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DINNER MENU

BEVERAGES & COCKTAILS &8x4#

HAMADA'S
HOUSE

SPECIALTIES
EEH ANV AT TV

GEISHA Fuvl+

Tropical concoctlon of
rum, pineapple juice &
coconut juice.

BANZAL A X
Delicious blend of

scotch, pineapple juice &
coconut juice.

SAMARAIL 36\
Tasty vodka, lemon juice,

creamy Calpico & blush
wine.

DOMESTIC BEER 7 A )AYE—L
JAPANESE BEER V3 =—ZXE—Jl
HOT SAKE B &5
HOT PREMIUM SAKE & kB

COLD SAKE 187ML BOTTLE A HE A E (187MLEML)
COLD SAKE 375MLBOTTLE A # A A8 (375MLKM)
COLD SAKE NICORI 375ML BOTTLE #2 4% #1220 iE (375MLER L)
SPARKLING SAKE 250ML BOTTLE ZX—2Z V)Y 7 & B (250MLE ML)
SHO CHU Mt &t

OOLONG TEA ¥—ury®

FRESH BREWED ICED TEA FEHOLANAET ARXT 41—

SOFT DRINKS Y7bFKYY 7

COFFEE 2—t—

PREMIUM SAKE BY THE BOTTLE

15 B A ARGV

HITOTSUBASHI JUNMAI GINJO 720Mm1L — /15 45 X588 (720ML)

GEKKEIKAN HORIN 720m1. A 4

2 BLES 46 kK K988 (720ML)

AGED SAKE KOTEN 1997 500mL & W 1997 F (500ML)

TENRANZAN JUNMAI GINJO 720mL X & L% K A BE (720ML)

GEKKEIKAN BLACK & GOLD 750m1. A A7 v 7& 3T —IVK (750ML)

SETSUGETSU BIJIN 720mL F

H £ A&k K9ABE (720ML)

KuUSU BARLEY SHO CHU 750mL X # % Bt & (750ML)

% @
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APPETIZERS &y 3%

EDA M AME (HEALTHY STARTER)

EA < &)

Lightly salted, boiled soybean pods.
HIYAYAKKO

A 4

Chilled tofu garnished with chopped green
onion & flavorful bonito fish flakes.

ITAWASA

Wb

Boiled fresh fish paste, with an accent of wa-
sabi & soy sauce blended dressing.

OSHINKO
EHEBRHIEE
Assortment of pickled vegetables.

SHIRASU OROSHI
LT EAL

Grated Japanese daikon radish, topped with
dried young sardines. Try with soy sauce.

IKURA OROSHI

WHEAL

Grated Japanese daikon radish, topped with
salmon caviar.

YAMAKAKF
A CAlvs

Grated mountain yam topped with diced tuna.

KAKISU

h & B

Oyster with vinegar sauce.
SUNOMONO

B (B H &)

Cucumber, tender octopus, surf clam salad
with sweet & sour vinaigrette.

Y AKITORI

PixLh

Chicken filet on a skewer dressed with sweet
soy ginger sauce.

EcC ROLL

A&

Ground dpork, shredded carrot & cabbage,
wrapped in dough and lightly fried.

Gyoza

g T

Ground pork & vefgetables, wrap{)ed,in won-
ton skin and pan fried, served with dipping
sauce.

SHUMAI
Lo ) Fw
Steamed pork dumplings.

SOrT SHELL CRAB SALAD
VANZ Y o A
Lightly fried soft shell crab on a bed of fresh

European greens, dressed with yuzu-ponzu
sauce.

STEAMED CLAM
HIE AL
Clam, steamed and seasoned with rice

FRIED SCALLOPS
Mz BD774
Lightly fried scallops, served on a skewer.

OYSTER COCKTAIL

NEH TN

Steamed oysters, chilled and served with
arich cocklail sauce.

SHRIMP COCKTAIL

va )y T Hh TN

Steamed jumbo shrimE, chilled and
served with a rich cocktail sauce.

SHRIMP & VECETABLE TEMPURA
TASD

Shrimp and assorted vegetables, lightly
batter-fried and served with dipping sauce.

VEGETABLE TEMPURA
FETASG

Assorted vegetables, lightly batter-fried
and served with dipping sauce.

SHI SHAMO

LL+d
Broiled smelt fish.

YUDOFU

% 8B

Tofu served in hot broth.

AGEDASHI DOFU (roru TEmMPURA)
B ELER

Golden crusted, fried tofu served with

a flavorful dipping sauce.

TATSUTAAGE

AN:: A

Japanese-style fried chicken bites, with
soy-ginger flavor.

SUSHI APPETIZER

=1

Assortment of sushi: tuna, white fish,
shrimp & salmon.

