
 

 

Signature Appetizers 

Soup & Salads serve with ginger dressing 

 

lobster tuna roll  14 
          tuna, spicy lobster, creamy avocado  

spicy tuna tartare   14 
        caviar, avocado, tuna , mango, Pringles chips,  

* tuna pizza   16 
       blue fin tuna, tortilla, scallions, olives , truffle aioli 

toro tartare    22 
        blue fin tuna, scallion, Russian stingray caviar,  

chu- toro tataki   22 
        blue fin tuna, daicon, wasabi yuzu  

* yellowtail Jalapeño  14 
        togarashi, fresh jalapeño, yuzu   

salmon carpaccio   14 
         seared salmon belly, yuzu, scallion, hot sauce  

* salmon caviar   16 
        salmon, cucumber, avocado, real crab, ikura  

spicy salmon tartare   14 
        caviar, avocado, salmon, mango, Pringles chips 

black pepper tuna  14 
       Blue fin tuna, mango salsa, jalapeno   

* miso braised black cod  18 
       miso sake reduction, seaweed salad  

* rock shrimp tempura 16 
      shrimp tempura, creamy spicy aioli   

* octopus kale salad  16 
        octopus, yuzu, spicy mayo, crispy kale, sesame 

Brussel sprout   12 
        Brussel sprout, ponzu, bonito flakes  

spicy snow crab spring roll 14 
        real snow crab meat, mix green,   

* kumamoto oysters (4pcs) 14 
        oyster, yuzu, scallion,    

spicy Alaskan king crab  22 
       Alaskan king crab, spicy massago aioli,   

wagyu beef tartare  24 
        wagyu beef, scallion, seaweed chip, quail egg 

 Chef recommended 

Kitchen Appetizers 

tofu miso soup   3 

mushroom soup   6 

hijiki salad    6 

seaweed salad   6 

cucumber salad  6 

mixed green salad  6 

* avocado salad   8 

kani salad    8 

warm mix mushroom salad 10 

sashimi salad   14 
     tuna, salmon, avocado, seaweed   

 

edamame - Japanese soy bean, sea salt 6 

nasu shigiyaki - eggplant w/ sweet miso  6 

agedashi - crisp tofu w/ bonito  6 

* shishito peppers  9 

garlic broccoli -  garlic, butter, sake 9 

pork gyoza - pan fried pork dumplings 9 

yasai gyoza - pan fried vegetable dumplings 9 

* shrimp shumai - steam shrimp dumplings 9 

fried calamari - panko,  katsu sauce 12 

* fried oysters - panko,  katsu sauce 14 

tempura tasting - shrimps, vegetables  12 

beef negimaki    12 
      scallion rolled by thin-sliced prime rib-eye  

pork buns   12 
      cucumber, Sriracha, scallion, teriyaki sauce  

* Hamachi kama    12 
Yellowtail collar, ponzu   

* Alaskan King Salmon kama 12 
salmon collar, ponzu   

ankimo sashimi   15 
       Monk fish liver, ponzu, ikura, scallion  

        blue fin tuna toro, scallion, 

       tuna, tortilla, scallions, truffle aioli

        avocado, tuna, mango, pringles chips

brussel sprout

wagyu beef tartare 30

        wagyu beef, scallion, seaweed chip, quail egg

miso eggplant  eggplant, sweet miso 

agedashi tofu crisp tofu, dashi, bonito 
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         salmon belly, yuzu, scallion, hot sauce

        avocado, salmon, mango, pringles chips

sashimi salad
mushroom soup 

     tuna, salmon, avocado, seaweed 18

  hamachi kama Yellowtail collar, ponzu 15

Japanese soy bean, sea salt

garlic, butter, sake

pan fried pork dumplings

pan fried vegetable dumplings

 steam shrimp dumplings

panko,  katsu sauce

 panko,  katsu sauce

shrimps, vegetables 

      scallion rolled in thin sliced beef

      cucumber, Sriracha, scallion, teriyaki sauce

tofu miso soup 

seaweed salad 

cucumber salad

mixed green salad

avocado salad 
kani salad 
warm mix mushroom salad

beef negimaki 

pork buns
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        blue fin tuna, radish, wasabi yuzu

