HANA DON
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CALL AHEAD FOR RESERVATIONS

905-534-6666
Unit B14, 9255 Woodbine Ave Markham, ON L6C1Y9

hanadon.ca

= : qnimgpahese A5 Wagyu Don
=T - IRERIBIRASTIAREESY (100g)

- ese A5 -Wagyu b;f (100g) w/ foie gras , ikura, uni and

= caviar on a bed of white rice

08



‘} :ﬂy,ww

X02
X06

X12

Pickled Baby Octopus #E(E/NEA
Tsubu Kimchee ;A 32212 A

Top shell w/ kimchee sauce

Uni Toro Tartare ;B fE 25 % f s id

* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.

X=ePSY

W01 Miso Soup K15 3.5
y W02 Lobster Cream Soup ZEIR Y% 9
@ W03 Seaweed Salad SEE ;1 6
W04 House Salad #%FFibH1 9

Real Crab Salad E£2 A1) HT 13

X14  Daily Fresh Oyster (6 pcs) Fifi4t 18 197
*Limited Quantities

P ALY D2
Edamame %2 6
Butter Garlic Edamame &= 7
Japanese-Style Fried Calamari 9
B AR
GY0Za (apanese panrfried pork dumplings) (5pcs) B T RITER 9
Wasabi Ebi Ishiyaki &1&7TRKER 15
Cheese-Baked Live Oyster * 1imiwcd Quantities 9/ea
AXZ tiEEEE F
Japanese style Tofu Hot Pot w/ 12
Red Wine Sauce #I;E S fE#i1E
Takoyaki (Grilled octopus balls)apcs) B2 F8 /N HLF 8
Chicken Karaage (apanese fried chicken) B TUAERERI 9

Y13  Grilled Mackerel E5}2fi5 10

Y14 Baked Seafood Avocado ;& ff/5 4l R 15

Y15 Grilled Black Cod w/ Saikyo Sauce 18
FAREERA

Y16 Western-Style Seafood Fried Rice 17
w/ squid ink 78X =& iEE R

Y17  IkayaKi (Grilled whole squid w/ sweet soy) HEE i £ 18

Y18  Shichimi-Fried Soft-Shell Crab 13 Y
LRI ERFREE =

Y20 Rock Shrimp AR iE#E
(Shrimp tempura w/ house spicy mayo)

Y23 Seafood Stir-Fried Udon

ERXEHLEX
Beef Sukiyaki B4 EF =&

Assorted Veggies Tempura (6pcs) 12

M XIGHE

Shirmp Tempura (apcs) KERKIFFE 15 N
Mixed Tempura (shrimp 2pcs & Veggies 4pcs) 15\ -—— B,
HERRIGHE

Seafood Chawanmushi B 8E Bk

Seafood steamed egg custard

Uni Chawanmushi JBEZ B

Uni with steamed egg custard * Limited Quantities




* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.

Smoked Yuzu Mackerel
: PiS $
IR TS 513 . Takowasa 7+k/\/N& $9 Seared Salmon Salad

F Cooked octaontic flavore ;=T AR $
Smoked Mackerel w/ yuzu Cooked octopus flavored with S =X REH 15 .
ponzu soy & green onion wasabi served w/ yuzu mustard dressing

?;nﬁ?%?lz?s Yuzu H{-\nkimo Yellowtail Jalapeno w/
=X T iRig AR $12 X15 } Yuzu Sauce & Truffle Oil

Seared salmon & mango salsa ” Monkdish [ P
. - Aonkfish liver w/ ponzu sauce ]
served w/ Thai spicy sauce : [ ‘ HFHER 18

Nasu Dengaku Yellow Croaker
Deep-Fried Oyster , EME T $12 —REEER S18
BRIELLER 4pes 13 _ * Grilled eggplant with a sweet " # " Grilled overnight marinated

and savory miso glaze. yellow croaker with ponzu sauce

Z01 Matcha Panna Cotta w/ Honey Bean 9
HRAKRZEZHR

202 Créme Brilée 857 T 7

Z03 Matcha Cheesecake H% 2 T & 9

Z04 Ice-cream (Vanilla, Matcha) 6




T

'=may contains nuts = spicy ‘ - .
DONBURI COMBO | J

All Donburi served with Miso Soup.

