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Hanare is a name that is synonymous with the comforts of
a home away from home.
A retreat where you go to unwind and enjoy
being pampered like someone special.

At Hanare, we accord our guests with Japanese hospitality and
quality fresh produce specially hand picked by
our own staff from the Toyosu Market in Tokyo.
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WORLD INTANGIBLE CULTURAL HERITAGE

Japanese Cuisine has been registered as a World Intangible Cultural Heritage.
Prepared from diverse and fresh ingredients, with respect for it's characteristics, seasons.
Japanese cuisine provides a healthy diet with excellent nutritional balance,
transitory expression of natural beauty and reflection of the seasons.

The multi-course meal is prepared for the enjoyment of special guests
to fully appreciate sushi and Japanese hospitality.
Our Chefs will be available to serve you personally with seasonal items and fresh
ingredients procured by our own staff in Tsukiji Market Tokyo
and air flown to HANARE twice a week. Backed by our wealth of knowledge,
experience and achievements, we cordially welcome our guests to HANARE.

With a week's advance notice, we are able to import just about
any Japanese specialty foods, including Hokkaido crabs,
lobsters, oysters and Japanese seasonal vegetables and fruits.
Wishing you a joyful and memorable experience with our Kaiseki Cuisine
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OMAKASE

OMAKASE literally means 'leave it to the Chef'.
This is the ultimate dining experience in Japanese Cuisine
where only highly skilled chefs are able to prepare such a feast.

Dishes are prepared at the liberty of the Chef,
using quality fresh produce specially hand-picked by
our own staff from the famous Toyosu Market in Tokyo.

At Hanare we pride ourselves in our OMAKASE as our specialty.
This is our way of pampering you with the divine experience
of savouring authentic and traditional Japanese cuisine.

It is usually presented in a variety of courses
ranging between 7-9 courses,

Such is the uniqueness and attraction of OMAKASE that you
would want to come back for it again and again.

FHORNEEFR LHEIRICHZITEHLE
A full course meal created by our Chefs from
specially selected seasonal ingredients of the day

fEER(E RM600++ M >
price starting from RM600++

please add RM65++ for Aburi Premium Wagyu Sushi
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appetizers

HIYA YAKKO
chilled bean curd

EDAMAME
boiled immature soybeans in a pod

MOROKYU
cucumber with moromi miso

TAMAGO YAKI
rolled omelette

MENTAIKO TAMAGOYAKI
rolled omelette with spicy cod roe

UNAGI IRI TAMOGAYAKI
rolled omelette with eel

YAKI GINNAN OR AGE
grilled gingko nuts with salt or fried

AGEDASHI TOFU
deep fried bean curd

GOMA TOFU
sesame bean curd

OSHINKO
Japanese pickles

20

20

20

28

42

52

30

30

30

33
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appetizers

SATSUMA AGE
deep fried fish cake

SHISHAMO
grilled chapelin fish

NAsSU DENGAKU
grilled eggplant with dengaku miso

NATTO
fermented soya beans

IKA NATTO
raw squid with fermented soya beans

MAGURO NATTO
raw tuna with fermented soya beans

MAGURO NUTA
fresh Tuna with vinaigrette miso paste (beans paste)

TAKO NO SUNOMONO
sliced octopus in vinaigrette sauce

WAKAME TO KYURI NO SUNOMONO
seaweed & cucumber in vinaigrette sauce

MAGURO YUKKE
raw cut tuna seasoned with various spices

AUSTRALIAN STRIPLOIN YUKKE

seared cut Australian Striploin seasoned with various spices

SHAKE YUKKE
raw cut salmon seasoned with various spices

36

22

33

20

50

58

55

65

25

95

100

55
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delicacies from different regions of Japan

