\lth.E 'H:H'Ehv (Wine Menu)

Beverages Scotch
Coffee or soft drink (Free refills per person) $1.75 Red Label $4.50
Juice (apple, tomato, orange) $2.50 Chivas Regal $4.75
Shirley Temple $2.50 Irish Whiskey $4.25
Bourbon Whisk 3.95
Japanese Sake TR e .« ;
Small - $4.50|Nigori Sake (375ml) $1295 gy oo 5 b
large  $7.95|Ginjo Sake (300ml)  $16.95 el -
bilimiNtia $4.50 Courvoisier (V.S.0.P) $5.50
Napoleon ... §4.25
Bottle Wine (750ml) :
White COthall.S
Mouton Cadet France (0) $21.99 Black Russian $4.25
Cuvee Speciale France (1) $21.99 Bloody Caesar $4.25
Le piat D'or France (2) $21.99 Brown Cow §4.25
Chardonnay Australia (0) §21.99 Fuzzy Navel $4.50
Red Harvey Wallbanger $4.50
Mouton Cadet France (0) $§21.99 Long Island Ice Tea $4.75
Cuvee Speciale France (1) $21.99 Manhattan §4.25
Le piat D'or France (2) $21.99 Margarita $4.75
Vardicchio Folonari Italy (0) $21.99 Martini $4.50
Val policella ltaly ... (0) $21.99 Pinaiolada $5.25
White & Red Wine (Kressman, French Cross) glcrewdrlvegl' gigg
Glass $4.25 1/2Litre $10.95 1Litre $19.95  >'"9aPoreiing :
Tom Collins §4.25
Bottle Beer WhISky Sour $425
Sapporo (650ml) $7.25 Domestic  $3.95  Wine Spritzer $4.25
Asahi (500ml)  $6.95 Imported $4.50
3 Sherries (202)
Mocktails Harvey’s Bristol Cream §3.25
Pinacolada §2.95 (Caesar §2.95 Imported Vermouth $3.75
) Red Dubonnet §3.75
Liquors (36ml) $3.95
Rye Gin Coffee Lover’s (36ml)
(Canadian Club Gordon odka B-52 Coffee $5.75
Seagram'sV.0. o o, Beerfeater ¢ .o o Spanish Coffee $5.75
Captain Morgan Jameson (Irish) ~ Canadian Coffee §5.75
4 N/ )
ALL YOU CAN EAT LUNCH ALL YOU CAN EAT DINNER
Mon -Sun 11:30am - 4:30pm Sun-Thur 4:30pm - 10:00pm
Fri-Sat 4:30pm - 10:30pm
Adult: $12.95 Adult: $21.95
Senior Over 65 of Age: $10.95 Senior Over 65 of Age: $19.95
Child 6-12 Years Old: $8.95 Child 6-12 Years Old: $12.95
Child 3-5 Years Old: $5.95 Child 3-5 Years Old: 5
. J\_ v,
Please DO NOT WASTE FOOD.

LEFT OVER WILL BE CHARGED AT REGULAR PRICE.



50U © BALAD

(SOUP & SALAD)

"~ 100. Clear Soup : '
Lightly flavoured broth with mushroom & scallion

101. Miso Soup
Delicately flavoured soy based soup
accompanied w/tofu seaweed & scallion
102. Seafood Sou
Delicious vegetabl‘e)soup
w/tender shrimp, salmon, & crab meat

103. House Salad L
Homemade ginger dressing lightly flavoured

104. Avocado Salad .
Avocado & vegetable w/homemade dressing

105. Seaweed Salad =
Japanese style seaweed in delicious sesame sauce

106. Seafood Salad :
Assorted seafood & vegetable with
homemade dressing

APPSTIRERD
(APPETIZERS)
107. Gyoza

Pan fried dumpling

108. Age Tofu
Lightly fried tofu

w/tempura sauce

109. Edamame
Fresh soy beans

steamed & lightly salted

110. Tatsuta Age
Fried crispy chicken

tenders w/TonKatsu
sauce

111. Yakitori
Chicken skewers w.

Teriyaki sauce

112. Harumaki
Japanese style

spring roll

>
‘ 113. Grill Eggplant
. 114. Grill Salmon Neck

115. Grill Salmon Belly

116. Deep Fried Scallop
117. Deep Fried Chicken Wings
118. Spring Onion Beef Roll

119. Grill Calamari
Barbecued squid

served with ell sauce
120. Grill Saba

121. Grill Beef Ribs
122. Grill Sanina
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T=MPUBHA 1empura)

123.Vegetable Tempura
124. Sweet Potato Tempura
125. Shrimp Tempura (2pcs)
126. Eggplant Tempura

127. Broccoli Tempura
128. Calamari Tempura

129. Tora Tempura

Deep fried squid in crispy

light golden butter

e
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SRETARIAN »OLLS

(VEGETARIAN ROLLS)

143. Cucumber Roll
144. Oshinko Roll (Pickled radish)
145. Avocado Roll
146. Asparagus Roll
147. Fresh Green Roll
(Acocado, cucumber, asparagus)

148. Futo Maki
(Assorted vegetable & pickle)

HAND BOLL

(HAND ROLL)

130. Cucumber
131. Crab Meat
132. California
133. Salmon
134. Eel

135. Smoked Salmon
136. Salmon Skin
137. Avocado

138. Shrimp Tempura

139. Seaweed
140. Shrimp

141. Spicy Tuna
142. Spicy Salmon



ZINIC FOLLD (Rraw roLLs)

