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Japanese Restaurant

HAKUBAI

Ph: 212-885-7111

Dinner Menu

b ¥ ¢ 15 OMAKASE KAISEKI $170.00

AT H X To ZF412 TR ) £ ¥, *Advance Reservations Required
ZOBDEMLHRIME > 2 BFEL THAT S i 4,
Our OMAKASE is a multi- course tasting dinner that allows the chef to
create a special customized menu based on the daily market availability of fresh
ingredients. Each course is served on a unique plate imported from Japan.

R HR &Y A BEAT AF FY-—L
(B, FHICLDBRL RbEHEE IEET.)
Appetizers, Sashimi, A Simmered Dish,

A Dish of Various Delicacies, A Main Dish and Dessert

b 4F 28 %G OKONOMI KAISEKI $90.00
EA ATR B #) BAT AF FY-—b
(BREFIIBAF., A6, E—72A7 X L) —GBEFrVEETET,)
Appetizers, Sashimi, A Dish of Various Delicacies, Grilled Food,

A Main Dish, Miso Soup and Dessert
(Choose the Main Dish from Sushi, Tempura or Prime Beef Steak)

L&l 3882 —R U.S. Beef Shabu Shabu Course $80.00
Thinly Sliced Prime U.S. Beef, Fresh Vegetables and Clear Noodles
Cooked at Your Table in a Pot of Broth. The Freshly Cooked Ingredients
Can Be Dipped into Our Special Ponzu and Sesame Sauces

HEMHPF L ¢4 L 32— R Kobe Beef Shabu Shabu Course

Thinly Sliced Kobe Beef, Fresh Vegetables and Clear Noodles $100.00
Cooked at Your Table in a Pot of Broth. The Freshly Cooked Ingredients
Can Be Dipped into Our Special Ponzu and Sesame Sauces

& P 2 MIRME 2 2 — R Kobe Beef Toban Yaki Course $100.00

Kobe Beef Grilled on a Hot Ceramic Plate at Your Table, Accompanied
by Our House Sauce, Served with Rice, Miso Soup and Japanese Pickles

FLEDT—RIZIIGE, BE&), T -ty MohoTE)ZT
*Above Course Menus Include Appetizer, Assorted Sashimi and Dessert.

B % B KenbiDinner Course $55.00
Total Calories=473

I—2ZAA =2—130:00pmETHITELIZTARY T,
All course menus must be ordered by 9:00pm.
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~ Delicacies ~

IKA KONOWATA AE $24.00
Pickled Sea Cucumber Insides

KARASUMI $24.00
Salt-Pickled Mullet Roe

KOMOCHI KOMBU $16.00
Kelp with Herring Roe

SHIROMI SHUTO AE $9.00

Raw White Fish Marinated in Bonito Insides

IKA SHUTO AE $9.00
Squid Marinated in Bonito Insides

AWABI YAWARAKA NI $26.00
Simmered Tender Abalone

~ Salads ~

JAPANESE STYLE GREEN SALAD $8.00

SOBA NOODLE SALAD $8.00
CHICKEN&JELLYFISH SPICY SALAD $8.50
~Cold Appetizers~

SESAME TOFU $ 7.50
Our Special Sesame Curd

KARASHI MENTAIKO $ 8.50
Spicy Seasoned Cod Roe

IKURA OROSHI $ 8.50

Salmon Roe Served with Ground Daikon Radish

OHITASHI $ 7.00
A Boiled Green Vegetable with Fish Broth
TAKOBUTSU $9.00
Hand Chopped Boiled Octopus

MAGURO YAMAKAKE $9.00

Diced Fresh Raw Tuna Topped with Ground Yam
MAGURO NATTO $ 9.00

Diced Fresh Raw Tuna Served with Fermented

Soy Beans
IKA NATTO $9.00
Sliced Fresh Squid Served with Fermented Soy Beans
MOZUKU SU $7.00
Mozuku Seaweed Marinated in Vinegar.
KANI KURAGE WAKAME KYURISU  $ 8.50
Crab Meat, Jellyfish, Seaweed and Cucumber
Marinated in Vinegar