lobster tuna roll

toro tartare 

        salmon, cucumber, avocado, real crab, ikura 

       tuna, mango salsa, jalapeno

          tuna, spicy lobster, creamy avocado

spicy snow crab spring roll
        snow crab meat, mix green, 

        octopus, yuzu, spicy mayo, crispy kale, sesame

        crispy brussel sprout, ponzu, bonito flakes

        togarashi, fresh jalapeño, yuzu 

       miso sake reduction, seaweed salad

      shrimp tempura, creamy spicy aioli 



 

 

Sushi Bar entrée  

 Chef recommended 

Hana Signature rolls  

 

sushi regular  24, 48, 72 
( 8 pieces sushi nigiri assortment & spicy tuna roll) 

sashimi regular  26, 52, 78 
        ( 16 pieces of sashimi assortment )  

sushi and sashimi  30, 60, 90 
        ( 10 pcs sashimi assortment, 5 pcs sushi and salmon avocado roll) 

sushi tasting   45 
        ( 8 pieces sushi nigiri with a signature roll)  

sashimi tasting  45 
        ( 8 kinds of sashimi with a signature roll)  

sushi & Sashimi tasting  55 
        ( 10 kinds of fish with a signature roll)  

salmon of hana  45 
    (8 pieces of special salmon assortment with 1 spicy salmon roll) 

tuna of hana   55 
     ( 8 pieces of special tuna assortment with 1 spicy tuna roll ) 

chirashi or eel don  33 
       ( assorted sashimi, uni, ikura, egg over season sushi rice)  

Omakase          half 60,  full 95 
         ( today's best selection, recommended at the sushi bar)  

Classic rolls 

 
* crispy kale chip with salmon 16 

crispy rice, salmon, real crab, kale chips, spicy mayo, sesame  

* crispy rice   14 
  spicy tuna, avocado, jalapeno    

* double hamachi   16 
spicy yellowtail, kanpachi, avocado, cucumber, yuzu, jalapeno  

* Kyoto maki-no seaweed 18 
Tuna, salmon, yellow tail, snow crab, lobster salad, avocado, tobiko 

* baked crab hand roll (2) 16 
real crab, spicy aioli, fish roe, soy paper  

Americana   16 
    shrimp tempura, spicy tuna, eel, mango, soy paper  

port washington Roll  14 
    rock shrimp tempura, spicy lobster and crab  

* truffle tuna (Melissa recommended) 14 
    Bluefin tuna, crunch, truffle aioli, soy paper   

* coco shrimp   14 
coconut, tempura shrimp, cream cheese, avocado, mango, soy paper 

* lobster lover    14 
    tempura lobster, spicy snow crab, avocado, mango, soy paper  

* chu-toro tuna Roll  18 
    spicy tuna, avocado, crunch, scallion, sear chu toro 

* truffle salmon  18 
Salmon, wild smoke Alaskan king salmon, truffle aioli, scallion 

black pepper tuna roll  15 
spicy tuna, lobster salad, mango, black pepper tuna, mayo, scallion 

fantastic roll   14 
Spicy tuna, avocado, eel, salmon  

* surf and turf   22 
spicy tuna, avocado, wagyu beef   

naruto (wrap in cucumber)    14 
  tuna, salmon, yellow tail, avocado, wrap in cucumber  

pearson    14 
 salmon, avocado, tuna    

east house Roll   14 
tuna, salmon, yellowtail, avocado, cucumber, fish roe 

* hana roll   14 
shrimp , avocado, Seared salmon with tomato   

kiss of fire   14 
  salmon, white tuna, spicy tuna, avocado, jalapeno   

dynamite Roll    14 
yellowtail, salmon, cucumber, crunch, lobster salad 

triple spicy   14 
spicy tuna, spicy salmon, spicy yellowtail, avocado 

* Manhasset Roll  14 
spicy shrimp, lobster, snow crab, avocado, cucumber, fish roe 

