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Teppanyaki
at its finest

elcome to Hana Japan, one of

California’s finest teppanyaki-style

steak and seafood Japanese restau-
rants. Family owned and operated since 1979,
Hana Japan’s restaurants are located in Dublin
and the Berkeley Marina. Dine at one of their
Teppanyaki tables and watch your food cooked
before your eyes by one of their fantastic chefs.
Expenience the amazing food and exciting
atmosphere that is perfect for any evening.
Bring your entire family and be entertained.

What is Teppanyaki?

Teppanyaki is a post—World War II style
of Japanese cuisine that uses an iron grid-
dle to cook food. The word teppanyaki is
derived from teppan,
which i1s the metal
plate on which it is
cooked, and vyaki,
which means grilled,
broiled, or pan-fried.

Do you long for the
tastiest shrimp, scal-
lops, lobster, chicken, beef, vegetables and
great entertainment? Their chefs are dedi-
cated to presenting for your pleasure the
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finest performance in Japanese teppanyaki
food preparation.

Corporate Events and Birthdays
at Hana Japan

Host your next corporate event or party
with Hana Japan at either of their Bay Area
locations. It is perfect for any occasion, and
a fantastic option for those looking for some-
thing special to do on their birthday. Did you
know you can receive a FREE dinner on your
birthday with a party of four or more? Leamn
more at www hanajapan.com.

The Dublin location features 12 teppanyaki
tables, with each table set up for 8 and can
seat up to 11 and a full bar. It is conveniently
located off the 580 and 680 intersection at
7298 San Ramon Road in Dublin. Reserve a
table today at 925-829-7491.
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