AIGAMO $ 9.00
Simmered Duck Breast
TATAKI $14.00

Sliced Seared Beef Served with Our Ponzu Sauce



ﬁvﬁ.* (;‘E) ~HotAppetizers~ /')(3“ ANAGO - Sea Eel - $ 7.00
e EDAMAME $ 7.00 £ 90 UNI - Sea Urchin - $ 7.50
ES PS40 CHAWAN MUSHI $ 8.50 L% TORO - Fatty Tuna - m/p
Steamed Egg Custard with Seasonal Vegetables,
Chicken and Crab Meat %iﬁ] ~Rolls~
wo—RTL IK‘,A* ICH,IYA BO,SHI ) $ 8.50 Z %Y 0 B AKX AW (k) Nori Seaweed on the Outside
Grilled Lighty Dried Squid (#%) Hand Roll CutRoll
FRIELASE . oy
HRELESRT zéifei?ﬁigénhgﬁfo $8.00 g & NATTO - Fermented Soy Beans - $ 5.00 $ 6.00
b A AR 3174 5% L CHINGEN USUAGE $ 8.00 oo CUCUMBER $500  $6.00
Simmered Vegetable and Thinly Sliced Deep-Fried Tofu RKE TUNA $ 6.00 $ 7.00
AR A T /2 L EENIEO_I\;?GED?SH(IJ re Served in Fi h‘§39'0(])1 L UGRR RN (F) Nori Seaweed on the Inside
eep r'rie otus Root Cake Served in Fis rot ~ :/~ 57 —7‘}]/ VEGETABLE 00 8.50
FRRESbY YASAI TAKIAWASE $12.00 I o 1F CUCUMBER i 5 00 i 850
Simmered Vegetables Served in Fish Broth 5 5
R f & BUTA KAKUNI $15.00 K o TUNA $6.00  §9.00
Simmered Tender Pork in a Delicious Sauce 77 ] 7 ’r V=7 CALIFORNIA $ 6.00 $9.00
WEAI ¥ 28T EBISHINJO YUBA AGE $9.50 ANA =Y F SPICY TUNA $ 6.00 $9.00
Deep-Fried Shrimp Cake Wrapped with Soy Milk Skin nxixxs YELLOWTAIL & SCALLION $ 6.00 $ 9.00
T wEH T CHIKEN TATSUTA-AGE $9.50 Y-t AFX SALMON SKIN $ 6.00 $ 9.00
. Japanese-Style Fried Chicken Y- T7XA K SALMON & AVOCADO $ 6.00 $ 9.00
S0 bEE X ?IGAl\C/lIg KE;VAYAAI;I e k$1§l~00 YT ERAR TUNA & AVOCADO $ 6.00 $ 9.00
autéed Duck Breast Marinated in Teriyaki Sauce S pek
NN EEL & CUCUMBER 6.00 .00
RN TON TORO SHIO YAKI $18.00 B SHRIMP TEMPURA ﬁ o0 g 350
Salt-Grilled Pork Bell ’ ’ ’
SLBELL 5 4 4 X IARASU VAKT $6.00 nxvz TORO & SCALLION $1050  $13.00
Grilled Delicious Part of Salmon VAV DI A ava SOFT SHELL CRAB $13.00
SRS T HE X GRILLED SILVER COD $23.00 — | . . .
Grilled Silver Cod Marinated in Soy Bean Paste % ;'] > ? '] % ~ Sushi & Sashimi ~
-x ~ . _ . L6 LA CHIRASHI $30.00
= ') A La Carte PRAOT 220 k&R Assorted Sashimi, Served over A Bowl of Sushi Rice
:F TAMAGOYAKI - Omelet - $ 4.00 Bk K TEKKA DON $28.00
W IKA - Squid - $ 4.00 Fresh Tuna Sashimi, Served over A Bowl of Sushi Rice
r"ﬂui HOTATE - Scallop— $ 4.00 AN v *‘?SF SPICY DON (choice of Tuna, Yellowtail or Salmon) $28.00
¥~z TOBIKO - Flying Fish Roe - $ 4.00 Slices of Sashimi Marinated in Our Spicy Hot Sauce,
e SAKE - Salmon - $ 4.50 Served over A Bowl of Sushi Rice
A EBI - Shrimp - $ 4.50 e RS chs ASSORTED SUSHI $38.00
a MAGURO - Tuna- $ 5.00 PEE) &bt ASSORTED SASHIMI $45.00
. ' : g B h A
R HAMACHI - Yellowtail - $ 5.00 fhheR) obd Eﬁ?ﬁ?iﬁ{ﬁfi}ﬁf,? SUSHI $45.00
T FIIRAME - Fluke - $5.00 £ v #1408 &b+ ASSORTED SUSHI AND SASHIMI  $58.00
® UNAGI - Eel - $ 5.00 Combination of Sushi and Sashimi
o TKURA. - Salmon Roe- $6.00 PrER 4 8% ) &% PREMIUM ASSORTED SASHIMI  $60.00UP
"AEL KANPACHI - Amberjack - $6.00 Chef’s Selection of Sashimi
FYr 5 CHU TORO - Medium Fatty Tuna - $6.75
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~ Fish ~

