
Rooted in old Nihonbashi, Kaneko Hannosuke

honors the legacy of Edomae tempura.

Each piece is fried to a light finish in a special oil

blend and served over warm Japanese rice

finished with a secret generational tendon sauce

that captures the classic taste of Tokyo.

From premium ingredients to handcrafted

Arita ware bowls, every detail is curated to deliver

an authentic and consistently refined experience

from the first bite to the last.



Each bowl at Kaneko Hannosuke is served in

custom Saga Arita ware, a traditional Japanese porcelain

known for its refined craftsmanship.

Designed with a unique double-layer structure,

the bowl helps retain heat, keeping every element warm

while preserving the ideal texture of our tempura.

It reflects our commitment to precision, authenticity,

and the art of Japanese dining.



Prices subject to service charge and 10% GST

APPETIZER / SALAD / SUSHI 

前菜・サラダ・寿司

A set of three seasonal appetizers, 
carefully selected by our chefs based 
on the day’s freshest ingredients.

SEASONAL ASSORTED
KOBACHI

38

季節の小鉢3品



Light mixed greens with silky tofu
and bonito �akes, served
with Goma dressing.

GOMA TOFU SALAD
胡麻豆腐サラダ

56

Fresh mixed greens with crispy lotus root
and tempura �akes, served with
Wafu Onion dressing.

HANNOSUKE SALAD
半之助サラダ

56

Tender saba simmered in a rich miso sauce.
MISO-BRAISED SABA
鯖の味噌煮込み

62
So� Japanese rolled omele�e topped
with fresh salmon roe. 

IKURA TAMAGOYAKI
いくら玉子焼き

58

Flu�y rolled omele�e �nished
with vibrant �ying �sh roe.

TOBIKO TAMAGOYAKI
トビコ玉子焼き

52

Teriyaki-glazed salmon served with snap peas,
eggplant, ginger, and �nely shredded Japanese leek.

TERIYAKI SALMON
サーモン照り焼き

69



Sushi roll with takuan, cucumber, and crispy
tempura �akes, topped with seared salmon, ikura,
and spicy mayonnaise.

ABURI SALMON SUSHI ROLL
炙りサーモン巻き寿司

68

Sushi roll with sweet corn, kanikama,
and tempura �akes.

SWEET CORN SUSHI ROLL
スイートコーン巻き

42

Sushi roll with tuna, takuan, fried green onion,
cream cheese, and spicy mayo.

SPICY MAGURO SUSHI ROLL
スパイシー鮪巻き

56

Sushi roll with tobiko, takuan, cucumber,
and tempura �akes.

TOBIKO SUSHI ROLL
トビコ巻き

48

Sweet and savory inari sushi topped with
onion and squid kakiage, shiso leaf,
tobiko, tartar sauce, and tempura sauce.

KAKIAGE INARI SUSHI
かき揚げいなり寿司

52

Sushi rice mixed with hijiki seaweed
and edamame, wrapped in a sweet and
savory fried tofu pouch.

INARI SUSHI
いなり寿司

48

Tiger prawn tempura with sushi rice,
�nished with tobiko and wasabi
mayonnaise.

EBITEN NIGIRI SUSHI
大海老天握り寿司

68
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Signature tempura of premium anago eel, tiger prawns,
onsen egg, scallop and squid kakiage, served over Japanese steamed rice 

with miso soup and pickles.

EDOMAE TENDON SET
江戸前天丼

198

天丼セット
TENDON SET

Prices subject to service charge and 10% GST



Seafood tempura featuring selected red gurnard, 

tiger prawns, onsen egg, scallop and squid 

kakiage, served over Japanese steamed rice with 

miso soup and pickles.

KAISEN JO TENDON SET

海鮮上天丼

168

A balanced tempura selection of tiger prawn, 

onsen egg, scallop and squid kakiage, and 

seasonal vegetables, served over Japanese 

steamed rice with miso soup and pickles.

YASAI KAISEN TENDON SET

野菜海鮮天丼

148

Tender chicken tempura with assorted 

vegetables and onsen egg, served over Japanese 

steamed with miso soup and pickles.