: Assortment of high-quality seafood,
cucumber, and tamago on premium
sushi rice

‘ Tuha, salmon, squid and quail egg w/
special yuzu washabi soya sauce on

Seared salmon, scallop, white fish, and
fish-egg on premium sushi rice

525

Nagoya Don

Chopped toro, seared salmon and
tobiko on premium sushi rice

$26 s

oo TsuKiji Don

Salmon, scallop, white fish, yellowtail,
squid & fish-egg on premium sushi rice

529

Toyosu Don...................... |

Sweet shrimps, salmon, white fish,
scallop & Ikura on premium sushi rice

532

seeeeeeeeeeeHokkaido Don ek 5 #

Uni, ikura, hokkaido scallop, shiitake
on premium sushi rice

539

* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.



* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.

A21

Sous Vide Gyu-Tan Don
&R FEIH+

Slow-cooked beef tongue w/ onsen
tamago on a bed of white rice

3 [)

CHEF'S pumcui
CHOICE

Gyu Don %3

Sliced beef and onion & carrots
cooked in special sauce, served on
a bed of white rice

$19, Add*2 w/ cheese

oo

CUSTOMER

TOP PI?

A13

Sous Vide Beef Don

BR A

Slow-cooked Zabuton steak & Onsen
tamago w/ house sauce on white
rice.

Mixed Tempura Don

Unatama Don

BB EFEEH+

tHaxBEA $19 | BOS
Mixed tempura Shrimp (2) & Veggie (5) on a bed of
white rice, served w/ tempura sauce.

Chopped Toro Don 29
iR
Hana’s specialty chopped toro and minced

scallions on premium sushi rice

Soft-shell Crab Don 24
BEEH

Hana-style fried soft-shell crabs (2pcs)

on a bed of white rice.

Salmon Avocado Don 19
FRR=EBH GR/AHR)

Diced salmon and avocado on premium

sushi rice (spicy in option)

Veggie Don f+$RiR3Est 16
Assortment of vegetables on premium
sushi rice

Sirloin Steak Don & #iki4- A 25
Stir-fried prime sirloin steak, mushrooms,
w/ short-rib sauce on white rice.

524 P

Grilled freshwater eel & tamago on a bed of white rice DONBURI COMBO ( ﬂ

All Donburi served with Miso Soup.



Uni Don Local Uni / Japan Uni
¥ L i50E B

Local/Japan sea urchin topped w/ quail egg and gold
leaf on premium sushi rice $Market Price

U&IDon BoseE#

Japan sea urchin & lkura on premium sushirice.
Serve w/ seaweed and cucumber. \

578

T Large Premium Hana Don
P iEH#
u| Hana's top selection of seasonal seafood w/
< whole abalone on premium sushi rice
Cc

339

Kyoto Don

Assorted premium seafood (13pcs) &
tamago on premium sushi rice

339

Large Premium Fuji Don

: EEH
Hana'’s top selection of seasonal seafood.w/

‘ -?sﬁm_@ter eel on premium sushi rice

” $39

— =
--.T‘ L]

Premium Bara Don
W EEREH

$45

Large Lobster Don

7

EHA 0

Fresh-cooked live Canadian lobster (1.51b) w/
house cheese sauce on premium sushi rice

558

b g
iy
Trio Toro Don x&=¢%# # /
O-toro (fatty tuna), chu toro (medium-fat tuna), aJ'
chopped toro & caviar on premium sushi rice

355

* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.




Make your own custom donburi masterpiece by choosing

three or more toppings from our fresh ingredients list below.
Each bowl is served with miso soup, premium sushi rice base and one
rice topping:

Nori %%, Shiitake B A %% or Ginger

POEVDERAMTCIEY V.
CHOOSE AT LEAST 3 TOPPINGS:

EO2 Salmon =32 (3 pcs) 9
E03 Chopped Salmon w/ Scallion #E =% 7
E04 Tobiko (Flying Fish Roe) F£ 47 6
E05  Squid B8 7
E06 Hokkaido Sea Scallop iti&&EMlszE (3 pcs) 12
EO7 Hamachi (Yellowtail) ;i & (3 pcs) 16
E08 Freshwater Eel % (3 pcs) 9
E09  Saltwater Eel (Conger) j§#2 (whole pc) 15
E10 Amberjack 3£3% (3 pes) 16
E11 Octopus /\/ £ (3 pcs) 9
E12 White Fish 5 (3 pcs) a 15
E13 lkura (Salmon Roe) =z &4F — N
E14 Seared White Fish A& B (3 pcs) 13
E15 Seared Salmon Aﬁqﬁ&%—a pcs) 9
E16  Japanese Sea Bre-_a_; E$ (3 pes) g 16 el

