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- sushi
Cuisine: Sushi
APPETIZERS
Miso Soup

Dashi broth with steamed tofu, seaweed and scallions

Ginger Beef on Crispy Noodles

Tender sirloin pieces sizzled in a ginger-soy sauce

Spicy Edamame Pods

Steamed edamame pods tossed in our signature spicy sauce

Scallops & Shiitake Mushrooms

Succulent sea scallops sautéed with shiitake mushrooms

SALADS

Wakame Seaweed Salad

Seaweed tossed in sesame oil and rice vinegar

Kimchi Salad
Traditional spicy pickled cabbage

SASHIMI

6 slices of fresh seafood served on top of shredded daikon & served w/ wasabi & ginger

Maguro Sashimi

Yellowfin tuna

Shake Sashimi

Fresh salmon

Albacore Tuna Sashimi

C1$3.95

Cl$11.95

CI$5.95

CI$15.95

CI$5.95

Cl$4.95

Cl$17.95

Cl$14.95

ClI$17.95
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Kani Sashimi Cl$13.95
Crabstick

NIGIRI

Sliced fresh sushi on rice pads. 2 per order

Ebi Nigiri CI$6.95
Cooked shrimp

Tako Nigiri CI$9.95
Octopus
Kani Nigiri CI$6.95
Crab stick

TEMAKI

Handmade Cone

California Temaki Cl$5.95

Crabstick, cucumber, avocado handmade cone

Dynamite Shrimp Temaki CI$7.95

Tempura shrimp, lettuce, masago, cucumber and avocado handmade cone

Spicy Salmon Temaki CI$6.95

Spicy Salmon handmade cone

MAKI SUSHI ROLLS

Avocado Maki CI$5.95

Avocado, rice and seaweed outside

Salmon and Avocado Roll Cl1$9.95

Salmon, avocado, rice and seaweed outside

Hurricane Roll Cl$12.95

Shrimp, crabstick, avocado, cream cheese, topped with sesame seeds



Mount Fuji Roll CI$11.95
Crabstick, cucumber and avocado roll wrapped in seaweed, tempura battered deep fried and topped with spicy

tuna and spicy mayo

SIGNATURE ROLLS

Red Dragon CI$13.95

Tempura shrimp and cucumber roll, topped with avocado, salmon, masago caviar and siracha

Lover Roll Cl1$18.95
Spicy tuna, avocado, cucumber, tempura crunch, tuna, salmon, spicy mayo, hot sauce, tobiko sprouts, edible

flower petals

Cupcake Roll CI$9.95

Yam, avocado, mango topped with spicy mayo and edamame

Shogun CI$15.95

Salmon, shrimp tempura, cream cheese, cucumber and avocado

TEISHOKU

A traditional pre-set meal - sushi, salad, rice & appetizer

Kyuri Teishoku Cl$24.95
Kyuri Roll (salmon, tuna, hamachi and cream cheese wrapped with cucumber), Temari Nigiri (3pc tuna, salmon,

hamachi), radish cucumber kimchi, shrimp tempura bits

Uramaki Teishoku CI$26.95
Uramaki Roll (hamachi, tuna, salmon, cream cheese, aspargus, pickled radish (takuan) topped with tempura

crab), Tuna Sashimi (3pc), shrimp tempura bits

YAKISOBA NOODLES

Stir-fried noodles w/ carrot, cabbage, onion & pickled ginger

Veggie Yakisoba Cl$14.95

Vegetables on stir-fried noodles

Ebi Yakisoba Cl$21.95

Shrimp and vegetables on stir-fried noodles



TERIYAKI RICE BOWLS

Stir-fried in teriyaki sauce, served over steaming rice

Oyako-Yaki CI$17.95

Chicken and fresh vegetables

Tofu-Yaki CI$16.95

Agedashi tofu and fresh vegetables

MANCHURIAN RICE BOWLS

Stir-fried in spicy, sweet & sour Manchurian sauce, served over steaming rice

Tofu Manchurian Cl$16.95

Tofu, peppers and onions

Oyako Manchurian Cl$17.95

Chicken, peppers and onions

NOODLE SOUP BOWLS

Thin egg noodles in homemade spicy ramen broth w/ bamboo shoots, spinach, egg, kamaboko, carrots, shiitake

mushrooms
Cha Shu Ramen Soup Cl$14.95
BBQ pork
Seafood Ramen Soup Cl$21.95

Shrimp, baby scallops and crabstick

CHIRASHI & POKE BOWLS

Sliced sashimi, green onion & sesame seeds over sushi rice

Tekka Chirashi Cl$19.95

Fresh tuna



Yoshi Poke Cl$21.95

Tuna, edamame, avocado, wakame salad, carrots, alfalfa sprouts, cucumber, onion, poke sauce, radish, ginger

HIBACHI & ROBATA SKILLET

Teppan style on a sizzling skillet. All include miso soup, stir-fried veggies & white rice

Skewered Chicken Robata Cl$22.95

Teriyaki glazed chicken pieces skewered and char-grilled

Cha Shu Pork Hibachi Cl$20.95
2 pieces of boneless pork chops marinated overnight and char-grilled with our homemade BBQ sauce served

sliced

This is a sample menu. Prices and dishes may change at any time.
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