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The 10 best sushi restaurants
on Long Island: Eat here now

Updated September 14, 2016 3:57 PM

ADVERTISEMENT

By PETER M. GIANOTTI, MELISSA MCCART & ERICA MARCUS Dld YOU Purchase Baby
The popularity of sushi continues to soar in Nassau and Suffolk, whether for kaleidoscopic, Bedtime Products?
colorful rolls or simple, impeccably prepared fish on ovals of vinegared rice. A lot of the best

seafood on Long Island is uncooked. Here are Newsday's choices for the 10 top sushi A Class Action May
restaurants of 2016. Affect Your Rights.
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Hana

(Credit: Yvonne Albinowski)
Hana, Port Washington: Sleek and handsome behind a bamboo facade Hana marks a dramatic departure from the style of the many
restaurants that have opened and closed here. It's an ideal stage for the splashily fresh seafood from the Tsukiji Market and the New
Fulton Fish Market. Recommended: the multicourse omakase; chirashi, or scattered sushi, on rice; "blue skin" horse mackerel,
Spanish mackerel, and Japanese mackerel; amberjack; striped bass; miso-braised black cod; pork buns; Wagyu A5 rib-eye and
striploin; roasted lobster with garlic butter and shellfish risotto. (Pictured: The Kiss of Fire sushi roll).



¢ Hana

14 Haven Ave. Port Washington, NY 516-883-4262

Venue overview Critic review 9 View map

Critic rating: # W #r 17

Be the first to rate: 7.7 1.7 1.7 Click o rate

Type:
Sushi

Price range:
$$8$ (Very expensive)

Description:

Hana is Long Island's new sushi destination,
opening opposite the railroad station in Port
Washington, with three-star cuisine. And the

cooked is just as flavorful as the raw. (Credit: Yvonne Albinowski)

Hours: Submit a photo »
Open Sunday to Thursday, 3 p.m.to 10 p.m_;

and Friday and Saturday, 3 p.m.to 11 p.m.

Ambience:
Very Good

Service:
Excellent

Reservations:
Recommended

Credit cards:
Accepted
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