volcano   14 
spicy tuna, avocado, crunch, spicy sauce  

* crazy salmon   16 
spicy albacore, Salmon, avocado, cucumber, mayo, ikura 

Rainbow roll   14 
Dragon Roll   14 
* spicy scallop roll    12 
soft shell crab roll    10 
shrimp tempura roll   10 
California roll    6 
eel avocado or eel cucumber roll 8 
salmon avocado or salmon cucumber roll 8 
tuna roll / spicy    8 
salmon roll / spicy    8 
yellow tail / spicy   8 
salmon skin roll   8 
yellow tail jalapeno roll  6 
avocado cucumber roll  8 
sweet potato roll    5 
nato roll    5 

    spicy tuna, avocado, crunch, scallion, chu toro

Salmon, smoked salmon, truffle aioli, scallion
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       half 60

 full 90 

/10 pcs

/15 pcs
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        ( 8 pieces chef's selection sushi nigiri with a signature roll)

        ( 8 kinds of chef's selction sashimi with a signature roll)

30 / 60 / 90

S M L

30 / 60 / 90

30 / 60 / 90

        ( 8 kinds of chef's selection fish with a signature roll)

sushi & sashimi tasting 

45

45

45

chirashi bowl
       ( assorted sashimi, uni, ikura, egg over seasoned sushi rice) 

sushi and sashimi regular

         ( today's best selection, recommended at the sushi bar) 

    (8 pieces of special salmon assortment with truffle salmon roll)

     ( 8 pieces of special tuna assortment with truffle tuna roll )

  spicy tuna, avocado, jalapeno 

yellowtail roll / spicy

yellowtail jalapeno roll

no seaweed-* Kyoto maki



 

 

Hana Signature entrée  

Sushi-Sashimi  a la carte 

 

 

All entrée come with seasonal vegetables & rice 

japanese wagyu beef                4oz (40)     9oz (90)  

crispy duck - peking duck  25 

grilled Alaskan king salmon 25 

pan seared wild bass  25 

organic chicken    25 

miso braised black cod   29 

sake miso beef Oxtail  29 

salt & pepper prawns  25 

Traditional kitchen entrée  
Katsu or katsu don  22 
           fried chicken cutlet with panko bread crumbs  

teriyaki - Come with seasonal vegetables, rice 

Tofu 16 chicken 18 shrimp 20 salmon 20 beef 20 

yaki udon - stir fried noodles, vegetables 
 vegetables 15 chicken 18 seafood 18 beef 18 

udon soup - vegetables, noodles, seaweed broth 
 vegetables 15 chicken 18 seafood 18 beef 18 

ramen soup- spicy seaweed broth, vegetables  
   chicken 18 beef 18 

Tempura - vegetables, rice    
   vegetables 15 shrimp 18 

fried rice - rice with carrot, onion, zuccini 
 vegetables 9 egg 9 shrimp 12 chicken 12 

Vegetarian specials 
vegetable sushi roll combo   18 
stir fried mix vegetable   15 
stir fried vegetable with noodles 15 
vegetable fried rice   9 
stir fried mix mushroom with tofu  16 
Brussel sprout with kale chips 16 

Kid specials 
teriyaki - Come with seasonal vegetables, rice 
 chicken 9 shrimp 9 salmon 9 beef 9 

udon-  vegetables, noodles,    
plain 6 chicken yaki udon 9  chicken udon soup 9 

* oh toro / fatty tuna (blue fin) mp 
* chu toro / medium fatty tuna (blue fin) 8 
maguro / tuna (blue fin) 5 
albacore/ white tuna 5 

sake / salmon  5 
* sake / king salmon  7 
* sake / smoke king salmon 5 
unagi / fresh water eel  5 
* anago / salt water eel 7 
* wagyu beef  10 
* ankimo/ monk fish liver 10 
white fish  
hamachi / yellowtail  5 
* kanpachi / amber jack  7 
hirame / fluke  5 
suzuki / striped bass  5 
* tai / japanese red snapper 7 
* kin madai / golden eye snapper 8 
blue skin  
* aji / horse mackerel  6 

saba / pickled mackerel 4 

sawara / mackerel 5 
shell fish  
* mirugai/ Geo duck clam 10 
* hotate / live scallop 12 