TORI YASAI TENDON SET

鶏野菜天丼

138
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Prices subject to service charge and 10% GST

天ぷら盛りセット
TEMPURA SET

Signature tempura of premium anago eel, tiger prawns, onsen egg, 
scallop and squid kakiage, accompanied by Japanese steamed rice, 

miso soup, pickles, and tentsuyu dipping sauce.

EDOMAE TEMPURA SET

江戸前天ぷら盛り

198



A balanced tempura selection of tiger 
prawn, onsen egg, scallop and squid 

kakiage, and seasonal vegetables, 
accompanied by Japanese steamed rice, 

miso soup, pickles, and tentsuyu 
dipping sauce.

YASAI KAISEN TEMPURA SET

野菜海鮮天ぷら盛り

148

Seafood tempura featuring selected red 
gurnard, tiger prawns, onsen egg, scallop 
and squid kakiage, accompanied by 
Japanese steamed rice, miso soup, 
pickles, and tentsuyu dipping sauce.

KAISEN JO
TEMPURA SET

海鮮上天ぷら盛り

168

Tender chicken tempura with assorted 
vegetables and onsen egg, accompanied by 
Japanese steamed rice, miso soup, pickles, 

and tentsuyu dipping sauce.

TORI YASAI TEMPURA SET

鶏肉野菜天ぷら盛り

138

Onsen Egg Tempura Flakes Bonito Flakes Scallion Seaweed

For only +IDR 38.000

UPGRADE YOUR RICE TO

Hot Udon Hot Soba/
GET FREE TOPPINGS



Prices subject to service charge and 10% GST

GOZEN

御膳

Tempura Gozen with teriyaki salmon, tamagoyaki, daily appetizer, 
sushi selection, salad, rice, miso soup, pickles, and tentsuyu.

TERIYAKI SALMON & TEMPURA GOZEN

サーモン照り焼き ＆ 天ぷら御膳

228



Tempura Gozen with 
slow-simmered beef, 

tamagoyaki, daily appetizer, 
sushi selection, salad, rice, miso 

soup, pickles, and tentsuyu.

BEEF STEW &
TEMPURA GOZEN

牛煮込 ＆
天ぷら御膳

228

Tempura Gozen with miso-braised 
saba �sh, tamagoyaki, daily 

appetizer, sushi selection, salad, rice, 
miso soup, pickles, and tentsuyu.

MISO-BRAISED SABA
& TEMPURA GOZEN 

鯖の味噌煮込み
＆ 天ぷら御膳

228

Tempura Gozen with juicy wagyu 
meatball, tamagoyaki, daily 
appetizer, sushi selection, salad, 
rice, miso soup, pickles, and 
tentsuyu.

WAGYU MEATBALL
& TEMPURA GOZEN

和牛ミートボール
＆ 天ぷら御膳

228



Onsen Egg Tempura Flakes Bonito Flakes Scallion Seaweed

ENJOY FREE TOPPINGS
FOR ALL HOT NOODLE

ミニ丼・麺セット

MINI DON
& NOODLE COMBO 

1 Mini Don and 1 Mini Noodle
served with  miso soup and pickles

Starting from

IDR 138K



CHOOSE YOUR DON

CHOOSE YOUR NOODLE

ミニ野菜天丼
MINI YASAI TENDON

ミニ天丼 
MINI TENDON

ミニ天バラ丼
MINI TENBARADON

ミニ牛煮込み丼 
MINI GYU NIKOMI DON

ざるそば
ZARU SOBA (COLD)

かけ蕎麦
KAKE SOBA (HOT)

鶏つくね蕎麦  (温)
TORI TSUKUNE SOBA (HOT)

牛ねぎ蕎麦  (温)
GYU NEGI SOBA (HOT)

ざるうどん
ZARU UDON (COLD)

かけうどん
KAKE UDON (HOT)

鶏つくねうどん  (温)
TORI TSUKUNE UDON (HOT)

牛ねぎうどん (温)
GYU NEGI UDON (HOT)

