ENTREES &' &

Chicken Teriyaki F¥+ 25

Grilled Range Chicken Topped with Teriyaki Sauce

Shrimp & Vegerable Tempura TA 3%

Lightly Battered & Fried, Served with Dipping Sauce

New York Steak Teriyaki ©—7Ekt
Grilled New York Steak Topped with Teriyaki Sauce

Tonkatsu LAdo
Tender Pork Cutlets, Lightly Breaded & Fried

Yakizakana X & (&)
Broiled Salmon Filet Topped with Teriyaki Sauce

Seafood Tempura  v—7—KTAI3W%
Assorted Seafood & Vegetable, Lightly Battered & Fried

Chirashi Sushi  #5L

Assorted Sliced Fresh Raw Fish Topped on Sushi Rice

Sushi DINNER  (2Xh# 3] BB h A<
Tuna, White Fish, Salmon, Squid, Surf Clam, Shrimp, Egg,
Salmon Egg & Tuna Roll

Sashimi DiNNeR R HF Z A

Tuna, White Fish, Salmon, Squid, Surf Clam, Octopus & Mackerel

TEMPURA COMBINATION
TAGIVER—Y 3y
Chicken Teriyaki & Tempura  FFVBIHELTASS
NY Steak Teriyaki & Tempura E—7BHELTAING
Tonkatsu & TeMpuRA  LADOLTA3S
Salmon Teriyaki & Tempura 3 & (&) LTA3S
Sushi & Tempura  # L TA3S
Sashimi & Tempura  H HFLTA3S

All of The Above Served With Miso Soup, Salad & Steamed Rice
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For Your Convenience, a 15% Gratuity will be added to Parties of 6 or Mores.

Where applicable, Sales Taxes will be added.
We accept Mastercard, Visa, American Express, Diners Club, JCB, Traveler Check and Cash only,
No Personal Checks accepted.
Minimum Order $8.00 Per Adult.



COCKTAILS 24
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Hamada’s Suggestions

Geisha 7uLe
Rum, Pineapple Juice,
Coconut Juice

EH ARV VAT T IV

Banzai Axw
Scotch, Orange Juice,
Pineapple Juice

SAMURAI 3560
Vodka, Lemon Juice,
Calpico, Blush Wine

/

Domestic Beer
JApaNese Beer
Sake B ARA
Premium Sake
Sho Chu  »:&

7R A E—)L
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Oolong Tea 7—or %
Sofr Drinks  V7RR)Y 7

Coffee, Iced Tea

I—b— TART 41—

Premium Sake By The Bottle i 8 £ /BGM)

Kurosawa Kimoto (Very Dry) <[(A3bAdi(¥Fu)

SawanoTtsuru Zuicho

(Dry) Ro#(erFuo)

Namahage Kariho (Extra Dry) Zidxlf(Fw)

Harushika (Extra

Mu (Dry) &+

Dry) &E(Fw)

o)

Masumi (Dry) & #(tt¥o)

Umenishiki (Dry) # &(et¥w)

Kurosawa Dai-ginjo (Slightly Sweet) <(A3b X" 8(#w)

Kannoko Sho Chu #oF1&t



CHEF'S SUGGESTIONS
L JE DB A =2—

/ Minimum Order 2 Persons = &# A L \

Love BoAatr 574+ —}

Cubed Beef Shish-Ka-Bob, Chicken Teriyaki, Tempura, California Roll,
Egg Roll, Shumai, Cucumber Salad and Fruit

E—7 8 FFV B, TASL(BEELE X)) AA Vayv A EEDd,
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Seafood Boatr —7—F&—F
Steamed Lobster, Assorted Raw Fish, Oysters & Clams on Half Shells (Seasonal Only),
Shrimp and Crab Legs on A Sailing Ship with A Side Dish of California Roll

N 7 A= A5 AR 35 (A05) 8 AN, T4V =7 % J

Shokado #ft& %
Sashimi, Tempura, Salmon Teriyaki, Grated Japanese Radish with Garnish,
Cooked Vegetables, Cucumber & Octopus Salad

Hamada Special =wig s

Zensai (Appetizer), Cucumber Salad, Tempura, Sashimi, Cooked Vegetables,
Choice of New York Steak or Salmon Teriyaki, Dessert

—ﬁﬁ %\ E’FO){)O)\ *lj %\ %tb}h\ 'f’%“):#h\ J:%#h\ 7'—"‘7:—]\

All of the Above Served with Miso Soup, Salad & Steamed Rice
ERDA= 2L, DK AT ETRAUTOTENES,

SASHIMI PLATTER #] & B h&-«

A - Tuna, White Fish, Squid, Salmon, Surf Clam, Octopus, Mackerel
B - Tuna, White Fish, Squid, Salmon, Surf Clam, Octopus, Mackerel
C - Tuna, White Fish, Squid, Salmon, Surf Clam, Octopus, Mackerel, Halibut

D - Tuna, White Fish, Squid, Salmon, Surf Clam, Octopus, Mackerel,
Halibut & Raw Shrimp

