APPETIZERS L2347

Eda Mame /214 4.75 Suno Mono A0S LINS4)  9.50
Bolled Soy Bean Pods saafood and Cucumber Salad with Vinegar Dressing
Gyoza t 5.75  Sushi Apperizer 7 7] 11.50
Ground Pork & Vegetable Wrapped in Wonton Tuna, White Fish, Shomp & Salmon

Skin and Pan Fried

Yakivori =257 5.50  Sashimi Apperizer 1| f 17.50

Tuna, White Fish & Salmon
Seafood Salad - —7—F+—¥% 10.50

Fresh Greens Toppad with Tuna, Salman,

Chicken Filat on a Skewer with Terivaks Sauce

Egg Roll & &> 5.50
Shrimp, Shiitake and Enoki Wrapped in Dough &

Lightly Fried White Fish, Crab cake and Shimp

Tempura T/L.54 7.50  Hamada Salad =w#o¥ 4.50
Shrimp & Vegatable, Lightly Frnad, Sarved with Fresh Gresn Vegotable with Hamada

Bipping Sauce Special Dressing

Sofr Shell Crab 1 -t 27 711,50 Miso Soup 470t 2.95

soy Bean Soup with Tolu and Wakame Seaweed

SASHIMI PLATTER #}| & ih 4+

A 5}50“ - Tuna, Whita Fish, Squid, Salmon, Surl Clam, Octopus, Yellowtail

Lightly Friad, Served with Ponzu Sauce

B 545.““ - Tuna, White Fish, Squid. Salmeon, Surd Clam, Octopus, Yallowtail
C $5%.00 - tuna White Fish, Squid, Salmon, Surt Glam, Octopus, Yellowtail, Halibut

D 5?5.0’“‘ - Tuna, Fatty Tuna, White Fish, Squid, Salmon, Surf Clam, Octopus,
Yedlowiall & Haw Shrimp

E s 100.00 - 7una, Faity Tuna, White Fish, Squed, Salmon, Ootopus, Yelowial,
Halibut. Raw Shnmp & Sea Urchin

ENTREES 2 € &

Chicken Teriyaki +4> 114 19.50
Grifled Range Chickan Topped with Terlyaki Sauce

New York Steak Tewmiyaki = —— % 21.50
Grilled New York Stoak Topped with Terivaki Sauce

Shrimp & Vegerable Tempura T4 19.50
Lightly Battered & Fried, Served with Dipping Sauce

Hamada S&Ecinl R SR} 28.50
Broiled Salmon, Chicken Tariyaki, Besl, Tuna Poki Salad, Shrimp Tempura,

Egyg roll and Spicy Tuna Roll

Sushi DiNNeER (2305 5] dil et 30.50
Tuna, White Fish, Salmon, Squid, Surt Clam, Shrimp, Egg.

Salmon Egg & California Rall

Sashimi Dinnver 1] 5 £ & 34.50

Tuna, White Fish, Salmon, Squid, Surd Clam, Octopus & Yellowiall

Al af the Abhowve Enfrees Served with Miso Saup, Salad & Seamed Hice
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TEPPAN ROOM
&k AR BE

JAPANESE STEAKS & SEAFOOD COOKED AT YOUR TABLE

All Exvrees Include Miso Soup, Salad, Shrimp Apperizer, Vegerable,

Mushroom & Steamed Rice.
F DA AT 27 BEON &, IF &,

" ]

W A S _‘-"-L.:-;- .l.""[ ":Il (| ;_." T r--ll-l-l -II-

Chicken T 18.95
New York Sveak 27—+ 22.95
Samurai Special FA~ 4l 36.50

MNew York Steak, Chicken & Dessert: Choice of lce Cream
Ar—4 FFi L7 {AN—LA

Teppan Special #4422+l 42.50

New York Steak, Scallops OR Shrimp & Dessert: Choice of lce Cream

L F—F R E F AU ELT AN =4

Seafood Special v —7—FA~ 4l 53.50
Lobster Tail, Scallops, Shnmp, Fried Rice & Dessert: Choice of lce Cream

BT EI—T AL LR RS MIRET 1224

£ 5 TP

Filer Mignon Special 7L :=3y 20+l 55.50

Filet Mignon, Shnmp, Fried Rice & Dessert: Choice of lce Cream
RS L S X ol b X .