ミニサーロイン天丼
MINI SIRLOIN TENDON

ミニ炙りサーモン丼
MINI SALMON DON

+10K +10K

+10K +20K

+8K +10K

+8K +10K

+30K



Prices subject to service charge and 10% GST

デザート
DESSERTS

MATCHA ICE CREAM
抹茶アイスクリーム

48

VANILLA ICE CREAM
バニラアイスクリーム

42

FRUIT ANMITSU
フルーツあんみつ

52

KINAKO WARABI MOCHI
きな粉わらび餅

42

BLACK SESAME ICE CREAM
黒ごまアイスクリーム

48

HANNOSUKE ICE CREAM
半之助アイスクリーム

45

MISO CARAMEL PUDDING
キャラメルプリン

45



Prices subject to service charge and 10% GST

VIRGIN LYCHEE MOJITO
ヴァージンライチモヒート

49

PEACH MOJITO
ピーチモヒート

49

STRAWBERRY SODA SQUASH
ストロベリーソーダスカッシュ

49

モクテル
MOCKTAILS



冷たいお茶 / 温かいお茶
Hot/Cold Ocha

ライチアイスティー
Lychee Ice Tea

ストロベリーアイスティー
Strawberry Ice Tea

15

42

42

レモンアイスティー
Lemon Ice Tea 42

炭火焙煎ドリップコーヒー
Sumibiyaki Drip Coffee 35

COFFEE & TEA

マンゴージュース
Mango Juice

アップルジュース
Apple Juice

オレンジジュース
Orange Juice

30

30

30

JUICE

コカ・コーラ
Coca Cola

コカ・コーラ ゼロ
Coke Zero

スプライト
Sprite

25

25

25

ミネラルウォーター
Aqua 330ml 18

エビアン ナチュラル
Evian Natural 70

エビアン スパークリング
Evian Sparkling 75

OTHERS

ビンタンビール
Bintang Beer

バリハイビール 
Bali Hai Beer

サッポロ
Sapporo

52

55

85

アサヒ
Asahi 95

BEER

北海道産あずき茶（温）

28

Hokkaido Azuki Hot Tea
A specially selected hot tea,
ideal to pair with Tempura



TEMPURA NOODLE SET
天ぷらとうどん・そばセット

天ぷらとざるそば
TEMPURA ZARU SOBA

(COLD)

138

A selection of tempura including tiger prawn, 
shimeji mushroom, pumpkin, sweet potato, and 

seaweed, served with cold soba.

天ぷらと牛ねぎ蕎麦 (温)
TEMPURA GYU NEGI SOBA (HOT)

148

A selection of tempura including tiger prawn, 
shimeji mushroom, pumpkin, sweet potato, and 
seaweed, served with hot Gyu Negi soba.

UDON
AVAILABLE

Onsen Egg Tempura Flakes Bonito Flakes Scallion Seaweed

ENJOY FREE TOPPINGS
FOR ALL HOT NOODLE

天ぷらとかけ蕎麦
TEMPURA KAKE SOBA (HOT)

138

A selection of tempura including tiger prawn, 
shimeji mushroom, pumpkin, sweet potato, and 
seaweed, served with hot soba.

天ぷらと鶏つくね蕎麦 (温)
TEMPURA TORI TSUKUNE SOBA
(HOT)

146

A selection of tempura including tiger prawn, 
shimeji mushroom, pumpkin, sweet potato, and 
seaweed, served with hot Tori Tsukune soba.



天ぷら追加
TEMPURA ADD-ONS

海苔
Nori / Seaweed

半熟卵
Onsen Egg

しめじ
Shimeji

さつまいも
Sweet Potato

鶏胸肉
Chicken Breast

海老
Ebi 26

18

36

42

白身魚
Houbou
Red Gurnard

18

18

18

38

18

18

88

なす
Eggplant

a b c d

穴子
Anago
Japanese Conger Eel

かぼちゃ
Pumpkin

イカと小柱のかき揚げ
Scallop &
Squid Kakiage
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