* botan ebi / sweet shrimp  6 
* kumamoto oysters 4 
* maine Lobster  10 
* awabi / abalone 10 
* kani / king crab 10 
aka-gai / red clam  5 
* torigai/ heart clam 7 
ebi / shrimp  4 
tako / octopus 5 
ika /  squid 5 
caviar  
ikura / salmon roe  6 
tobiko / flying fish roe  4 
* Uni /  sea urchin (California) 8 
* Uni / Hokkaido  10 
tamago  4 

grilled king salmon

unagi don  - grilled eel on seasoned rice  

90 - 10oz  japanese wagyu beef             

salt & pepper prawns

          - panko breaded fried cutlet 

Come with seasonal vegetables, rice
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vegetables, rice 

chicken 12 shrimp 12 salmon 12 beef 12

plain 8 chicken yaki udon 12  chicken udon soup 12

12

18
15
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16
16

vegetables 12 egg 10 shrimp 15 chicken 15

vegetables 16 shrimp 22

chicken 20 beef 20

seafood 

vegetables 18 chicken 20 seafood 20 beef 20

vegetables 18 chicken 20 20 beef 20

Tofu chicken shrimp 2522 salmon 25 beef 2518

Traditional kitchen entrée  

10

smoked salmon

king salmon 

6

uni /  sea urchin

6

shell fish

wagyu beef 10

wagyu beef & uni 15

maguro / tuna 6

5

5

6

6

6

5

6

8

5

12kani / king crab

aka gai / red clam 

ebi / shrimp 5

tako / octopus 5

ika /  squid

caviar

ikura / salmon roe 7

tobiko / flying fish roe 5

tamago 4

blue skin

white fish

hotate / scallop

5

crispy duck 

8

7

12

hamachi / yellowtail 

7

5

5

7

9

aji / horse mackerel 

kin madai / golden eye snapper

kanpachi / amberjack 

tai / japanese red snapper

botan ebi / sweet shrimp 

chicken 22 Pork 22

Katsu 

sawara / spanish mackerel



Hana Party Platters
Casual platter(8 classic rolls)

2 spicy tuna, 2 salmon avocado, 2 california, 2 shrimp tempura
$69

Signature platter(8 signature rolls)
2 truffle tuna, 2 double hamachi, 2 crispy rice, 2 crazy salmon

$128

Port Washington Platter(4 signature rolls & 4 classic rolls)
2 truffle tuna, 2 crazy salmon, 2 yellowtail jalapeno, 2 eel avocado

$96

Manhasset Nigiri platter 
40 piece Nigiri (sushi) – all with topping

5 chu- toro, 5 tuna, 5 wild Alaskan king salmon, 5 wild Scottish salmon

5 wild yellow tail, 5 wild fluke, 5 wild bass, 5 wild Japanese red snapper 
$169

Sandspoint Sashimi Platter 
60 pieces assorted sashimi- all with topping

8 chu- toro, 8 tuna, 8 wild Alaskan king salmon, 8 Scottish salmon

8 wild yellow tail, 5 wild fluke, 8 wild sea bass, 8 wild Japanese red snapper 

$199

***Note: Please order 1 hour in advance
**Note: platters are preset with some of our most popular rolls

*extra charges may be applied for subsitutions or changes
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Hana
14 Haven Ave

Port Washington, New York 11050
Phone: 516-883-4262

Email: Hanaportwashington@gmail.com

Thank you!!!
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