A CORERFL FUGU MIRIN BOSHI WA Yamaguchi
dried puffer fish

EER SHIOUNI jtigiE  Hokkaido
salted sea urchin

SlEALC HESHIKO B/ Fukui
fermented salted mackerel

ZUVOh EIHIRE ElF Nagasaki
dried stingray fin

EFIHAKF KARASHI MENTAIKO & Fukuoka
spicy cod fish roe

KA WA HIGFE HOTARU IKA SHIOKARA EW Toyama
salted baby squid

155 IKA SHIOKARA itis&E Hokkaido
salted fresh squid guts

[EjasdiE=s HOYA SHIOKARA 55 Aomori
marinated sea squid

FCAREE MAGURO SHUTOU 53] Shizuoka
marinated tuna intestine

UI=REES T WASABI HA ZUKE =] Shizuoka
marinated wasabi leaves

Libd SHIRASU OROSHI Eai Shizuoka
dried white bait with grated raddish

== TAKO WASABI #Z)||E  Kanagawa

marinated fresh octopus with wasabi

36

96

30

36

33

26

26

20

20

20

20

20
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YASAI SALAD

green salad

O—XME—T7H% 54 PANROASTED BEEF SALAD 108
green salad with pan roasted slices of beef

V7MoY ST~  SOFT SHELL CRAB AND AVOCADO SALAD 66
TRARYSH green salad with shoft shell crab and avocado
BEY o4 KANI SALAD 66

green salad with crab meat

b4 WAKAME SALAD 52
green salad with seaweed

Y245 SHAKE KAWA SALAD 55
green salad with crispy salmon skin and flying fish roe

BEBIIH OTOUFU SALAD 45
green salad with bean curd

RT 24 POTATO SALAD 25
mashed potato with mayonnaise

(NP7 CHOICE OF SALAD DRESSING
EZH SHoYu soy sauce
¥ UME plum
tAF%F GOMA sesame

4 —%4> ONION onion



=R 17
KAISEKI TAKE

TAKE- multi course meal

260 per pax
HISK ZENSAI appetizers
B2 OTSUKURI 3 kinds raw seafood
=LY MUSHIMONO steamed dish
BEE) YAKIMONO grilled dish
5T AGEMONO deep fried dish
e T SHAKE IKURA DON raw salmon & salmon roe over rice
JINIRZ V158 KOSUIWAN clear soup
fNEF WAGASHI dessert

SFalaE ®
SUSHI KAISEKI KIKU

KIKU- multi course meal with sushi

290 per pax
5T ZENSAI appetizers
gk L CHAWANMUSHI seasonal steamed egg custard
Ea78 NIGIRI SUSHI 7 pieces of nigiri sushi
LTEY)] AKADASHI soup

FHOTY -k KISETSU NO DEZATO seasonal dessert of the day
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Salak &
SUSHI KAISEKI HIBIKI

HIBIKI- multi course meal with sushi

460 per pax
ZENSAI appetizers
OTSUKURI assorted 4 kinds of raw seafood
KAWARIZARA 2 dishes of Chef's speciality
NIGIRI SUSHI 6 pieces of nigiri sushi
OWANMONO soup
KISETSU NoO DEZATO seasonal dessert of the day

Salak B
SUSHI KAISEKI AYAME

AYAME- multi course meal with sushi

360 per pax
ZENSAI appetizers
CHAWANMUSHI seasonal steamed egg custard
KAWARIZARA 1 dish of Chef's speciality
NIGIRI SUSHI 8 pieces of nigiri sushi
AKADASHI soup

KISETSU NO DEZATO seasonal dessert of the day
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SHOKADO BENTO

bento served with pickles, miso soup & dessert

=< b Fa MWEE
SAKURA SUSHI SHOKADO
SAKURA- sushi bento set

190 per pax
Sefty SAKIZUKE starters
¥ YEF NIGIRI SUSHI assorted sushi
BEED YAKIMONO grilled dish
BT AGEMONO deep fried dish
=t NIMONO simmered dish

Er=n BiRkiE 0REE
BOTAN TEPPANYAKI SHOKADO
BOTAN- teppanyaki bento set

160 per pax
Sefty SAKIZUKE starters
FT—Z +J U T7ES#IRNEE BEEF TEPPANYAKI Australian Striploin teppanyaki
BT AGEMONO deep fried dish
=t NIMONO simmered dish

