Appetizers

Edomame ... i $5.50
Jopanesa soybeans with sea solt

Baby Takoy:s. s cisieiiais B4 Suns sy 511.00
Seasonal baby octopus

Row Take. Wasabi : conmvveis sy ooy $6.50
Chopped odopus ond pickles, monnated in wosobi-flavoured souce
Seowesd SAlod..... v vses wess s aaTe $8.00
Vegetarion: Seaweed with spring mix soled, ovecodo, solod dressing
BeefTataki. .. ..o, $15.00
Slll."_"d bL'E1 WI"'I dl}’ omon, grean omon, '& 'J_DH['IH mix, SE"\'Ed '\NIH‘ poniyu souce
e g AN E SR g Mg R Ry S W= $8.00
Grilled pork gyora, served with gyora sauce

Veggie GYOZG By am b ) e T (R $8.00
Corrots, cobboge, ond corn dumplings served with gyozo dipping souce
Kimehi Sashiimic oo susisiens aii e aisng $9.00
Chef's choice of three kinds of soshimi ond spring mix with kimchi souca
Hamachi Corpaetion aywsnee v snemmomass §16.00

Thinly sliced yellowtail, green onion, and rodish sprowt, served with sesame oil
totaki sauce

Fukahire Kurage. . . ... cvii i e e $6.50
Seasoned jellylish with imitation shork fin
MisgSoupi s U SN rTe Lats SR $3.00

A soup mode of dried seoweed, solenad yellow miso paste, tofu pieces, ond
shced gresn onions

Steam Rice. . ..o vt i it e e $3.00

Sushi 2.

Salmon .. ... $5.50
Sedred SalmbN e s s e s S S $6.00
Shrimp. o v e e $5.50
SO ST s S s e e S ST $11.50
Hamachi . . ...ooviinemmnni e cneatinnns $7.50
TURR o sama eas e s it $5.50
Seored TURGL . . . . - - - <cctiE R S $6.00
TAKD aa ainiire o iovn e e g s o s $7.50
Unagi . . . offeis s sareiime e ooy $7.50
Red Tuna . st e o s Lnpe s o e acs < $7.50
Saba . ... . b IR + 00 ity e il $6.00
Seared Soba RS i e e o R $6.50
Scallop: 5 il S e it allecs eaatyg $6.50
<1 IO 0 i G i e $7.50
Tobiko ;. i o e R A $6.50
Chef’'s Choice Sushi (10pcs) - . . ... . .o e $25.00
Chef’s Choice Deluxe Sushi (1épcs). . ... .. ... $38.00
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Sashimi s.

SalmOn ..o e $8.50
Tako e srn s s S e sl $11.50
Spot Shrimp . . o oo e $17.50
O e s e A T T B T i $11.50
TUNG ottt e e $8.50
BEAlOD ions mimm e B SRR $10.00
BB o e s R e o o e s S 2 $10.00
LA0GE o v s e memmiam s S e e R $11.50
TS, s s AR B R RS A s s o $8.50
HamEehl s sommreammmanss s S $11.50
I v b SR e S SR $9.50
Chef’'s Choice Sashimi (10pes) . ............ $28.00

Chet’s Choice Deluxe Sashimi (16 pcs) .. ..$42.00

Special Roll s

LobsterRoll . .. ... ... .. .. ... ..... §22.00

Sushi rice, lempura lobster, cucumber, ovocado and mayo fopped with 1obiko,
and served with ponzu souce on the side

ager Rell e e o e s e $19.00

Sushi rice, raw salman, and fobiko, fopped with barbeque unogi,
spicy tempura crumb, ond unogi souce

MangoiRON SRRl Eti - e awani i $17.00

Sushi Rice, shrimp tempura, monge, avocoda, fobike, unogi souce, monge souce

Deep-Fried CaliRoll. . .. ... .. ... ... $17.00

Deep-fried sushi rice, crob meat, ond avocado in a light tempuira batter, then
topped with unagi sauca

Spicy Crunch Roll. . . . .. SAERT AR $17.00

Desp-fnad calamari, cucumber, fobike, spicy crunch, Spily Moy0, Ses0ine soed

Aburi SalmonRoll . ... ... ... ...... $17.00

Crunch spicy solmon roll lop with seared salmon, bonito flake and unogi souce

RainbowRell . ....................5%17.00

Suehi rice, row tuna, and tobike !Dppgd with raw salmon, avecado,
and cooked shrimp

