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Dear Guest,

Thank you very much for dining with us.

We are proud to offer superb traditional Japanese cuisine with special
seasonal ingredients. It is our desire to offer our guests not only a
delicious meal but also a wonderful experience in our dining room at
The Kitano New York.

Yours respectfully,

Executive Chef
Yukihiro Sato
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Japanese Restaurant

HAKUBAI




“Kaiseki” is formal Japanese cuisine, a combination
of finely crafted dishes utilizing the rarest variety of

%E *i'»fg ingredients of that particular season. You can enjoy

various kinds of the best and freshest foods from the

mountains and the seas.
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OMAKASE KAISEKI
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% Advance reservations required. This menu must be ordered for the entire group.
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The literal translation of OMAKASE is “Put Your Trust in Me.”
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. It is a meal you will never forget !!
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Appetizers, Sashimi, a Simmered Dish,
A Dish of Various Delicacies, a Main Dish, and Dessert

$200
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SPECIAL KAISEKI
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The order must be placed before 9:00PM.
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Enjoy Tempura, Grilled Beef, and Sushi in a Kaiseki Course Menu.
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Appetizers, Sashimi, a Simmered Dish,
Tempura Appetizer, Miyazaki A5 Wagyu Beef Toban Yaki,
A Main Dish (Premium Assorted Sushi), and Dessert

$180
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OKONOMI KAISEKI
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The order must be placed before 9:00PM.
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Choose the Main Dish from Sushi, Beef Steak, Tempura, or Special Soba.

HFaL 2 — R
Sushi Kaiseki Course Menu $140
Main Dish: Assorted Sushi
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Steak Kaiseki Course Menu $140
Main Dish: Angus Beef Filet Mignon Steak
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Tempura Kaiseki Course Menu $120
Main Dish: Assorted Tempura
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Teuchi-Soba Kaiseki Course Menu $120

&3] X F47T 5 =N\ % & Main Dish: Special Handmade Cold Soba Noodles with Shrimp Tempura
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* Above Course Menus Include Appetizers, Sashimi, a Dish of Various Delicacies, a Main Dish,
Miso Soup, and Dessert.
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SHABU SHABU COURSE MENU
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The order must be placed before 9:00PM.

Thinly Sliced 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 Satuces.
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Miyazaki A5 Wagyu Beef (s Grade) $170

i i fad L ¢ 31 L » 30 Wagyu Beef Shabu Shabu



AR (%) Cold Appetizers

BRI 4 KINDS OF APPETIZERS ON A PLATE $32
Chef 's Selection of Appetizers of the Day

g =47 ~X% 4% — 3 KINDS OF SASHIMI APPETIZER $35
Chef 's Selection of Sashimi of the Day

51 ;,{;0) bzl OHITASHI $12
Boiled Greens Chilled and Flavored with Dashi Broth

L9 B MOZUKU SU $12

Mozuku Seaweed Marinated in Vinegar

YRR GOMA TOFU $12

Our Special Sesame Curd

FaB A 7 & WAFU SALAD $12

Mixed Green Vegetables with House-made Dressing

212l 61 ZAHEMN B KANI KURAGE WAKAME KYURI SU $18

Crab Meat, Jellyfish, Seaweed, and Cucumber in Vinegar Sauce

IS O AIGAMO $20

Simmered Duck Breast

FHL LA KOMOCHI KOMBU $22

Herring Roe with Kelp
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Hot Appetizers

CHAWAN MUSHI $14.25
Steamed Egg Custard with Seasonal Vegetables, Chicken, and Crab Meat

I TABLE FOR TWO
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TABLE FOR TWO is a non profit organization founded in Japan.
By ordering this CHAWAN MUSHI, 25 cents will be donated to
provide a nutritional lunch for a child in a developing country.