R GOHAN rice



YNEA
SHOKADO BENTO

bento served with pickles, miso soup & dessert

WY XiFE NHE
YURI TEMPURA SHOKADO
YURI- tempura bento set

120 per pax
ST SAKIZUKE starters
KIFER Y Ght TEMPURA MORIAWASE assorted tempura
BEED YAKIMONO grilled dish
=t NIMONO simmered dish
CfR GOHAN rice

OKOSAMA BENTO
KIDS BENTO SET

60 per pax
AT M SH POTATO SALAD potato salad
Mo (X5 KAPPA MAKI cucumber roll
BETTANL EBI FRY deep fried prawn
ERERT TORI KARAAGE fied chicken

= SHAKE TERIYAKI grilled salmon with sweet sauce
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ala carte raw seafood - 3 pieces per order

HONMAGURO
OOTORO
CHUTORO

AKAMI

BOTAN EBI (1Pc)
NAMA KAKI (1Pc)
UNI (SINGLE PORTION)
AKAGAI (1Pc)

IKA

HOTATE (2Pc)
NAMA TAKO

AMAEBI (3Pcs)

HIRAME

SHIMAAJI
KANPACHI HARAMI
KANPACHI

SHIME SABA
SHAKE HARAMI
SHAKE

IKURA (SINGLE PORTION)

northern wild bluefin tuna
fatty tuna belly

fatty tuna

red tuna

270

240

120

jumbo sweet shrimp  market price

fresh oyster (Japan) market price

sea urchin 195
ark shell 110
squid 70
scallop 80
fresh octopus 60
sweet shrimp 55
flounder market price
stripped jack 90
amber jack belly 90
amber jack 80
vinegared mackerel 80
salmon belly 50
salmon 45
salmon roe 65
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SASHIMI MORIAWASE

BYSHEORERR

assorted raw seafood - 2 pieces of each kind

hREEORRIBERY GhE
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NEEORRBEY GHE

BELE BRBBRYEDLE

5 SHURUI NO OSASHIMI MORIAWASE
5 kinds of assorted raw seafood

7 SHURUI NO OSASHIMI MORIAWASE
7 kinds of assorted raw seafood

9 SHURUI NO OSASHIMI MORIAWASE
9 kinds of assorted raw seafood

OMAKASE OSASHIMI MORIAWASE
chef's special sashimi

LEYEF] BYADLE

NIGIRI SUSHI MORIAWASE

assorted nigiri sushi - 1 piece of each kind

higEDIcEYEIRY EhE
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NEEDICE Y EIRY FhE

BFEHE [CFYEFIRYEDLE

KYIEYERARYVEDE

5 SHURUI NO NIGIRI SUSHI MORIAWASE
5 kinds of assorted nigiri sushi

7 SHURUI NO NIGIRI SUSHI MORIAWASE
7 kinds of assorted nigiri sushi

9 SHURUI NO NIGIRI SUSHI MORIAWASE
9 kinds of assorted nigiri sushi

OMAKASE NIGIRI SUSHI MORIAWASE
chef's special nigiri sushi

ABURI SUSHI MORIAWASE
seared nigiri sushi

330

480

600

market price

180

280

380

market price

market price
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NIGIRI SUSHI TANPIN

ala carte nigiri sushi - price per piece

HONMAGURO
OOTORO
CHUTORO

AKAMI

ABURI TOKUJOU

WAGYU SUSHI

BOTAN EBI
UNI

AKAGAI

IKA

HOTATE
NAMA TAKO
AMAEBI

TAMAGO

HIRAME

ANAGO HAKOSUSHI
ABURI OOTORO
SABA HAKOSUSHI
ANAGO

UNAGI

IKURA

KANPACHI HARAMI
KANPACHI

SHIME SABA
SHAKE HARAMI
SHAKE

ABURI SHAKE

SHIMAAJI

northern wild caught bluefin tuna

fatty tuna belly 90
tuna belly 80
red tuna 40
seared supreme Wagy 150

beef sushi- 2 pieces

jumbo sweet shrimp  market price

sea urchin 98
ark shell 108
squid 26
scallop 42
fresh octopus 26
sweet shrimp 36
egg roll 12
flounder market price
sea eel box sushi 118