Hamada Special i @ 20+ 59.50
New York Steak, Lobster Tail, Scallops, Fried Rice & Dessart; Choice of lce Cream

AT—F OFXe—F L WA R M ET fR—L

Y.L.P. Special VIP Z~ 4+ 79.50
New US Kobe Beetf, Lobster Tail, Fried Rice & Dessert: Chelce of lce Cream
oS @ pEr— a7 Ay —F 4L AT —LA

Side Order of Fried Rice #581 {4 —5— 3.50

For Your Convenience, & 17% Gratuity will be added To Parties Of 6 Or More. Where applicable
Sales Taxes will be added. We accapt MasterCard, Viea, Amencan Express, Diners Club, JCB,
Traveler Check and Cash only, No Personal Checks accepted. Minimum Order $8.00 Per Adult;
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SIGNATURE DISHES
L IEDEIEO A —2—

/ Minimum Order 2 Persons — {18/ L \

Love Boar 74— 28.50 PerParson & A
Cubed Beef Shish-Ka-Bob, Chicken Teriyaki, Tempura, California Acll

Egp Roll, Shumal, Cucumber Salad and Frull

E—7 iR IR AU FELIT ), B Sarre 1, B

=T A J.'.L“-- ;

Seafood Boar - ——F4i—+ 31.50 FerPerson A1l
Steamed Lobster, Assorted Raw Fish, Oysters & Clams on Half Shells (Seasanal Only)
shrimp and Crab Legs on A Sailing Ship with A Side Dish of California Rall

RS = MG, kR e i) R AL el = "B

Beef S'Uki}'ﬁl'“ 3R 33.50 Per Person b At
Thinly Sliced New Yark Steak, Fresh Vegetables, Bean Cake and
Mushrooms, Gracetully Cooked At Your Table With Our Special Sukivaki Sauce

Sha-Bu Sha-Bu - 4L« o 33.50 PerPerson 1~ At
Finely Sliced New York Steak, Fresh Mushrooms, Bean Cake, Udon Noodls
Qﬂd Fresh Vegetables, Gracetully Cooked At Your Table with Our Special Broth

TEMPURA COMBINATION
TASGIYER—YaY
Chicken Teriyaki & Tempura F5> 1 b74000 22,95
NY Sreak Teriyaki & Tempura = — 7 isbT 50, 29.95
Salmon Teriyaki & Tempura =58 0k ) LT L 26.95
Sushi & Tempura 4 51-Ta0 28.95
Sashimi & Tempura 4] 57400 29.95

All of the Above Served with Miso Soup, Salad & Steamed Hice

LEMAm =l ol S e g A T il T
DESSERTS - —}h
lce Cream 7127 —2 2.50
Seasonal fruirs 71— 3.50
Japanese Parfaiv | &6, - 7.25

Swaetened Red Beans, Mixed Fruits with Japanesa Jello and a Choice of ica Cream.

For Your Convenlence, a 17% Gratulty will be added Ta Parties Of 6 Or Mare. Where appiicable; Sales Taxes will be
added. We accap! MaesterCard, Visa, Amedican Express, Diners Club, JCB, Traveler Check and Cash only
Mo Pergonal Checks scoepted. Moimuim Order $8.00 Per Adult

MK3-DOf



COCKTAILS L4247

- N
/ Hamada’'s Suggestions
JE W] AL AT T
Geisha 1L 795 Bawzai 200 7.95 Samurai i 7.95
Hum. Pineappla Juice, Scotch, Orangs Juice, Vodka, Lemon Juice,
Coconut Juice Pineapple Juice Calpizo, Blush Wine
Dragon “20 795  Shogun L0 795 Godzilla Z1¢ 1.95
Diark Hum, Brandy, Saks, Gin, Lemon Juice, 151Rum, Brandy, Vodka,
Lemon Juice, Orange Juice Orange Juice, Pineappla Lemon Juice, Grapatruit Jusce,
Jules Fineapple Juice
\ Volcano i 4v/  19.95
'\\ Dark Rum, 151Rum, Brandy, Vodka, Orange Juice, Pinsapple Julce fj
M i
Domestic Beer 701700 2—1 (S) 3.95
Import Beern b nc—n (S)4.50 (L) 7.75
Hort Sake # Bt (S)4.95 (L) 9.50
Hor Premium Sake =0 #2050 ) (5)9.50 (L)18.95
Cold Sake 300m Bottle 437 (300m| #5101 9.95
Cold Sake Nigori 300mi Bottle (=21 (200ml 51 12.25
Cold Premium Sake zoomi Bottle 48 &% m@300mi 4411 21.95
Sho Chu i 10.50
Oolong Tea —o 3.25
Sofr Drinks o 7ia—5 b7 2.50
Coffee, Iced Tea »—+— 7127 — 2.50

PREMIUM SAKE BY THE BOTTLE (720mi)