SASHIMI APPETIZER
2l

Assortment of sliced tuna, white fish &
salmon.

HAMADA SALAD

EEY7Y

Fresh greens, julienne Japanese daikon
radish, enoki mushroom and kaiware
sprouts, topped with Hamada’s ginger
dressing.

Miso Soup
A%t .
Tofu and wakame seaweed in a soybean /ﬁ\-
curd broth.

A



HAMADA’S SPECIAL APPETIZERS

SEAWEED SALAD % %4 5%
Seaweed seasoned with sesame seed oil, chili and
sprinkled with sesame seeds.

BAKED MUSSELS 7V —>< o/l D23 32—
Mussels baked in a half shell, served with mayonnaise
sauce and sprinkled with smelt eggs.

TERIYAKISEA BASS ¥ — Y20 B2 4

Broiled filet of sea bass, dressed with teriyaki sauce.

BEEF NECI MAKI 4 i oha¥ A X
Thinly sliced beef, wrapped around green onion, grilled and
dressed with teriyaki sauce.

SEARED TUNAWITH CREAMY WAS ABI SAUCE &
JAPANFESEANGEL HAIR PASTA

A FD7)—3i—T7HEY—RX, BE L
BARIP.ZIDADPT Ky BEV— R4

Seared tuna served with Japanese angel hair pasta, with lightly
spicy, creamy wasabi sauce & radish sprouts dipped in yuzu
ponzu sauce.

SEARED TUNA SALAD SPRINKLED WITH SESAME

& REDWINE DRESSING <A77 3D K74V Kbyy vy

Seared tuna served on a bed of European greens, topped with a
red wine dressing.

STUFFED TOFU, BAKED SHRIMP & SMOKED SALMON
ROSETTE

BEMEND ZBE-ADOREIRY— RV =R RiGE
AE—J—EYI—aE Ty S =54

Lightly fried tofu cake served with smoked Japanese salmon and
baked shrimp on a bed of European greens.

FRIED JUMBO CALAMARIWITH FRESH EUROPEAN
GREENS

B R E YA H754DHIF N/ —RiRZI—AET Y T =57 L
Fe—7v

Fried tender Japanese calamari served on a bed of European
greens with crispy noodles & cocktail sauce.

NP -

<,

GIE

HAMACHI KAMA 33579
Lightly salted yellowtail, broiled and served with ponzu
sauce.

DYNAMITE ¥ 141}

Chopped jumbo clam, scallops and mushrooms, baked
with mayonnaise sauce and

sprinkled with smelt eggs.

TUNAPOKISALAD #¥45%
Diced tuna, seaweed and onion seasoned with sesame
seed oil

SASHIMI #] &

Sashimi: Thinly sliced, bite-sized fresh seafood
filet pieces, served on a bed of finely shredded
Japanese daikon radish, with spicy Japanese
wasabi green horseradish mustard as a
condiment, and garnished with beefsteak leaf.

TuNA A
YELLOWTAIL
ErL %%

HALIBUT 6 ® 0 EiEH

is

SWEET SHRIMP #HZU
Jumeo CLAM 438
SEA URCHIN 92

FATTY TUNA &5

TUNATATAKIL £ CA D 72 %
Seared fresh tuna, served with ponzu sauce.

HAMADA
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ENTREES &=

All entrees served with Miso Soup, Salad & Steamed Rice
TFRROA=2—UL, Dk, AT ET R AT TENET,

CHICKEN TERIYAKI FF> BB ¥t

Grilled tender range chicken topped with Hamada’s teriyaki sauce.

SHRIMP & VEGETABLE TEMPURA TA36

Shrimp & an assortment of vegetables, lightly battered & fried, served with tempura dipping sauce.

NEW YORK STEAK TERIYAKI E—7 P8 k&

Grilled New York steak topped with Hamada’s teriyaki sauce.

TONKATSU &AD
Tender pork cutlets, lightly breaded & fried, served with shredded cabbage & tonkatsu sauce.

SALMON SHIOYAKI OR SALMON TERIYAKI # 38 Bt 1348 B )k

Broiled fresh salmon filet topped with sea salt or Hamada’s teriyaki sauce.

SEAFOOD TEMPURA ¥—7—FTASS
Assortment of fresh seafood and vegetables, lightly battered and fried, served with tempura
dipping sauce.

SUSHI DINNER (2X h# 3 B h &

Assortment of fresh tuna, white fish, salmon, squid, surf clam, shrimp, egg, salmon caviar
& tuna roll.

SASHIMI DINNER #| & & &

Assortment of fresh tuna, white fish, salmon, squid, surf clam, octopus & mackerel.

