HANAYA Course Menu
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SUSHI Full Course
RM370++/ per Person

~ Amuse ~
Foie gras chawanmushi
7177 7FBEL

~ 3pes of Sushi ~
Chef's Recommended Sushi
#EHNZF

~Sashimi~
&
~2pcs of Sushi ~
Chef‘s Recommendedk

Sushi
27-7F
~ Hot Dish ~
1. Tempura
AR
*QOr Upgrade to*

2. +RMS50 Australian Wagyu Steak
+RMS50 AUS v 2 57—
*QOr Upgrade to*
3.+RM100 Japanese Wagyu Beef
+RM100F # g fo2

HANAY A Patisserie Dessert
ERODFH— L

SUSHI Light Course
RM300++/ per Person

~ Amuse ~
Foie gras chawanmushi
7243777 FmREL

~ 3pcs of Sushi ~
Chef's Recommended Sushi

#H=TF
~ 2pcs of Sushi ~

Chef’s Recommended
Sushi
27-7F

2pcs sushi &
Ocean Treasure bowl & Miso Soup
FFZF I =¥ rpng

~ Dessert ~
HANAY A Patisserie Dessert
ErDFHF— b

Please notify us of any dietary requirements or allergies

Menu details may vary with the day / season

All prices are subject to 10% Service Charge & 6% SST
SFTULF—DEHFLOEEREIRY v 7ETETLLET 30
@* F28HRBP/ETFIL-TETbE LW RCIT

B £ oIt —E X#10% & 6% SST
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One PersonperCourse. Non Sharing

WASHOKU BEEF Course
RM260++/ per Person

~ Amuse ~
Eel chawanmushi
BRBEL

~ Sashimi ~
Chef’s Recommended Fresh Sashimi
rpOBtLE L

~ Tempura~
Prawn Seafood
3 kinds of vegetable
A Y—7—F BHEIH/

~ Beef ~
1. Australian Wagyu Beef steak
Orange mustard sauce
With Foie Gras
F—R IS TRERF—F
FVYVSRI—FY—2R

*QOr Upgrade to*

2. +RM80 Japanese Premium Wagyu Beef Steak
with Foie Gras
+RMS80 P * g frt 25—

~ Shokuji ~
1. Hot Inaniwa Udon
R it AR 4h
*Qr Upgrade to*
2. +RM70 Nigiri Sushi 5pcs & Miso soup
+RM704 h 3 31 7 L Brreg

~ Dessert ~
HANAY A Patisserie Dessert
ERDFHF— |

WASHOKU FISH Course
RM250++/ per Person

~ Amuse ~
Foie gras chawanmushi
74777 FREL

~ Sashimi ~
Chef's Recommended Fresh Sashimi
rpoBHLgELe

Prawn seafood
3 kinds of vegetable
BE Y—7—F HE3IH

~ Fish~
Gindara Saikyo yaki
$UET 7 FEX

~ Shokuji ~
1. Hot Inaniwa Udon
b R AR AH
*QOr Upgrade to*
2. +RM70 Nigiri Sushi 5pcs & Miso soup
+RM704# h % 731 F L Brref it

~ Dessert ~
HANAY A Patisserie Dessert
ErOFHF— b