seared premium fatty

tuna belly %
vinegared mackerel

R 90
pressed sushi
sea eel 36
eel 33
salmon roe 33
amber jack belly 33
amber jack 28
vinegared mackerel 28
salmon belly 28
salmon 22
seared salmon 22

stripped jack 33
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SUSHI MAKIMONO & TEMAKI SUSHI

sushi rolls & handrolls

&a) BY) FE5&5T
MAKI TEMAKI
sushi rolls handrolls

hELBEE NEGI TORO MAKI 60 50
minced tuna belly rolls

gL E UNAGI MAKI 50 40
grilled eel rolls

VI vz ZT70—)L SOFT SHELL CRAB MAKI 45 35

soft shell crab, cucumber,
mayonnaise and flying fish roe

AT =7O—-) CALIFORNIA MAKI 40 30
crab meat, avocado, cucumber,
mayonnaise and flying fish roe

L—rih—&F RAINBOW MAKI 75
rainbow color sushi row

BERYES SALMON ABURI MAKI 50
seared salmon topping on sushi roll

Wb egEsE SALMON AND IKURA MAKI 40 30

b—E>rOo—-I grilled salmon topped with salmon roe

AN —H—FUEE SPICY SALMON MAKI 40 30
spicy salmon

HhEE TEKKA MAKI 45 35
red tuna

BEXRBESE EBI TEMPURA MAKI 45 35

tempura prawn

MWEEE NATTO MAKI 22 18
fermented soybeans

T7iRh REE AVOCADO MAKI 30 20
avocado and salad

wBLEEE UME SHISO MAKI 30 20
seasoned plum & perilla leaf

Mo lEEE KAPPA MAKI 20 15
Japanese cucumber
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TEPPANYAKI COURSE

v—7—F EiRkEE 3—X
SEAFOOD TEPPANYAKI COURSE
BE I 4198

prawns, scallop, oysters & salmon

190 per pax
ST SAKIZUKE appetizers
WY 4 KANI SALAD crab meat salad
SN ) YASAI ITAME mixed vegetables
HA=VvI34R GARLIC FRIED RICE fried rice with garlic
JINIRZ V158 KOSUIWAN clear soup
LS REIKA dessert

ERbIA BRKEE 2-X
WAKADORI MOMONIKU TEPPANYAKI COURSE

boneless chicken thigh teppanyaki course

130 per pax
ST SAKIZUKE appetizers
N ey X KANI SALAD crab meat salad
SR YASAI ITAME mixed vegetables
H=Vvo 74X GARLIC FRIED RICE fried rice with garlic
JNIR ISR KOSUIWAN clear soup

SR REIKA dessert
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WAGYU TEPPANYAKI COURSE
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TOKUSEN SUPREME WAGYU COURSE

supreme wagyu beef teppanyaki course- 120gm of beef
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KANI SALAD

YASAI ITAME

GARLIC FRIED RICE
KOSUIWAN

KISETSU NO KUDAMONO

A4 SIRLOIN OMI
ADS SIRLOIN

AS SIRLOIN MIYAZAKI OR HIDA

appetizers

crab meat salad
mixed vegetables
fried rice with garlic
clear soup

seasonal fruits of the day

540 per pax
560 per pax
620 per pax

A—ZMZUTE MFI1-X
AUSTRALIAN WAGYU COURSE

Australian Wagyu Beef teppanyaki course- 120gm of beef

270 per pax

SAKIZUKE

KANI SALAD

YASAI ITAME
GARLIC FRIED RICE
KOSUIWAN

REIKA

appetizers

crab meat salad
mixed vegetables
fried rice with garlic
clear soup

dessert
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TEPPANYAKI IPPIN RYORI

ala carte teppanyaki

TOKUSEN NIHONSAN SUPREME WAGYU

120gm of supreme wagyu beef

A4 SIRLOIN OMI
AS SIRLOIN

ADS SIRLOIN MIYAZAKI OR HIDA

AUSTRALIAN WAGYU

120gm of Australian Wagyu beef

AUSTRALIAN STRIPLOIN SURAISU & SHIMEJI
sliced Australian Striploin & shimeji mushroom