E - Tuna, Fatty Tuna, White Fish, Squid, Salmon, Octopus, Mackerel,
Halibut, & Raw Shrimp

JAPANESE STYLERICESOUP ¥ %A

SalmonNn XX &
Pickled Plum %%

~

Seaweed DV XK E
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NOODLES & A %W

Zaru Soba X3z
Topped with Dried Seaweed, Served with Dipping Sauce

TeN ZARU X X3

With Shrimp & Vegetable Tempura, Served with Dipping Sauce
Tempura UdoN  TAIBIE A izl

With Shrimp & Vegetable Tempura, Served in Special Soup

Tsukimi UdoNn A BIX A xuzlEd

With Raw Egg, Served in Special Soup
Sansai Udon WL EILA 3l

With Japanese Mountain Vegetable, Served in Special Soup

Kitsune Udon  32oR0L A i3zl
With Fried Tofu, Served in Special Soup

TororO Soba 1357

With Grated Mountain Yam, Served in Special Soup

Oroshi Soba ¥BaALZE

With Grated Japanese Radish, Served in Special Soup

RaMen F5—x#v
Egg Noodle with Vegetables, Sliced Pork and Fish Cake, Served in Special Soup

Hiyashi Chuka AL+ #

Ham, Egg, Bean Sprouts, Tomato and Cucumber on Cold Egg Noodle
with Yuzu Citrus Sauce

DONBURI # %7

Served With Miso Soup & Pickled Vegetables
AZFEBEFH FIVUTOTENET,

Oyako Don #-F#

Chicken, Egg and Vegetables over Rice

Ten Jyu X &

Assorted Tempura over Rice with Special Sauce

Kartsu Jyu »»oF

Pork Cutlet, Egg and Vegetables over Rice

Una Jyu %E

Marinated Eel with Teriyaki Sauce, Served over Rice

DESSERTS F+#—b

Ice Cream 7122 —2
Seasonal fruits 71—
Japanese Parfait &2HA A~
Zenzai €A



APPETIZERS 2% A

Eda Mame 17530

Boiled Soy Bean Pods

Wakame Su H7HEE

Seaweed Salad with Vinegar Dressing

Hiya Yako 4 &

Chilled Tofu with Chopped Scallion
Oshinko B3 FBHE&<
Combination of Pickled Vegetables

Ohitashi oL

Chilled Japanese Vegetable

Shirasu Oroshi L5 HAL

Grated Japanese Radish with Garnish

Mozuku 3¥9¢

Angel Hair Seaweed

Itawasa =X
Sliced Fish Cake

Morokyu #5%99)

Japanese Cucumber with Miso Paste

Nameko Oroshi %dHIHAL
Grated Radish Topped with Mushrooms

Mentaiko Oroshi ®A720cEAL
Grated Radish Topped with Cod Roe

Ilkura Oroshi VX6EAL

Grated Radish Topped with Salmon Roe

Ika NaTTO W94
Fermented Soy Bean with Squid

Tsukimi Tororo H R.:AA

Grated Mountain Yam Topped with Quail Egg

YAMAIMO SENGIRI L FoF )
Shredded Mountain Yam with Powder Seaweed

Tako Su 7-CBF

Cucumberé& Octopus Salad with Vinegar Dressing

Su No Mono  E:od (Bih &)
Seafood and Cucumber Salad with Vinegar
Dressing

Shrimp Cockrail v2)>7AH751L
Jumbo Shrimp with Cocktail Sauce

Yamakake It

Grated Mountain Yam Topped with Diced Tuna

Yakitori X&)

Chicken Filet on a Skewer with Teriyaki Sauce

EGgg Roll & %X

Ground Pork, Shredded Carrot & Cabbage Wrapped

in Dough & Lightly Fried

GCyoza & T
Ground Pork & Vegetable Wrapped in Wonton
Skin and Pan Fried

Fried Scallops Rz BD751

Lightly Fried on Skewer

Tempura TA3Y%
Shrimp & Vegetable, Lightly Fried, Served with
Dipping Sauce

Yudofu Z &3

Tofu in Hot Broth

Age Dashi Dofu #ZF HLER

Lightly Fried Tofu with Special Sauce

Shi Shamo LL+3%

Broiled Smelt Fish

TATSUTAAGE L W51
Lightly Fried Marinated Chicken

Fried Calamari V9053
Lightly Fried

Seafood Salad v—7—rv35%

Fresh Greens Topped with Tuna, Salmon,
White Fish, Crab cake and Shrimp

Sofr Shell Crab v7tv 2757
Lightly Fried, Served with Ponzu Sauce

Sushi Appetizer # 3

Tuna, White Fish, Shrimp & Salmon

Sashimi Appetizer #| %
Tuna, White Fish & Salmon

Hamada Salad ‘2w45%

Fresh Green Vegetable with Hamada
Special Dressing

Miso Soup 4%t

Soy Bean Soup with Tofu and Wakame Seaweed
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