GRILLED FISH OF THE DAY $24.00
Lightly Salted Broiled Seasonal Fish

SIMMERED COD FISH $26.00

Simmered Silver Cod with Soy Sauce and Sake
SALMON TERIYAKI $24.00

Pan-Fried Fresh Salmon Fillets Marinated in Teriyaki Sauce

ASSORTED TEMPURA $30.00
Deep-Fried Pieces of Seafood and Vegetables

~ Meat & Poultry ~

CHICKEN TERIYAKI $22.00
Pan-Fried Chicken Thigh Marinated in Teriyaki Sauce
TONKATSU - PORK CUTLETS $22.00

Deep-Fried Prime Pork Cutlets with Our Special Sauce,
Served with Shredded Cabbage

PRIME BEEF TERIYAKI $30.00
Pan-Fried Sliced Beef Tenderloin Marinated in
Teriyaki Sauce

JAPANESE STYLE STEAK $34.00
Prime Cut of Filet Mignon Grilled with Sautéed
Vegetables, Served with Our Special Sauce

KOBE BEEF STEAK $65.00
Kobe Beef Grilled and Sautéed Vegetables,

Served with Our Special Sauce

KOBE BEEF TOBAN YAKI $70.00

Kobe Beef Grilled on a Hot Ceramic Plate at your Table,
Served with Our Special Sauce
KOBE BEEF SHABU SHABU $80.00
Thinly Sliced Kobe Beef, Fresh Vegetables and Clear
Noodles Cooked at Your Table in a Pot of Broth. The
Freshly Cooked Ingredients Can Be Dipped into Our
Special Ponzu and Sesame Sauces

~ Rice Dishes ~

TEN JU $24.00
Assorted Tempura Dipped in a Tempura Sauce,

Served over Rice

KATSU JU $24.00
Deep-Fried Pork Cutlet with Egg and Onion, Served
Over Rice

UNAJU $29.00
Broiled Eel Marinated in Our Special Sauce, Served
over Rice

BARE
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PLUM, DRIED BONITO FLAKE

OCHAZUKE
Rice Topped with your choice, Served with
Fish Broth, Wasabi and Pickles

UME -Plum- $ 8.00
MENTALI - Cod Roe - $ 8.50
SAKE&IKURA- Salmon Flake & Salmon Roe- $ 9.00

g, W6, HRT

SALMON, SALMON ROE, COD ROE
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RICE BALLS
X $ 4.00 each
X $ 4.50 each
~ Side Dishes ~
MISO SOUP $ 4.00
RED SOY BEAN MISO SOUP $ 6.00
CLEAR DASHI SOUP $15.00
ASSORTED JAPANESE PICKLES Small $ 3.50
Large $ 7.50
~ Noodles ~
NABEYAKI UDON $18.00

Wheat Flour Noodles/Garnished with Vegetables,
Egg and Shrimp Tempura in a Hot Pot

INANIWA UDON (Served Hot or Cold)

KAKIAGE UDON
- Mixed Vegetables and Seafood Tempura -

EBI TEMPURA - Shrimp Tempura —- UDON$19.50
TORORO - Ground Yam - UDON $17.00
NAMEKO -Nameko Mushrooms - UDON  $17.00

$12.00
$21.00

TAMAGOQO -Poached Egg -UDON $13.50
SOBA- Buckwheat Noodles $ 9.50
(Served Hot or Cold)
KAKIAGE SOBA $18.50
EBI TEMPURA SOBA $17.00
TORORO SOBA $14.50
NAMEKO SOBA $14.50
TAMAGO SOBA $11.00