YONSHURUI NO KAISEN

assorted seafood - prawns, scallops, oysters & salmon

TOKUSEN TOKUDAI YUTOEBI

tokudai king prawn

topped with Chef's secret recipe prawn sauce

HOTATE

SHAKE

GINDARA

KAKI

YuTto EBI
WAKADORI MOMONIKU
KINOKO SANSHURUI
YASAI ITAME

TOFU STEAK

YAKI UDON
SEAFOOD RICE
GARLIC RICE

scallop

salmon

cod fish

oyster

tiger prawn

boneless chicken
assorted mushrooms
mixed vegetables
bean curd steak
fried noodles

fried rice with seafood, garlic & egg

fried rice with garlic & egg

480
500
560

210

120

130

70/100GM

75
62
88
48
65
45
35
30
30
42
35
22
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FUJISAN YOUGAN ISHIYAKI

Mount Fuji lava stone hot plate

HAERRERLE ToOKUSEN NIHONSAN SUPREME WAGYU

&EFxLF /O & YASAI TO KINOKO
150gm of supreme japanese wagyu beef & vegetables
grill on Mount Fuji lava stone

A4 SIRLOIN OMI 480

AS SIRLOIN 500

A5 SIRLOIN MIYAZAKI 560

AS SIRLOIN HIDA 560
A—XNZ ) 7ENSE AUSTRALIAN WAGYU & YASAI TO KINOKO 220
&FFELEX /O 120gm of Australian Wagyu beef & vegetables grill

on Mount Fuiji lava stone

EREE
KUSHIYAKI
grilled skewers

BRUYWEEY —RX orifE Teriyakior Shioyaki grilled with sweet sauce or sea salt

e & Bk AUSTRALIAN WAGYU TO' YASAI YAKI 170
skewered Australian wagyu beef & vegetables

EEHEREHE WAKADORI MOMONIKU TO' YASAI YAKI 45
skewered chicken meat & vegetables
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seasonal fish head of the day

BURI KAMA yellow tail fish neck
KANPACHI KAMA amber jack fish neck
TAI ATAMA /KAMA snapper fish head
SHIMAAJI ATAMA /KAMA stripped jack fish head
SHAKE ATAMA /KAMA salmon fish head

BT B
AGEMONO
deep fried dishes

TEMPURA MORI
assorted seafood and vegetables tempura

EBI TEMPURA
prawns tempura

KAKI FURAI
deep fried oyster

YASAI TEMPURA
assorted vegetables tempura

KAKIAGE
minced prawn and mixed julienned vegetables tempura

ToRI KATSU
deep fried chicken cutlet

WAKADORI KARAAGE
deep fried chicken

60/100gm

60/100gm

150

110

90

60

70

50

45

40

40

35
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BEEW B
YAKIMONO
grilled dishes

TOKUSEN NIHONSAN SUPREME WAGYU TATAKI

120gm of sliced supreme wagyu beef seared &
serve with ponzu or teriyaki sauce

A4 SIRLOIN OMI
AS SIRLOIN
ADS SIRLOIN MIYAZAKI OR HIDA

AUSTRALIAN WAGYU TATAKI

120gm of sliced Australian wagyu beef seared &

serve with ponzu or teriyaki sauce

AUSTRALIAN WAGYU SHOGAYAKI
sauted wagyu beef with ginger sauce

UNAGI KABAYAKI
grilled eel

GINDARA SAIKYOYAKI
grilled cod fish with saikyo miso

IKA SUGATA YAKI (SHIO OR TERIYAKI)
grilled squid with salt or sweet sauce

GINDARA AMIYAKI (SHIO OR TERIYAKI)
grilled cod fish with salt or sweet sauce

SHAKE AMIYAKI (SHIO OR TERIYAKI)
grilled salmon with salt or sweet sauce

SANMA SHIOYAKI
grilled saury pike with salt

SABA YAKI
grilled mackerel with salt

WAKADORI TERIYAKI
grilled chicken with teriyaki sauce

480
500
560

190

150

90

88

75

88

62

75

48

45
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MUSHIMONO & NIMONO

steamed & simmered dishes

ASARI SAKAMUSHI
steamed short neck clam with sake

YASAI TAKIAWASE
simmered vegetables

CHAWAN MusHI
steamed egg custard

IKURA CHAWAN MUSHI
steamed egg custard with salmon roe

i)
NABEMONO

Japanese Hot -Pot Dishes

TOKUSEN SUPREME WAGYU SHABU SHABU
160gm of thinly sliced supreme japanese wagyu beef & vegetables

