweet Potato Tempura Roll ............cccevnee. 4.5
__________ String Bean & Asparagus Tempura Roll ...... 5
__________ Bean Curd & Carrot Roll.....ccooocvviiiiiiiiennnnn 5
__________ IVY ROIL oo, 425
__________ Tofu, Avocado, Carrot Wrap Cucumber Roll. 10
__________ Shrimp ROl .....oovvveiiiiiiiiiecieeeeieeieeieeeens. 425
__________ Tuna ROIL ..oovvveieiiiiiiieeeiiceieeeeeeeieeee. 45
__________ Salmon ROll......oeveeeeiiiiiiiiiiiiiiiiiiiiiieieeeeeeeeeeen. 4.5
__________ Salmon SKin Roll ........oovvvvvvvviviiiiiiiiiiiiiini. 4.5
__________ Yellowtail Roll ... 4.5
__________ California Roll .....cccovvvvviiviiiiiiiiiiiiieeeeeeeen. 4.5
__________ Alaska ROIl ...evvveviiiiiiiiiiieeeeeeeeeeeeen. 4.5
__________ Boston ROl .......cooovvvveiiiiiiiiiiiiiieeieiieccienenn. 4.5
__________ EelROIL cooooeiiiiiiiiiiiiiieeeeeeeeeeeeeeeeceiiiieeee. D5
__________ Spicy Tuna Roll ........ccccoeeiveviiiiieciiecciieeeen. 5.5
__________ Philadelphia Roll ...........ccccceeviieviiiciieeciieeen. 5.5
__________ Shrimp Tempura Roll ........c.cccceeevvevvecivniinnen. 6
__________ Salmon Tempura Roll ..........cccccvvvivvinnienne. 6
__________ New York Roll.....cccoovvviviiiiiiiiiiiiiieiiiivicennn. 6
__________ FloridaRoll .......oooooiiiiiiiiiiiiieeeeeeeeee
__________ Lynn ROl ..ooovvieiiiiiicieieee e, 7
__________ Maryland Roll ........cccooeveiiiiiiiiieiiecee e 8
__________ Mark RO ....ovveieiiiiiiiiiiieeieeeeeeiieeeee. 8
__________ Soft Shell Crab Roll ......ccccvvvvvviiiiiiiiiiiieeene. 9.5
__________ ROCK N’ROIL cooevviiiiiiiiiieiiieeeeeee e, 9.5
__________ Rainbow RoOll .....cooovviiiiiiiiiieeen,. 9.5
__________ David ROl ....ooooieeeeeeveeeeen,. 9.5
__________ Dynamite Roll ........cccceeevvevviieiiieiieeiieeiieenn. 7
__________ Cooked Dynamite Roll..........cccocvvervecrecnnn. 13
__________ Dragon Roll ........cccoeevvviiiiiiieieieieeen. 11
__________ Phoenix ROIl ......ccoovvvviiiiiiiiiiiiieeeiiieeeenn. 11
__________ Black Spider Roll .......ccccoevevveviiieiiieireeenn 12
__________ Hana Roll.........ccooiiiiiiiiiieeeeceeeeeennn. 13
__________ Dorsey Roll......cccooveevieniiiiieciieciieeieeeeeen. 13
TEMAKI SUSHI
__________ Hand Roll.......ccccccoviiiiiiiiiiiiiic. 5 & up

(Soy Seaweed, Brown Rice, Spicy Mayo, Ginger,
Extra Tobiko, $1 more)



TEMPURA

Ingredients are coated w/ crisp light batter & deep
fried. Served w/ rice, soup, salad & tempura sauce

Vegetable TemMPUIa .......ccccvevveeieeriieiieieereeie e 12
Assorted deep fried vegetable.

Chicken Tempura........ceecvevierienieeie e 14
Deep fried chicken & vegetable.

EBI Assorted TEMPUTa ......ceccveeiirierieneieniesieseeseereeeneeens 17
Crispy lightly battered deep-fried shrimp & vegetable.

EBI Tempura (10 pcs shrimp) ...cooceevvevvencienienienieeeen, 20
Crispy lightly battered deep-fried shrimp.

Seafood TeMPUIA.....cccceveerierieriieierieree e 19
Deep-fried shrimp, scallop, fish, crabmeat stick & vegetable.

Fish Tempura .......ccccceeeiieiiieiieceecee et 16

Soft Shell Crab Tempura........cccceeecveriereenieeseerierieseenenns 19
Soft shell crab deep fried, served w/ special sauce.

Ton KatSu ....coooeoiiiiiiiiiiiiicicc e 14
Deep fried pork sirloin, served w/ Katsu sauce.

Chicken Katsu........ocooiiiiiiiiininiiiiceeeee 14

EBI Katsu (8 pcs shrimp) ...ccceeeveeviieiiieciiecieeie e 17

Fish Katsu ..o 18

TERIYAKI

Broiled w/ chef’s teriyaki sauce, then finished to
order on the grill. Served w/ rice, soup & salad.

Vegetable Teriyaki ......ccoeeveeeviieiiieciieciieceecee e 12

Chicken Teriyaki ......cccceevverierienienienieniesre e sve e 15
Boneless broiled chicken w/ teriyaki sauce.

Beef TeriyaKi...ooocoooviecierieiieieeieeiceieceee e 18
Broiled beef steak w/ teriyaki sauce.

