
 
For parties of six or more persons, a 15% service charge will be added. 

 

SUSHI AND TRADITIONAL JAPANESE BUFFET 
On Ice Tables 

Crab Legs with Cocktail Sauce, Ahi Poke, Ocean Seaweed Salad 
Cucumber, Wakame Seaweed, Bay Shrimp Vinegar Salad 
Marinated Spicy Tako, Cold Chilled Soft Tofu with Garnish 

Soba or Somen Noodles with Dipping Sauce 
Chilled Grilled Japanese Eggplant with Garnish 

Green or Caesar Salad with Dressing 
Sushi Station 

Nigiri Sushi (Maguro, Ika) 
Hand Roll Sushi (California Roll, Unagi, Spicy Tuna) 
Maki Sushi (Tekka, Kappa, Oshinko, Kanpyo Roll) 

Inari Sushi 
Appetizer 

Boiled Spinach with Bonito Shavings 
Spicy Local Fresh Watercress 

Sautéed Burdock with White Sesame Seed 
Spicy Fresh Bean Sprouts 

Crispy Deep Fried Farm Tofu with Garnish 
Entrée 

Broiled Rib Eye Steak with Teri Glaze, Sukiyaki 
Shrimp and Vegetable Tempura with Dipping Sauce 

Crispy Crusted Pork Loin with Tonkatsu Sauce  
Grilled Fish of the Day 

Grilled Soy Marinated Chicken with Teri Glaze 
Steamed Manila Clams with Garlic Butter Sauce 

Steamed Assorted Dim Sum with Soy Mustard Sauce 
Soy Bean Paste Soup with Garnish, Steamed Rice 

Dessert 
Assorted Cakes and Pies, Sliced Fresh Tropical Fruits 

Freshly Kona Blend Coffee, Decaffeinated Coffee, Prince Selection of Hot Teas 
 

Buffet Price 
Adult $49.00  /  Child $24.00 

Excludes Tax & Tip 

 
HAKONE STEAKHOUSE SPECIALTIES 

 
 

Wagyu Steak, American Raised “Kobe” Beef 52.00 
 10 oz Rib Eye Steak 
New York Steak 38.00 
 12 oz Sirloin of Beef 
Top Sirloin Steak 28.00 
 12 oz Center Cut Sirloin 
Rib Eye Steak  36.00 
 12 oz Rib Eye Steak 
Filet Mignon  40.00 
 8 oz Tenderloin of Beef, served with sauce Béarnaise  
Veal T-Bone Steak 34.00 
 12 oz Hand Selected T-Bone Steak 
Double lamb Chops 38.00 
 New Zealand Lamb served with mint jelly 
Steak and Lobster  Market Price 
   4oz Filet mignon and 10 oz lobster tail, served with drawn butter 
Roasted Lobster Tail  Market Price 
 10 oz Spiny lobster tail, served with drawn butter  

All main courses are served with Chef Kurihara’s fresh vegetables of the day and your choice of  
a baked potato or steamed white rice  