¥ |

b
o

i
¥

-t

N

E17 Herring Roe &£ %F (3 pcs)

E18 Katsuo (Bonito) % (3 pcs) 12
E19 Arctic Surf Clam JtiEE (3 pcs) Vi
E20 Chopped Toro (Fatty Tuna) & &18 & f# 12
E21  Botan Ebi (Shrimp) #3148 (2 pcs) =9
E22 Lean Tuna £Z% (3 pcs) 15
E25 Shredded Crab Meat ## 2 9
E28  Japanese-Style Boiled Abalone 12
BXMEEEHE (1 pc)
E29  Sea Urchin i&j& 18
E33  Otoro (Bluefin Tuna Belly) X#& (2 pcs) 20
E35 Cucumber FX 4
E37  Avocado ifR 5
E38  Okra % 4
E39  Shiitake AA%%E 4
E41 Tamago EF# (3 pcs) 5

* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.



now if you have any food allergies or dietary restrictions. Sh———— _

¥nis for illustration purposes only. Actual product may va'rl.'_,..-—-""* 8 -

All teishoku sets are served with
”: i IR rice, miso soup, cabbage salad
il T T e "= and mashed potatoes.

L EESERAR, WS, SRRt

2.

HEHI\ER

deep-fried breaded chicken served w/
house katsu sauce

| $20, add 52 w/ cheese e

W/ CHEESE

Sangenton Tonkatsu Set

g E=TTHER

deep-fried Japanese pork loin served w/

ved w/ tartar sauce house katsu sauce
3 29 $22, Add 32w/ cheese

d“t‘(l chef's special sauce

Japanese A5 Wagyu Katsu Set
» #_E B AAS70E (100g)

deep-fried Japanese-imported
A5 Wagyu Beef (100 ith Charcoal Grill

CHEF'S
CHOICE




PRICES ARE LISTED

PER PIECE i s

HO1

Lean Tuna
5E8
Sushi 5 Sashimi 7 4

HO02

Salmon

=N

Sushi 3 Sashimi 4

HO3
Tobiko iz,

(Flying Fish Roe) f&#f = ‘@

-

Sushi 3 Sashimi 3

HoO4
Squid 58
Sushi 3 Sashimi 3

HO5

Hokkaido Sea Scallop
S #i=3=1 IRV =

Sushi 5 Sashimi 5

HO06

Hamachi (Yellowtail)
mHEA

Sushi 6 Sashimi 8

HO7
Freshwater Eel
)=

7

Sushi 3 Sashimi 3

HO8

Saltwater Eel
(Conger) ;52
Sushi 7 Sashimi 7

Ho9

Amberjack
AR
Sushi 5 Sashimi 7

p

H10

Octopus
JAV/|S-1
Sushi 3 Sashimi 3.5

H12
Mackerel fig&
Sushi 3 Sashimi 3

H13

lkura (Salmon Roe)
=X A

Sushi 5 Sashimi 6

H14

Chu Toro
FHEZE

Sushi 7 Sashimi 9 '.

H15
Japanese Sea
Bream fif
Sushi 6 Sashim

H16

Herring Roe |
3=k uS ;
Sushi 4 Sashimi:

H17 :
Katsuo (Bonito
Sushi 4 Sashim

H18 &
Hokkigai JttE 5
Sushi 3 Sashim

H19

Chopped Toro (F
EE SRR
Sushi 5 Sashimi

H22 A
Ankimo (Monkfish
Liver) ffg AT |
Sushi 4 Sashimi

H24 :
Grilled Foie Gra:
ERHBAT i 5 FEe
Sushi 7 Sashiml i ":::ui'%%’i,;“
H25
Shredded Crak
Meat #5227
Sushi 4 Sashim

H29
Sea Urchin ;&
Sushi 9 Sashimi

Beef /@ASFIZE
Sushi 12 Sashi

H33 St
Otoro (Premium Bluefin
Tuna Belly) x#&
Sushi 10 Sashimi 13

H35 :
Tamago EF¥%
Sushi 2.5 Sashimi 3.5

* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.



* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.

GO7
22 pcs Premium Sashimi Platter



23 YIPLES)

GO08

G09

G10

E3YEHNBFYEhLE

GO03
GO04

* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.
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-
GO5 12 pcs premium sashimi platter 45

G06 16 pcs premiun&sashimi platter 60

GO07 22 pcsﬁpremium‘, sashimi platter 78
i

REYEDNISwI -

GO1 8 pcs nigiri, 6 pcs negi toro roll 48
G02 10 pcs nigiri, 6 pcs negi toro roll 58

Yuri B4 (8 pcs) 19 _ G10
BBQ Eel, & avocado topped w/ tamago Ny -

Momo #E7£ (8 pcs) 18
seared salmon & avocado topped

w/ mango salsa

R
Ume 7L (8 pcs) & 45
seared A5 Wagyu beef topped w/ sea
urchin, caviar and gold leaf

*Limited Quantities

8 pcs lightly seared sushi

10 pcs lightly seared sushi



* Please let us know if you have any food allergies or dietary restrictions.

KO1 Tango Roll EE#%E (spcs)

deep-fried crab meat, fish, eel, avocado & cream cheese topped w/
seaweed salad, and red onion. Serve w/ eel & spicy mayo sauce.

K02 *16
Gold Dragon Roll £#E% (spcs)

Shrimp tempura, avocado & cucumber, topped
w/ salmon, served w/ spicy mango sauce.

[

ST70d 1VvIDAAS

K06
Pearl Roll F*)BF% (8pcs)

assorted fish, kani, avocado & crunch topped w/
chopped toro & scallion. Served w/ yuzu miso sauce

KO3
Cajun Salmon Roll
RIE=ZNAE (8pcs)

Kani, cucumber, mango, avocado topped
w/ seared cajun salmon and fried onions,

served w/ cajun honey mustard sauce

K04
Blue Classic Roll

ERIEHE (spcs)
deep-fried shrimp and cucumber topped w/

chopped toro, avocado and tobiko. Served w/
spicy mayo and basil miso sauce

>18

K07
Passion Roll #E4(8pcs)

Avocado, cucumber, crunch & cheese topped w/
real crab meat served w/ spicy mango sauce.

>18




K05

Hana Roll 7EH4%5514% (8pcs)

chopped salmon, avocado, rice cracker, spicy mayo
topped w/ seared white fish, foie gras and caviar.
Served w/ chef’s special sauce

325

REHHEFLE

Jjo1

Jo2
jo3
Jos

Jo6
Jos
)
J10
J11
J12
J13
)14
J15
)18
J19
J20
J21
)22

* Please let us know if you have any food allergies or dietary restrictions.
Image shown is for illustration purposes only. Actual product may vary.

K08 Fancy Roll (spc)
- BLE
Spicy Salmon, crab meat, avocado, crunch, tobiko &

mango wrapped w/ soy bean paper served w/ Thai
spicy sauce.

Hana California Roll
REAL CRAB MEAT, cucumber, avocado, mango inside & topped w/ Fish egg

Philadelphia Roll (Salmon, Cream Cheese, Cucumber) 9 8

Alaska Roll (Salmon, Avocado, Cucumber) ) 8 %
Spider Roll (spcs) 15 N/A %
soft shell crab, avocado, cucumber, fish egg & mayo 2

I
Spicy Tuna Roll (Bluefin Tuna) 13 12 » C %

. z0n &

Spicy Scallop Roll 12 1 oI #
Spicy Crab Meat Roll 11 - ; é’
Tuna Roll (Bluefin Tuna) 12 10 19 (o)
Salmon Roll 8 7 r ll:

()]
Yellowtail Scallion Roll 12 10 -
Crab Meat Roll 7
Eel Avocado Roll 8
Shrimp Tempura Roll (Avocado, Cucumber & Fish egg) (8pcs) 10 9
Vegetarian Roll (spcs) 6
Cucumber Roll 5
Avocado Roll 6
Yam Tempura Roll 6

Futomaki (spcs)

kani, tamago, oshiko, inari, cucumber & mushroom
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