149. Salmon Roll

150. Spicy Salmon Roll "r:
151. Tuna Roll »” -
152. Spicy Tuna Roll g

153. Spicy White Tuna Roll
154. Salmon & Avocado Roll
155. Alaska Roll

Salmon, tobiko, avocado

¢

—

(OOR=D FHOLLS (cookep roLLs)

156. Crab Stick Roll
157. Eel Cucumber Roll
158. Salmon Tempura Roll
159. Philadelphia Roll
Smoked salmon, cream cheese & cucumber
160. Eel & Avocado Roll
161. Salmon Skin & Avocado Roll
162. California Roll (Crabmeat, avocado, tobiko)
163. Dynamite Roll
Shrimp Tempura, topped with Tabiko
164. Shrimp & Asparagus Roll
165. Shrimp Tempura Roll
166. Crabmeat Tempura Roll
167.Yam & Avocado Roll

Sweet potato tempura, <
topped w/Avocado . EBNL‘( ”
‘?\?&}E\?\E \'I
S N’\EFQ‘)‘.
(R

Tempura * Hand roll * Vegetarian Rolls * Raw Rolls * Cooked Rolls
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| ,.‘f” 55’5(1’"1 EDLL (SPECIAL ROLL) ‘\
168. Boston Roll \

Shrimp, crab, avocado, cucumber, cheese inside, fried

/' 169. Sunshine Roll
Salmon tempura & avocado inside,

topped w/fresh salmon and crunchy

' 170. Rainbow Roll
. Assorted fresh fish rolled w/ avocado

171. Golden Spider Roll
Fried soft shell crab

172. Hot Red Dragon Roll ,.
Crab, cucumber, avocado inside, Red tuna outsi

\ 173. Green Dragon Roll
\ Sliced avocado on top of Shrimp tempura roll

~ 174.Black Dragon Roll
\ B.B.Q. eel, Salmon Skin, Avocado

he 175. Sakura Roll

TEEIHKI (TERIYAKI)

176.Vegetable
177. Chicken
178. Steak

SUBHI PIZZHA susH pizza)

181. Salmon Sushi Pizza
182. Eel Sushi Pizza
183. Raw Fish Sushi Pizza

(Red Colour = Dinner Only)




. 196 Tuna

USHII(2PES)x
184‘.‘1\‘;VhitecTun|a'$ (Butter Fish) .

185. Salmon (Sake)!
186. Shrimp (Ebi)
187, 0ctopus (Tako) -
. 1188%Squid. (ko)
- ‘;E'-}' t18oNEe el = (Unagi)
- :f 190.Red'Snapper (Tai)
- h19.1='MackereI (Saba)
192! FishiEgg " (Tobiko) ¢
193. Crab'Stick (Kani) :
194. Egg Cake (Tamago)
195./Albacore (White/Tuna)

(Maguro)

|

¥AKI UDDON }
YAKI UDON (FRIED NOODLES)
200. Vegetable Yaki Udon

201. Chicken Yaki Udon F

202. Shrimp Yaki Udon

203. Beef Yaki Udon p.

Special Roll * Teriyaki * Sushi Pizza ¢ Sushi ¢ Fried Noodles



UDDN uoon (NooDLE soup)

204.Vegetable Udon
Japanese noodle w/assorted Vegetables

205. Chicken Udon
Grilled chicken w/ Japanese noodle in clear fish broth

206. Chicken Katsu Udon
Breaded chicken w/ Japanese noodle in clear fish broth

207. Beef Udon
Sliced beef w/ Japanese noodle in clear fish broth

208. Seafood Udon
Assorted seafood & vegetable w/ Japanese noodle in clear fish broth

DN oon rice)

209. Tempura Don '
Tempura shrimps &vegetables on a bed of rice "

300. Oyako Don :
Chicken w/onion & egg on a bed of rice y i

301.Beef Don —l
Sliced beef w/onion & egg on a bed or rice ,,,{

302. Chicken Katsu Don
Deep fired breaded chicken w/onion & egg on a bed of rice *

Wl
303. Katsu Don (Pork) A
Deep fried pork cutlet w/onion &egg on a bed of rice SRS
o, 1

- 1
-y -y N '\.‘
IRBISD BIE 304. Unagi Don Er i
(FRIED RICE) Grilled B.B.Q. eel on a bed of rice .
305. Chicken Fried Rice "

306. Vegetable Fried Rice
307. Shrimp Fried Rice

308. Eel Fried Rice 5%, & B B 3 rx‘;‘“ i
309. Seafood Fried Rice S 23 R & A - ; b |
- . v & -1
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D=55=%T (DesserT)

D1 Strawberry Jello

D2 Lemon Jello

D3 Green Tea Ice Cream
D4 Red Bean Ice Cream
D5 Vanilla Ice Cream
D6 Mango Ice Cream
D7 Chocolate Cake

D8 Red Bean Cake

D9 Strawberry Cake
D10 Deep Fried Banana

S4025Shrimp e
203" Red'Shapper

gy,

; - 4_Q4i:Mié”ckerel
’,i “405:Crab Stick
" ~-206.5weet Shrimp
e
< 407. Mussels it

L ’ "-._-\"‘\-..;\ W :_:
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Udon ¢ Rice ¢ Fried Rice * Dessert * Sashimi
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