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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.



APPETIZER / SALAD / SUSHI
Wik - 95 & - H i

T D/ EE3
SEASONAL ASSORTED
KOBACHI

A set of three seasonal appetizers,
carefully selected by our chefs based

on the day’s freshest ingredients.

38

Prices subject to service charge and 10% GST



b2k fHES
TOBIKO TAMAGOYAKI

Fluffy rolled omelette finished
with vibrant flying fish roe.

fi§ DRI XA B
MISO-BRAISED SABA

Tender saba simmered in a rich miso sauce.

BB N T 5 X
GOMA TOFU SALAD

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

HANNOSUKE SALAD

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

WOk HES
IKURA TAMAGOYAKI

Soft Japanese rolled omelette topped
with fresh salmon roe.

Y—ev OB
TERIYAKI SALMON

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




A4 —ba—vEZE
SWEET CORN SUSHI ROLL

Sushi roll with sweet corn, kanikama,
and tempura flakes.

F oY —ev B Ed]

ABURI SALMON SUSHI ROLL

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

e
TOBIKO SUSHI ROLL

Sushi roll with tobiko, takuan, cucumber,
and tempura flakes.

AR — i B %
SPICY MAGURO SUSHI ROLL

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

D EH T VYA
KAKIAGE INARI SUSHI

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

52

W72 O 7
INARI SUSHI

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

48

K K980 7 v
EBITEN NIGIRI SUSHI

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

68






@ HEfE 1R H
KAISEN JO TENDON SET

Seafood tempura featuring selected red gurnard,
tiger prawns, onsen egg, scallop and squid
kakiage, served over Japanese steamed rice with

miso soup and pickles.

168

» »
OR:S 31153t
YASAI KAISEN TENDON SET
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.

148

© MWL LRI

TORI YASAI TENDON SET

Tender chicken tempura with assorted
vegetables and onsen egg, served over Japanese

steamed with miso soup and pickles.

138






PP 3 i R RO REO
YASAI KAISEN TEMPURA SET

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.

148

HEfE 1R RO

KAISEN JO
TEMPURA SET

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.

168

FBRIRRK RORED
TORI YASAI TEMPURA SET

Tender chicken tempura with assorted

vegetables and onsen egg, accompanied by
Japanese steamed rice, miso soup, pickles,

and tentsuyu dipping sauce.

138

UPGRADE YOURRICE TO - GETFREETOPPINGS

HotUdon / HotSoba
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Onsen Egg Tempura Flakes  Bonito Flakes Scallion Seaweed
For only +IDR 38.000
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WAGYU MEATBALL
& TEMPURA GOZEN

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

228

FRIA &
REOMNE

BEEF STEW &
TEMPURA GOZEN

Tempura Gozen with
slow-simmered beef,
tamagoyaki, daily appetizer,
sushi selection, salad, rice, miso
soup, pickles, and tentsuyu.

228

fi§ D WR M 2 3A A
& REROHI%

MISO-BRAISED SABA
& TEMPURA GOZEN

Tempura Gozen with miso-braised
saba fish, tamagoyaki, daily
appetizer, sushi selection, salad, rice,
miso soup, pickles, and tentsuyu.

228




MINI DON
& NOODLE COMBO
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1 Mini Don and 1 Mini Noodle
served with miso soup and pickles

Starting from

IDR 138K s
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ENJOYFREETOPPINGS  \ TS -g} 5
FORALLHOT NOODLE o -

Onsen Egg Tempura Flakes Bonito Flakes Scallion Seaweed




L=IPRRIF =K L= RF M
MINI YASAI TENDON MINI TENDON MINI TENBARADON

L= EAB M L= —ufv K =KoY —=evIt
MINI GYU NIKOMI DON MINI SIRLOIN TENDON MINI SALMON DON

e Lt NbE o< (D) FhEHEE (i)
ZARU SOBA (COLD) KAKE SOBA (HOT)  TORI TSUKUNE SOBA (HOT)  GYU NEGI SOBA (HOT)

X¥352h DIFIEA Ho<hireA () ThEEA G
ZARU UDON (COLD) KAKE UDON (HOT)  TORI TSUKUNE UDON (HOT) GYU NEGI UDON (HOT)



NWE2FGTARIY— &
VANILLA ICE CREAM

WRTARI)—2
MATCHA ICE CREAN
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F2YTARII—2
HANNOSUKE ICE CREAM



MOCKTAILS
EI TV

¥—FEk—}
PEACH MOJITO
49

Vr—VVI34FERL—}
VIRGIN LYCHEE MOJITO
49

AbRRY—=Y =R 2 H9Y 2
STRAWBERRY SODA SQUASH
49

Prices subject to service charge and 10% GST



BEER

evAvE—v
Bintang Beer. .. ... ... ... .. 52

NYNLE—V

BaliHaiBeer.... .. .. .. .. ... 55
Yy
Sapporo................... 85
7Ye
Asahi .. ... .. ... ... ... ... .. 95

JUICE

YA —Ya—A
Mango Juice .. ... ... ... .. 30
P9IV 2a—A
Apple Juice. ... ... ... ... 30
FVVYVa—A
Orange Juice . .. ... ... . ... 30

COFFEE & TEA

Wiz R VR

Hot/Cold Ocha..... ... ... .. 15
FIAFTART 4 —
LycheelceTea...... .. ... 42
AbaRY —=FPART4—
StrawberrylceTea. ... .. . .. 42
VEVYTAART4—

LemonliceTea.. ... ... ... .. 42

BERKERR Y 9 72— —
Sumibiyaki Drip Coffee. . . .. 35

OTHERS

af-a—3
CocaCola..................

aph-a—7 ¥n
CokeZero..................

AT F4 b

SATNVND 4 —R—
Aqua330ml... ... ... .. ..

TPV FFaFNv
Evian Natural. .. .. ... .. . ..

ZETY AN=2YVT
Evian Sparkling. . ... ... .. _.

JLHEtpEDH 3 F 4% G
Hokkaido Azuki Hot Tea

A specially selected hot tea,

ideal to pair with Tempura

28




TEMPURA NOODLE SET
REOHEIEAZITEY D

RELEDTHE
TEMPURA KAKE SOBA (HOT)

A selection of tempura including tiger prawn,
shimeji mushroom, pumpkin, sweet potato, and
seaweed, served with hot soba. 138

RubpelhEsEE ()
TEMPURA GYU NEGI SOBA (HOT)

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

KuEpeflolnkt @ |
TEMPURA TORI TSUKUNE SOBA
(HOT)

A selection of tempura including tiger prawn,
shimeji mushroom, pumpkin, sweet potato, and
seaweed, served with hot Tori Tsukune soba. 146

REHETDLZWRX
TEMPURA ZARU SOBA
(COLD)

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

138

................... Onsen Egg Tempura Flakes Bonito Flakes Scallion Seaweed
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TEMPURA ADD-ONS
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@ 3IoxLy
Sweet Potato 18

® b=
Pumpkin 18

OFIS)
Anago
Japanese Conger Eel 88

OR(=5
Ebi 26

© PP
Onsen Egg 18

® A
Chicken Breast 36

FIEHf

Houbou
Red Gurnard 42

§E

STEME N @
TEwS

® LU

Shimeji 18
OF 3]

Nori / Seaweed 18
@ &7

Eggplant 18

® A A PHODEHT
Scallop &
Squid Kakiage 38