EDAMAME $10
Boiled Soybeans

DASHIMAKI TAMAGO $12
Japanese Style Omelet

CHICKEN TATSUTA-AGE $12

Japanese Style Fried Chicken

IKA ICHIYA BOSHI $14
Grilled Lightly Dried Squid

HARASU YAKI $14
Salt-Grilled Salmon Belly

YUBA SHUMAI $20

AEAE - WL (3 pieces) Steamed Shrimp & Scallop Dumpling Wrapped with Soy Milk Skin
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Entrées

SIMMERED BLACK COD
Soy Sauce and Sake-Simmered Black Cod

GRILLED BLACK COD
Grilled Black Cod with Miso Flavor

ASSORTED TEMPURA
Deep-Fried Seafood and Vegetables

MIYAZAKI A5 WAGYU BEEF SHABU SHABU (45 Grade)
Thinly Sliced 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.

MIYAZAKI A5 WAGYU BEEF TOBAN YAKI (45 Grade)
Miyazaki Wagyu Beef Grilled on a Hot Ceramic Plate at your Table,

Served with Our Special Sauce

ANGUS BEEF STEAK
Prime Filet Mignon with Sautéed Vegetables,

Served with Our Special Sauce

$38

$38

$40

$120

$100

$55
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Susht & Sashimi

PREMIUM ASSORTED SASHIMI
Chef's Selection of Sashimi

PREMIUM ASSORTED SUSHI
Chef''s Selection of Sushi

ASSORTED SUSHI AND SASHIMI

Combination of Sushi and Sashimi

CHIRASHI

Assorted Sashimi, Served over a Bowl of Sushit Rice

TEKKA DON

Fresh Tuna Sashimi, Served over a Bowl of Sushi Rice

SPICY TUNA DON
Fresh Tuna Marinated in Our Spicy Hot Sauce,

Served over a Bowl of Sushi Rice

Image of Sashimi

Soups

MISO SOUP

AKADASHI MISO SOUP (Made with Dark Miso)

$100

$80

$85

$50

$50

$50

$7

$9



12X A La Carte

(=~%)
(2 pieces)
:F TAMAGO - Omelet - $12
RS2 HOTATE - Scallop - $14
A SAKE - Salmon - $14
Vi EBI - Shrimp - $16
FH HIRAME - Fluke - $17
& UNAGI - Eel - $17
1 i5 HAMACHLI - Yellowtail - $17
Wb IKURA - Salmon Roe - $17
»hAlEL KANPACHI - Amberjack - $17
& MAGURO - Tuna - $18
I AEE BOTAN EBI - Botan Shrimp - $19
RF ANAGO - Sea Eel - $20
& 91 UNI - Sea Urchin - $24
¥ 2 TORO - Fatty Tuna - &F fi

Market Price
*RIBEISTENE DT 70 &) ¥, Please specify Sushi or Sashimi.

Image of Sushi
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Rolls

Nori Seaweed on the Outside

KANPYO ROLL - Dried Gourd Shavings -

NATTO ROLL - Fermented Soy Beans -
CUCUMBER ROLL
TUNA ROLL

TORO & SCALLION ROLL

Nori Seaweed on the Inside
VEGETABLE ROLL

CUCUMBER ROLL

TUNA ROLL

SPICY TUNA ROLL
YELLOWTAIL & SCALLION ROLL
SALMON & AVOCADO ROLL
TUNA & AVOCADO ROLL

EEL & CUCUMBER ROLL
CALIFORNIA ROLL

SNOW CRAB CALIFORNIA ROLL

$10

$10

$10

$12

$17

$12

$12

$14

$14

$14

$14

$14

$14

$14

$18



8k Noodles

B85 X FHLANZIE (B)

TEUCHI SOBA - Special Handmade Soba Noodles (Served Cold)
" EFIFND with KAKIAGE (Mixed Vegetables and Seafood Tempura Cake)
HEAEKRHLND  with EBITEMPURA (Shrimp Tempura)
T IND with NAMEKO (Nameko Mushrooms)

WS YA (43R

INANIWA UDON - Flat and thinner compared with ordinary type (Served Hot or Cold)
»EHITAND with KAKIAGE (Mixed Vegetables and Seafood Tempura Cake)
B KL ND  with EBITEMPURA (Shrimp Tempura)
b IND with NAMEKO (Nameko Mushrooms)

$22
$28
$27
$21

$20
$25
$24
$23
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Our 3 Private Tatami Rooms and 3 Semi-Private Dining Rooms can

Accommodate from 3 to 20 People. Please Contact us at 212-885-7111 .