CHICKEN TERIYAKI & TEMPURA FFYBIELTAIS
NY STEAK TERIYAKI & TEMPURA E—7 B LTAIS

TONKATSU & TEMPURA (A HOLTASG

SALMON TERIYAKI & TEMPURA *X5& (&) LTA3G
SUSHI & TEMPURA # 3] L TASG

SASHIMI & TEMPURA #] & L TA3G

SPECIAL COMBINATION DINNER ARV 43y FF 4F —

Broiled salmon, chicken teriyaki, beef, tuna poki salad, shrimp tempura, egg roll and spicy tuna roll.

% @ |
i
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CHEFSSUGGESTIONS % /5 D6iEdA=—2—

MINIMUM ORDER: 2 PERSONS — % # X L

Chef’s Suggestions served with Miso Soup, Salad & Steamed Rice
ROA=2—UL, DK AZ TR OTENET,

YOSE NABE F¢45

Japanese bouillabaisse with assortment of Seafood, chicken and vegetables in a soy sauce based broth.
Gracefully prepared at your table.

ELIBDFELIF RO Y

SHA-BU SHA-BU (HEALTHY CHOICE) % I L 3L +.3°

Finely sliced New York Steak, fresh shiitake Mushrooms, Tofu, Udotn Noodles, fresh Vegetables,
cooked 1n flavortul broth, Comes with sesame and ponzu dipping sauce. Enjoy with grated daikon
radish and other condiments. Gracetully prepared at your table.

BEEF SUKIYAKI (EVERYBODY’S FAVORITE FRIENDSHIP DISH!)
FATEPS

Finely sliced bite-sized New York Steak, Tofu, Udon Noodles, tresh Vegetables, slightly stir-fried
then cooked in sweet soy-based sukiyaki broth. Enjoy world-famous Japanese dish!

SEAFOOD BOAT ¥y—7— K+ —}

Steamed Lobster, assorted Sashimi, Oysters & Green Mussels on half shells with Ponzu Sauce,
Cocktail Shrimp, Dungeness Crab and Calitornia Roll. Served in a boat shaped platter.
Perfect for 2 or more.

U7X7—\ ﬁ'q %\ i#}'ﬁl\ A—}l’ﬁ ~ l‘ﬁ%\ 75‘6:, f]')77]')1/:-77§\

LOVE BOAT 7 &K —F

Beef Shish-ka-bob, Chicken Teriyaki, Tempura (shrimp & vegetables), Saku-Saku Shrimp, Calitor-
nia Roll, Sunomono Cucumber Salad and Fruits. Served in a boat shaped platter.
Pertect for 2 or more.

E—7 8k FFU B TASSLCEELITF ) A Varef BED A7V =T % 7)L—

HAMADA KAISEKI E@1E %

Appetizer, Sunomono Cucumber Salad, Tempura, Sashimi, Vegetables cooked in sweet Soy Sauce,
choice of New York Steak or Salmon Teriyaki and Dessert.

CEN2ON BN X N L N- Ty

N
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NOODLES &4 #iE

TEN ZARU XX 5%

TEMPURA UDON ORSOBA TAIG AL A xixZWE
Udon or soba noodles in a hot soy sauce based broth with shrimp & vegetable tempura.

OROSHISOBA kAL ZE

Buckwheat noodles topped with grated Japanese daikon radish in a rich broth.

NABEYAKI UDON &+ 3 )L A
Udon noodles in a hot soy sauce based broth with assorted vegetables, chicken, fishcake,
shrimp tempura & egg.

HAMADA'’S SPECIAL RAMEN

EWHANY IV TFT— XY

Flavorful egg noodles with clams, shrimp, crab legs, sliced pork and assorted vegetables in a
soy sauce based broth.

DONBURL  # 4%

Served with Miso Soup & Pickled Vegetables A% it&E#r F4544H 0T,
OYAKO JYU #FF

Chicken, egg and julienned vegetables served over a bowl of steamed rice with a sweet soy sauce.

TEN]JYU X &

Deepfried shrimp & vegetable tempura served over a bowl of steamed rice with a sweet soy sauce.

KATSU JYU #»>¥F
Pork cutlet, egg and julienned vegetables over a bowl of steamed rice with a sweet soy sauce.

UNAJYU %€
Steamed eel dipped in Hamada's kabayaki sauce perfectly broiled served over steamed rice with
extra sauce sprinkled with sansho powder.

TEKKA JYU # X &

Minced tuna served over a bowl of steamed rice with a sweet soy sauce.

JAPANESE STYLE .
RICESOUP B3 7% DESSERTS 5+ —h

SALMON X %A ICE CREAM 7ARZV)—2L
PICKLED PLUM 9% X & SEASONAL FRUITS 7/V—>
SEAWEED Dh & JAPANESE PARFAIT B HAHAD
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