boiled in hot soup and served with dipping sauces

AUSTRALIAN STRIPLOIN SHABU SHABU
160gm of Australian Striploin & vegetables

boiled in hot soup and served with dipping sauces

TOKUSEN SUPREME WAGYU SUKIYAKI
160gm of thinly sliced supreme japanese wagyu beef & vegetables

cooked in sweet sukiyaki sauce served with raw egg

AUSTRALIAN STRIPLOIN SUKIYAKI NABE
120gm of thinly sliced Australian Striploin & vegetables

cooked in sweet sukiyaki sauce served with raw egg

55

35

25

38

350

250

350

190
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DONBURI

rice set

HEHE {F= Misoshiru & Oshinko Tsuki served with miso soup & pickles

FT—X NS YTF7ESEF AUSTRALIAN STRIPLOIN DON

BE L BERRH

BIH

EHYH

BEs 5L

SO

jtigsL

X555 L

saute sliced Australian Striploin with egg over rice

EBI TO YASAI TENDON
deep fried prawns & vegetables over rice

OYAKO DON
chicken cooked with egg over rice

ToRI KATSU DON
chicken cutlet cooked with egg over rice

UNAGI DON
grilled eel served over rice

B
SUSHI DONBURI

raw seafood over sushi rice

BKIEH {FZ= Misoshiru Tsuki served with miso soup

KAISEN CHIRASHI DON
assorted sliced raw seafood over sushi rice

TEKKA DON
sliced raw tuna over sushi rice

HOKKAI CHIRASHI DON
4 kinds of sliced raw seafood over sushi rice

BARA CHIRASHI DON
assorted diced cut raw seafood over sushi rice

130

60

55

55

95

190

180

180

120
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noodles

AUSTRALIANSTRIPLOIN KAMAMESHI

Australian Striploin rice cooked in hot pot

KANI KAMAMESHI

crab meat rice cooked in hot pot

TORIGOBO KAMAMESHI

chicken & vegetables rice cooked in hot pot

TSUKE DARE INANIWA UDON
cold flat wheat noodle served with hot chicken soup

CURRY UDON
Japanese style curry noodle

INANIWA UDON (coLD OR HOT)
flat wheat noodle in fish stock

HiYASHI SOMEN
cold thin wheat noodle

SOBA (CoLD OR HoT)
buckwheat noodle in fish stock

CHA SOBA (CoLD OR HoT)

green tea noodle in fish stock

15
OWANMONO

soup

ASARI MISO SHIRU
short neck clam miso soup

OSUIMONO
clear soup

DoOBIN MuUSHI
tea pot clear soup

AKADASHI
red miso soup

MisoO SHIRU
bean paste soup

180

90

60

55

55

48

48

48

48

33

30

35

18

15
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DESSERT

ZHORY KISETSU NO KUDAMONO market price
seasonal Japanese fruits

NIESS WAGASHI market price
mochi or Japanese dessert

BEEAS (N SHIRATAMA ZENZAI 23
hot red bean with mochi

w7y MATCHA PUDDING 16
green tea pudding

wEx7Y MATCHA PUDDING WITH 26

NZZGTARY =LA VANILLA ICE CREAM
green tea pudding with vanilla ice cream

INZSTARG ) =LA VANILLA ICE CREAM 16
vanilla ice cream

CETARY ) —LA GOMA ICE CREAM 18
black sesame ice cream

BRT7ARY ) — A MATCHA ICE CREAM 16
green tea ice cream

FaaL—rPARIU—L CHOCOLATE ICE CREAM 16
WMF7A R ) — A Yuzu ICE CREAM 20
citrus ice cream

additional RM3 for red bean topping on ice cream



