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Today, warm, partly cloudy, about
25°, Tonight, partly cloudy,
18-23°, Tomorrow,sunny, up to 30°,
for more information visit our
website: www,hanamidfw.com

H A N A MI

VOL.CLIV..... No.53,279

THE TIMES, WEDNESDAY APRIL 8, 2015

75 CENTS

LUNCH COMBINATIONS

ALL LUNCH ENTREE SERVED WITH HOUSE SALAD, ONION SOUP, GRILLED VEGGIES, FRIED RICE

CHICKEN {&}

steak 14.00 $
shrimp 14.00 $
calamari 14.00 $
alaskan cod 14.00 $
salmon 14.00 $
snapper 14.00 $
mahi 15.00 $
scallop 15.00 $
tuna 15.00 $
filet mignon 16.00 $

SHRIMP {&}

calamari 16.00 $
alaskan cod 16.00 $
salmon 16.00 $
snapper 16.00 $
mahi 17.00 $
scallop 17.00 $
tuna 17.00 $
filet mignon 18.00 $

STEAK {&}

shrimp 16.00 $
calamari 16.00 $
alaskan cod 16.00 $
salmon 16.00 §
snapper 16.00 $
mahi 17.00 $
scallop 17.00 §
tuna 17.00 $
filet mignon 18.00 $
FILET {&}

calamari 17.00 $
alaskan cod 17.00 $
salmon 17.00 $
snapper 17.00 $
mahi 18.00 $
scallop 18.00 $
tuna 18.00 $

LONE S'I*R 22.00 $

CHICKEN
STEAK
SHRIMP

SINGLES

veggie delight 8.00 §
buddha delight 9.00 §

chicken 9.00 $
steak 12.00 $
shrimp 12.00 $
calamari 12.00 $
alaskan cod 12.00 $
salmon 12.00 $
snapper 12.00 §
mahi 12.00 $
scallop 12.00 $
tuna 12.00 $
filet mignon 13.00 $
lobster 18.00 $

SEAFOOD COMBINATION { PICK ANY TWO OF THE FOLLOWING } 17.00$

CALAMARI, ALASKAN COD, SALMON, SNAPPER, MAHI, SCALLOP, TUNA

Teriyaki Bygs% isa
technique used in Japanese
cuisine in which food is
broiled or grilled with a
glaze of soy sauce, mirin,
and sugar. The word teri-
yaki derives from the noun
teri (884)), which refers to
shine or luster given by the
sugar content in the tare (
2L), and yaki (#:&), which
refers to the cooking
method of grilling or broil-
ing. traditionally the meat
is dipped in or brushed
with sauce serveral times
during cooking.

UEY! PAY ATTENTION TO

1. PEOPLE WHO HAVE READ THE BOOKS WILL CONTINUE TO BE THE
MOST ANNOYING PEOPLE TO WATCH THE SHOW WITH

18 % Gratuity may be added to parties of 5 or more