Beef Negimaki ......ccoocvvveiviiiiieniinieeceece e 18
Beef roll w/ scallions broiled w/ special sauce.

Salmon Teriyaki .......ccceeveereeriieriieiieieee e 17
Broiled salmon w/ teriyaki sauce.

Tuna Teriyaki ....cccceveiveiieiiiecie e 17
Broiled tuna steak w/ teriyaki sauce.

Shrimp Teriyaki ....cceeevveriieeiieeiieeie e 19
Broiled shrimp w/ teriyaki sauce.

Scallops Teriyaki ......cccveeevieeeieeiiieciiecieeciee et 19
Broiled scallops w/ teriyaki sauce.

Kushi Yaki Combination ........cc.cceceeeeveereninveencnineecnennenne. 19

Sea scallops, shrimp, beef & chicken cubes on stick, served w/
teriyaki sauce.

Seafood Teriyaki ....cccvevierieriieieieniesee st 25

Scallops, shrimp, salmon, lobster tail w/ teriyaki sauce.

COMBINATION Served w/ soup, salad & rice

1. Sushi or Sashimi with ShrimpTempura .............. 20
2. Sushi or Sashimi with Beef Teriyaki ................. 20
3. Sushi or Sashimi with Chicken Teriyaki ............ 20
4.  Shrimp Tempura-Chicken Teriyaki..................... 20

LUNCH
Served w/ soup, salad & rice
Served until 3 pm
Vegetable TeMPULA ....cc.covveerierieieieieseeseeseeseesee e sieens 7
Chicken Tempura........ccceeeveeeiieiiieeiie e eiee e e 8
Soft Shell Crab Tempura.........ccceeeeveeeeiieecieecieecieeeiee e 10
Tka TEMPULA ..c.veeiieiieiieiteeeeeeee e 9
Fish TeMPUIA ....ooovveiieiieiiecieceeceeee e 9
Scallop TEMPULA .....cccviiiiieeiieeieeee et 10
Shrimp TemMPUIa.......cccviiiiieeiiieieeeeeee e 9
Chicken Ter1yaki .......cccveevieciieciiiieeie e 8
Beef Teriyaki ...coccvevieciieiieiecieeieeeeeeeee e 10
Salmon Teriyaki .......cccveviieeeiiieiieieece e 10
Tuna Teriyaki ....cccceveiieiieiiiecie e 10
Shrimp Teriyaki .....c.cccververieriieiieieeieeie e eee e 10
Scallop Teriyaki........cccverierieriieiieieeieee e 10
Cooked Sushi .....ccoiiiiiiiiii e, 10
Vegetable Sushi.....cccocoveiiiiiiiiiieeeeeeeeee e 9
SUSHI e 10
N E TS 11110 USRS 10
UNA DOM .. 10
LUNCH COMBINATION
Served w/ soup, salad & rice
A. California Roll with ShrimpTempura..................... 9
B. Tuna Roll with Chicken Teriyaki...........c.ccvvnneneee. 9
C. Cucumber Roll with Fish Tempura ....................... 9
D. Ebi Roll with Tuna Teriyaki ........c..cccceeeevireruirennnn. 9
E. Salmon Roll with Chicken Tempura...................... 9
F. Two California Rolls with Shu Mai..................... 10
SALAD
Hana Salad...........ooooiiiiiiiiee e 4.5
Cucumber Salad.......coccoooiiiiiiii 3.5
Sesame Seaweed Salad .......ccoecvvveiveiiviineiieeeen 5.5
Calamari Salad.......cccocveeiieeiieiiiieee e 6
Baby Octopus Salad ........cccceevvieiiiiiiieeie e, 6
Octopus with Seaweed Salad .........cccccovveveiieciieeiieieee, 10
Seafood Salad ......ccceevvieiieiieieee s 12
Avocado with Green Salad .........ccoeevvevvriiieineieieeieeieeee 6
Green Salad......ooieieiieniieiec e 2
SOUPS
Miso Soup (Bean paste & Tofu).....ccceeeveeeciiecieeciiecieeen, 2
Spicy Shu Mai MiSO SOUP ...covveveeriieiieiierieerieesieesieeeeeneeeeees 5.5
Dabin Soup (Seafood Soup) ...ceeceevvevierierieiieeieeeeie e 7
Tri Bisque (Shrimp, scallop, lumb crab, asparagus, edamame) 10
YAKIUDON
Vegetable Yaki Udon .......cccveviiiviieiiiieieeie e 13
Chicken Yaki UdOn ......cooeeiiieiiiiiiiiiiiieiceeeeeeeeeeeee 14
Shrimp Yaki Udon ........ccceveiiriiniiniiiienie e 17

Scallop Yaki Udon........ccceevieeieniiniiiienieeieeie e 17

SUSHI
HANA

JAPANESE RESTAURANT

&
i

TOWSON
6 E. Pennsylvania Ave.
Towson, Maryland 21286
Tel: 410-823-0372/1
Fax : 410-823-0370

FALLS ROAD MT. WASHINGTON
6080 Falls Road, Mt. Washington
Baltimore, Maryland 21209
Tel: 410-377-4228
Fax : 410-377-4261

www.sushihanabaltimore.com

OPEN 7 DAYS A WEEK

Mon. - Thurs  11:00 am - 10:00 pm
Fri. 11:00 am - 11:00 pm
Sat. 12:00 noon - 11:00 pm
Sun. 1:00 pm - 10:00 pm
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