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HAMONO OMAKSE

OMAKASE
crab miso soup
madai*
kanpachi*
shima aji*
scallops*
squid*
sweet shrimp*
akami*
king salmon*
mackerel*
Uni Chawanmushi*
uni*
toro*

wagyu beef*

e el



i HAMONO OMAKSE

SAKE

Miyoshikiku

"Shiboritate Omachi”

Flavor: Semi-sweet, high acidity, fruity & juicy.
White flower, melon, blueberry, mangosteen &
white peach.

60% Polish, 16% ABV, SMV -8
Pairing: Eel, Ring Salmaon

Afuri "Kamenoo"

Flavor: Savory, creamy, layered & rounded. Young pear,
clove, green plantain, nutmeg & coconut water

n 90% Polish, 13% ABV, SMV -%

Pairing:Sweet Shrimp, Scallops

Makihata "Raimei”

Flavor:Bright, juicy & effervescent. Cherry blossoms,
honeydew, vanilla, powdered sugar & herbs.

53% Polish, 17% ABV, SMV +5

Pairing: Madai, Kanpachi

Tsuchida"Homarekokko"

Flavor: Dry, nutty, savory & high acidity. Toasted
cereal, dried mushroom, anise & warm honey.

60% Polish, 16% ABV, SMV +2

Pairing: Mackerel, Uni.

Flavor: Raw, funky, full-bodied & high acidity. Barley

tea, aged dark Miso, soursop & rice bran.
90% Polish, 15% ABV, SMV -2

4 Afuri "Shin Saku"

Pairing: Wagyu Beef, Toro

¥ Ilwanoi "Pear Diver”

Flaver: Raw, high minerality, dry & briny finish.
Pineapple, sesame, vanilla, fennel & sage

50% Polish, 17% ABV, SMV +6
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Pairing: Uni Chawanmushi, Akami
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HAMONO OMAKSE

AYCE
salmon*
ell*
tuna*
shapper*
tiger shrimp*
yellowtail*
mackerel*

squid*
DAILY SPECIAL

toro*
madai*
wagyu*
scallop*

kanpachi*
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HAMONO OMAKSE

SPECIAL

yuzu salmon salad*
yellowtail jalapeno*

uni toro tartare*

chawanmushi*
roast kabocha squash
tempura sampler
Gyozal/yasai Gyoza

Karaage

Tempura shrimp udon soup
mini Unagi Don

DESSERT
Green tea chees cake

lapanese sweet potato
with ice cream

mochi