Oshi Sushi s:
Alberta Oshi Sushi.........cocou.... $16.00

Pressed sushi rice topped with seared AAA certified Angus beef, teriyoki souce,
fried gorlic chip, and green anion

Spicy Salmon Oshi Sushi .. .......... $16.00

Pressed sushi rice ond ovocode in o redangular box, fopped with salman, maoyo,
and black pepper, seared on top and jalapeno as finish

Lnagi @ sni Sush e e e v se as $16.00

Pressed sushi rice lopped with unogi, fried anion, ond spicy moyo sauce

Seared Saba Oshi Sushi. .. .......... $16.00

Pressed sushi rice lopped with seared soba, and green onion

Tropical Oshi Sushi ................ $16.00

Pressed sushi nice and mango in o reclangular box, topped with avocodo, and
strawberry
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Deep Fry

Shrimp Tempura dpes. s soe e vaime s ssaes $12.00
Lightly battered shrimp prawns deep fried to a crispy and fluffy fexture
ond served with tempura souce on the side

Chicken Karaoge « coamsis s oo o snicaes $10.50

Chicken thigh battered with egg and spices, deep fried, ond drizzled
with spicy moyo

Agedashi Tofu ... .vvviiiii e inn e $8.50

Agedashi tofu cul info cubes, lightly dusted with potato starch, ond deep fried
until golden brown; served with tempuro souce and lopped with spicy radish ond
grean oniang

TokoyakiSpcs. « . .eals e e sttt s e larle e $7.00
Breaded oclopus balls deep-fried and served with maye, lakeyaki sauce, and
bonila flakes an top.

Iko Gos0 s arers s e oo I e ee '+ i $7.50
Lightly battered giant squid legs, deep fried to a crispy and fluffy texdure, and
served with spicy mayo on the side

Crispy Veggie Spring Roll apes . ... ........... $8.00
Deep.fried veggie spring rolls served with sweet chili souce

Shako Shoko FREEES . ... va e sl smsiais aasisls $8.50

Served in bogs with French Fries with o speciol seasonings

Black . ..., .. 0 e, SR MR . $10.00
Flavourful Tanketsu blend with our signalure park broth, soft boiled egg, green
wion, thashu, end block galic oil

Red i i i i s - Phtte s Sare ieres, TRRIRE TS $10.00

Our house pork broth with signature spicy flavour kimehi paste. soft boiled egg,
green omon, chashu and chili oil

RO s o it S0 o e R TR R SRR $10.00

Smooth ond flavourful mise blended with our signofure sesome posie ond purk
brath with soft boiled egg, green onion and chashu

- -
2 skewers per order

Chicken Thigh. .. ........ 52.80

Chicken Skin. . .......... $2.70

ChickenWing........... $3.20

ChickenBall . . ..........53.20

Chicken Heart. . ......... $2.80

Chicken Gizzard . . . ... ... $2.80

Chicken Cheese ......... $3.00
Pork Neck......... 5 $3.20
Porle BallY «uvvs wumienmawaimms s $3.20
Bacon Wrapped Scallop .. ......¢ $6.50
SOusage- ity s e iTnee s $4.20

Chaice of Garlic or Spicy

L e e e $16.00
Grillad lkoyoki fopped with terryoki souce

T i S $13.00
Grilled salt marinaded saba, serve with ponzu souce

Sauteed LongBeen. . . .......... .00 niuann §7.00
Long green beans souteed in hot oil and a savoury garlic sauce
Ay T ey 7 oty RS $10.00

Grilled higer prowns topped with green onions and served with seafood souce
ond o lemon wedge on the side

s el e R e o o o e s $14.00

Grilled block cod marinated in miso ond soke, topped with green onion,
and served with mayo and @ lemon wedge on the side

SO RO ey . Tl e et . . ud s s $7.00
BBQ salmen collar stir with solt and Japaness soy souce
Chicken FriedUdon . .. .........c0vun.vnn $10.50

Chicken thigh cutlets, grilled in feriyoki souce with udon unlil tender, and lopped
with sesome seeds

Stone Grill

Baef Tandeniomn . s S il s oy o i il $28.00
N T s e e O ., [ s e s e $48.00
New ZealondLamb . ... ... .............. $25.00
T | R e $20.00
It LA . _ $25.00

Angus Beef . ... $5.20

Shiitake Mushroom . . . $2.60




