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Lunch Menu

Japanese Restaurant

HAKUBAI

Ph: 212-885-7111

i€ 2 — R A = 2 — Special Lunch Course Menu
*FA L T I FH D ALK £F, *Advance Reservations Required

[BENEA] Lunch Kaiseki $68

“Kaiseki” is a formal Japanese cuisine, a combination of finely crafted dishes utilizing the
rarest variety of ingredients of that particular season. You can enjoy various kinds of the

best and freshest foods from the mountains and the sea.
AR mBW &Y BAT Bowm RF FTH—F
Appetizers, Sashimi, A Dish of Various Delicacies,

A Main Dish and Dessert
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HAKUBAI LUNCH BOX $55.00
A #H REAL RER B Eow
FFART Fot Tk ckwit FF—b
Appetizer, Sashimi, Steamed Egg Custard, Tempura,

Grilled Dish, Vinegared Dish, Spicy Seasoned Cod Roe,

Japanese Pickles, Steamed Rice, Miso Soup and
Today’s Dessert

GOCHISO BENTO BOX $40.00
Appetizer, Miso Soup, Rice and Japanese

Pickles, Assorted Sashimi, Assorted Tempura,

Beef Teriyaki and Today’s Dessert.

KENBI LUNCH COURSE $39.00
Total Calories=493

LADY’S LUNCH $35.00
Kaiseki Style Mini Lunch Set

BUSINESS LUNCH $26.00
Only on the weekday (Menu changes weekly)
GRILLED FISH $20.00
Salt-Grilled Mackerel

ASSORTED TEMPURA $27.00

Deep-Fried Pieces of Seafood and Vegetables

7" 74LE" -7 BE % R BEEF TERIYAKI $28.00
Pan-Fried Sliced Beef Tenderloin
Marinated in Teriyaki Sauce

g ER ASSORTED SASHIMI $36.00
Chef’s Selection of Sashimi
Y- VB H X €4 GRILLED SALMON $20.00

Pan-Fried Fresh Salmon Fillets
Marinated in Teriyaki Sauce
FX% v { B EXER CHICKEN TERIYAKI $20.00
Pan-Fried Chicken Thigh
Marinated in Teriyaki Sauce
ZHo—ZAH DK PORK CUTLETS $22.00
Deep-Fried Prime Pork Cutlets with Our
Special Sauce, Served with Shredded Cabbage
ZR7 4 UHDOZERKR PORKCUTLETS $24.00

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

*EROE Y b A Z 2 —Iid, DR R, R FomronwTEx T,
*Above Menus Include Appetizer, Rice, Pickles and Miso Soup

FIAB) bbb ASSORTED SUSHI $32.00
Chef’s Selection of 9 Pieces of Nigiri Sushi and 1 Roll
%38 =~2—3—%—  SUSHINEW YORKER $32.00
Yellowtail, Tuna, Salmon, Eel and California Roll
Lo LAT CHIRASHI $28.00
Assorted Sashimi, Served over A Bowl of Sushi Rice
S K TEKKA DON $26.00
Fresh Tuna Sashimi, Served over A Bowl of Sushi Rice
AL =Y FIF SPICY TUNA DON $26.00

Fresh Tuna Marinated in Our Spicy Hot Sauce,
Served over A Bowl of Sushi Rice

*Eoty b A =2 —1id, DEREREITIONWT X T,
*Above Menus Include Appetizer and Miso Soup

AE TEN-JU $22.00

Assorted Tempura Dipped in a Tempura Sauce,
Served over Rice

"oE KATSU-JU $22.00
Deep-Fried Pork Cutlet with Egg and Onion,
Served over Rice

IR E UNA-JU $28.00

Broiled Eel Marinated in Our Special Sauce,
Served over Rice

*EROL Y b AZa—l2id DR kgt FomhyionwTEriT,
*Above Menus Include Appetizer, Pickles and Miso Soup
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APPETIZERS

SESAME TOFU $ 7.00
Our Special Sesame Curd

EDAMAME $ 7.00
Boiled Soy Beans

OHITASHI $ 7.00
A Boiled Green Vegetable with Fish Broth
CHAWAN MUSHI $ 8.00

Steamed Egg Custard with Seasonal Vegetables,
Chicken and Crab Meat

JAPANESE STYLE SALAD $ 7.00
Mixed Green Vegetables with House-made Dressing
WAKAME KYURI SALAD $ 8.50

Seaweed Mixed with Cucumber with House-made
Dressing

SUSHI APPETIZER $14.00
Chef’s Selection of 5 Pieces

SASHIMI APPETIZER $16.00
Chef’s Selection of 7 Pieces

TEMPURA APPETIZER $14.00
Deep-Fried Pieces of Seafood and Vegetables
MISO SOUP $ 4.00
NOODLE

NABEYAKI UDON $18.00

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

INANIWA UDON (Served Cold or Hot)$12.00

KAKIAGE $18.50
- Mixed Vegetables and Seafood Tempura —

EBITEN - Shrimp Tempura - $17.50
TORORO - Ground Yam - $16.00
NAMEKO - Nameko Mushrooms - $16.00
TAMAGO - Poached Egg - $13.50
SOBA (Served Cold or Hot) $9.50

KAKIAGE $16.00
- Mixed Vegetables and Seafood Tempura —

EBITEN - Shrimp Tempura - $15.00
TORORO - Ground Yam - $13.50
NAMEKO - Nameko Mushrooms - $13.50
TAMAGO - Poached Egg - $11.00
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A LA CARTE
SUSHI & SASHIMI
TAMAGO (OMLET) $ 4.00
IKA (SQUID) $ 4.00
HOTATE (SCALLOP) $ 4.00
SAKE (SALMON) $ 4.50
EBI (SHRIMP) $ 4.50
MAGURO (TUNA) $ 5.00
HAMACHI (YELLOWTAIL) $ 5.00
HIRAME (FLUKE) $ 5.00
UNAGI (EEL) $ 5.00
IKURA (SALMON ROE) $ 6.00
KANPACHI(AMBERJACK) $ 6.00
CHU-TORO(MEDIUM FATTY TUNA) $ 6.75
UNI (SEA URCHIN) $ 7.50
TORO (FATTY TUNA) m/p
SUSHI ROLLS
VEGETABLE ROLL $ 8.50
CUCUMBER ROLL $ 8.50
TUNA ROLL $ 9.00
CALIFORNIA ROLL $ 9.00
SPICY TUNA ROLL $ 9.00
YELLOWTAIL AND SCALLION $ 9.00
SALMON SKIN ROLL $ 9.00
SALMON AND AVOCADO ROLL $ 9.00
TUNA AND AVOCADO ROLL $ 9.00
EEL AND CUCUMBER ROLL $ 9.00
SHRIMP TEMPURA ROLL $ 9.50
TORO AND SCALLION ROLL $13.00
$13.00

VY7 b2V 27 SOFT SHELL CRAB ROLL