TFiE B A&F (720ml Bk )
Kurosawa Kimoto (Very Dry) 2400 80 o 51.00
Masumi (Dry) i ez 85.00
Kurosawa Dai-ginjo (Slighrly Sweer) @ kil iF o 156.00
EE# A48
EHLE, SIS — bRy — R LB 2 E TR TR ERICY O, AN AT B RSTES E B ELA
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The Harrsits Grinip

HAMADA'S ASIANA RESTAURANT
Sushl Menu
Tinee T 1ol & =T — Pax

Nigiri Sush J Ji‘-lm perorder)  * Cooked

_aTY [TEM PRICE

1 Tuna 'ﬁ__ . KA $675 1
_2 Yeliow Tall s | 8675 2
_3Fish (Whita] | |&% (8675 3
4 Halibut |5 | §675 4
5 Fresh Saiman M 8625 5
6 Smoked Salmon * re—rt §5.75| 6
7 Mackeral ML 8475 7
8 Esl il WX 8650 8
_ 8 Shrimp L &K | 8525 9
10 Raw Shrimp | e | $7.75 10
11 Octapus b = $5.25 11
12 | Sea Urchin . *‘ﬂ- smm 12
13 Salmon Egg | BT ﬁ?ﬁ 13
14 Jumbo Clam #&R | 5950 14
15 Scallop (TR $500 15
16 Smelt Egg " A3 3450 16
17 Squid o | 8500 17
18 Surf Clam | %A $575 18
19 Albacore =1 Tz 55_25 19
20 Egg = EX n.-sulau
21, Il 11 &
Rall Sushi _ * Cooked
ITEM CUT HAND PRICE
22 California Roll | §7.75 22
23 Tuna Roll L. | F125 2
24 Eq‘.tll:-]l' Tura flu! | §7.75 24
25 Philadelphia Rall ! | 8875 25
27 Saimon Skin Roll = i | $8.00 27
28 CrabRoll - | | $8.00 28
29| Shrimp Aall d $8.00 29
30 Eal Aol | $8.25 30
31 Dragon Rl * 81275 31
32 RaibowRoll | $16.00 32
38 YumVumFol | $875 33
:u |Caterpillar ol * §11.75 | 34
35 Spider Aol . . $11.75| 35
96 | Cucumbsar Rall | 55.35_1'.';5_
37 | Alaskan Roll | $7.50 37
Eﬁ-Tampum Roll  * $8.00 38
| | | 139
€. =i | [40
41 . 4
42 e ) |42
43 43
44| 1 s

Thia Hesmas Grouap
HAMADA'S ASIANA RESTAURANT
Sushi Menu
|'E Taks ¥ “Sarvar P =

_!le_n = f KH | §675 1
2 YeliowTall ads 675 2
3 | Fish (White) ek | 8575 3

4 [Halibut Dl | 8BTS 4

5 | Fresh Salmon At $625 5
H Smoked Salmon  *

7 Mackerel | Mt | 8478 7

8El - ¥ | $650 8
8 Shrimp d A 8525 8
10| Raw Shrimp (#ix | §7.75 10
11 |Octopus b I $5.25 1
12 Sea Urchin %z $10.00 12
13 SalmonEgg | v | 857513
14 Jumbo Clam . _»5R %950 14
15 Scallop . TR $5.00 (15
16 Smelt Egg b 23 $450 16
17| Squid Hl v | §5.00 17
FEI Surf Clam . :L—.#l §5.75 18
18 | Albacore Il 7243 | $5.25[19
20/ Egg "l (¥ 8450 20
21 | |21
Roll Sushi * Cooked
) TEM CUT HAND PRICE

22 Califonia Aall | $7.75 22
23 Tuna Roll §7.25 23
24| Spicy Tuna ol §7.75] 24
25|Philadelphia Roll =~ | | $875 25
26 ScallopRoll | | 8800 26
27 Salmmﬁhnﬁm T _$BOO|27
28 | Crab Foll t 880028
20 ShimpRoll  * 3800 29
30 Eel Roll "l . %825 W0
31| Roll | $12.75 31
32|Ha1nbuanll . $16.00 32
33 Yum Yum Roll : §8.75 33
34 Caterplllar Roll_ * | | §11.75 34
35 | Spider Aol : i $11.75|35
EH'C_I.FI:HT[IHI Heoll . . $525 038
37 Alaskan Aol . _ %750 37
38 Tempura Foll  * __ $800 38
e M — . L |38
40 . 40
Lid| | 191
42| P 142
43 ] 43
a4 | |44




CHINESE MENU G E
Beef -

|&in

Mongolian BeeF © ' | Beef Broccoli (1] 11
Shend Tender Beaf Sautead with Scallons and Shoed Tender Beel, Sautesd
Ginger. Served an a Bed of Crizpy Bice Noodis With Broccoll in Brown Sauce:

13.95 13.95
Chicken i
Lemon Chicken | 1 Kung Pao Chicken (v 11
Marinated Chickan Breass, Lightly Dicad Chicken Sauteed wih Paanut,
Fried and Served in Lemon Saucs Chili Papper and Scallon
12.95 13.50

Moo Goo Gai Pan 1+ (0 1|

Sliced Checkan Breast with Mushmams
Ard Chinesa Vegatables
13.50

Pork ;1

Sweer & Soun Pork /17110
Baltered Pork Strred-Fried with Pineapples, Peppers and Onons
In a Pungent Swaef Flavored Sour Sauce

12.95
Seafood i
Walnut Shrimp 50 0 Seafood Deluxe 007 (| 5
Honey Wainuts & Jumbo Shrimps Coated Scallap, Shrimp & Souid Stirred-Fried
Wih Mayonnaise With Seasonal Vagetable
14.95 16.95
Clams with Black Bean Sauce Steam Fish
{ I"RPEN 1 510
Manila Clams Sauteed with Bell Peppers Catch of the Day, Steam with
And Onlons, in a Spicy Black Bean Sauce Scallions, Ginger & Soy
16.95 Market
Fried Riee /)5
Shrimp Beef Chicken Combination
1"l § ki i 1 | L = g r R .
'i'.: 7L i I O I ] i --:, ||.|_| | | i'Ili': L par
2.95 2.95 2.95 10.95
Chow Mein ')
Shrimp Bee Chicken Combination
LS e b Rt L | LR BEGins
11.95 11.95 11.95 12.95

Side Mﬂr Steamed Rice (bowd) - |1, 2.00



CHINESE MENU 555

Egg Roll | 7

Filled with Julienne of Mixad 'u;n'e-ga’ebh;!s.

5.50

Lettuce Wraps
Chicken Sauteed with Minced Watsr Chasinut and
Mushroom, Servad with Lefiuoe Cup

8.00

Appetizers

Porsticker /!
Fillod with Pork and Vegetablas
Fan Fried to Perfection
6.00

S HER Coconur Shrimp 745 {1l

Large Shrmp Breadad wrrh Coconut
Diiick Frind 1o a Delicate Crisp
11.00

Soups ;.

Hot and Sour Soup 7 i W ey
Bamboo Shool, Mushroom, Todu & Snices EP:‘Tu'.l':ci:liE.r -E.tanlll
2.95 ke, e g Bg

Eqg Flower Soup i ||
Mushroom & Egj
2.95

Chinese Family Dinner

Minimum Order 2 Persons

Hamada’s DiNNeER

Soup
Appetizer
Entres

For Three Add
For Four Add
For Five Add

Soup
Appetizer
Entree

For Three Add
For Four Add
For Five Add

$24.95

Eqq Flower

Egg Roll

Beef Broccoli, Sweer & Sour Pork and
Vegerable Fried Rice

Kung Pao Chicken

Chicken Chow MEein

Clam with Black Bean Sauce

Deluxe Dinner
$29.95

Wonton Soup

Chicken Levtuce Wraps

Moo Goo Gai Pan, Mongolian Beef and
Shrimp Fried Rice

Sweer & Soun Pork

Combo Chow MEein

Beef Broccoli



HAMADA'S SPECIAL

CALIFORNIA ROLL 7.75
Crab, Avocado, Cucumber

RAINBOW ROLL 16.00
California Roll Wrapped with Assorted Fish
DRAGON ROLL 12.75

California Roll Topped with Eel

CATERPILLAR ROLL 11.75
Eel Roll Topped with Avocado

SPIDER ROLL 11.75

Soft-shell crab, Smelt Egg, Gobo &
Cucumber

PHILADELPHIA ROLL 8.75
Salmon, Avocado & Cream Cheese

ALASKAN ROLL 7.50
Salmon, Smeit Egg, Crab & Cucumber

HAMADA'S SPECIAL

10.

11.

12,

13.

14,

SHRIMP ROLL 8.00
Shrimp, Crab, Smelt Egg & Mayonnaise
TEMPURA ROLL 8.00
Shrimp Tempura, Crab and Sprouts
CALIFORNIA

CRUNCHY ROLL 7.75
California Roll Wrapped with

Tempura Cracker

EEL ROLL B.25
Eal and Cucumber

DYNAMIGHT 10,00
Jumbo Clam, Scallop and Mushroom
Baked with Mayonnaise Sauce

YUM YUM ROLL B.75

Scatlop and Crab with Yum Yum Sauce

SPICY TUNA ROLL CUT 7.75
Tuna, Smelt Egg, Sesame Oil, Spice and
Mayonnaise



