SASHIMI NIGIRI NIGIRI-SUSHI & SASHIMI $

Sgg;’gél ITEM (norice) :  (w/rice) freshly prepared ¢ each
. Anago
! : : i smoked sea eel L 40
0 i ¢ Amaebi i 55
: : i sweet spot prawn. fried shrimp head (gs) | =
3 i i Cajun Style Prawn L 40
Table # i prawn, mayo, cayenne pepper (gf) .
4 E Ebi 3.6
i steamed prawn (gf) :

: Hotategai
i Hokkaido scallop (gf)

squid (gf)

s | i Ikura {48
: : i salmon roe H
¢ Inari

9 : : i fried bean curd (vg) 28
¢ Kani

10 : : i snow crab meat (gf) : 45

. Maguro 35
: albacore tuna (gf) :

0 | Aka Maguro L 65
i bluefin tuna (gf) :
i Saba

13 i mackerel (gf) E 3
i Shake ?

14 i atlantic salmon (gf) : 35

s ¢ Shake-Sockeye 43

i wild sockeye salmon (gf)

i Shake-Smoked

smoked salmon (gf)

¢ Shitake
sweet Japanese mushroom (vg)
8 i Special Scallop {50
i scallop, flying fish roe, mayo (gf) : :
19 : Tako P42
: steamed octopus (gf) :
20 : Tamago : 30
: : sweetened omelet (v)
21 | Tobiko L 32
: : flying fish roe (gf) :
....... ited o TOMO 55
22 hm;”ed i belly of albacore tuna (gf) .
¢ Unagi D46
23 i fresh water eel i
eXtraA GINGET ... 1.5
extra wasabi ..., 1.5
Sides fresh wasabi ..., 6.5
$teamed 1iCe .........oocoovviveriieiie. 3.5
SUSHE FICE oo 4.0
spicy mayo/extra sauces .................... 1.0

*all substitutions may be subject to an extra charge

(gf) - gluten-free, (gs) - gluten-substitute, (vg) - vegan, (v) - vegetarian



HOSOMAKI SUSHI ROLLS $
seaweed on the outside, épcs/roll ¢ perroll

Avocado

: Negihama
i, yellowtail, gree
Kappa

.................. cucumber, sesame seed (&f)/(VQ) e 50
Negitoro
..... 44 toro, green onion (gf) 75
5.5

bluefin tuna (gf)

OUTSIDER SUSHI ROLLS

rice on the outside, 6pcs/roll

California - Capelin Roe

Dragon
mayo, flying fish roe, prawn tempura, fresh water eel, avocado

Kelly Tempura
mayo, flying fish roe, prawn tempura, avocado (gs)

mayo, cream cheese, flying fish roe, prawn tempura, mango, fresh water eel, avocado (gs)

Philadelphia

vocado, cream cheese, smoked salmon, lime (gf)

Prawn Tempura Dynamite
mayo, capelin roe, prawn tempura, cucumber, sesame seeds, dried seaweed flakes (gs)

Shake Skin Roll

grilled salmon skin, flying fish roe, cucumber, seared salmon, salmon skin, sesame seed, unagi sauce (gs)

Spicy Salmon
ucumber, tempura crumb, spicy mayo, salmon, sesame seed, jalaperio (gs)

Stampeder
flying fish roe, tuna, avocado, salmon, steamed prawn (gf)

Hamachi Jalapeno
ucumber, tempura crumb, soy-based hot sauce, hamachi, flying fish roe, jalapeiio

Unagi

GIANT SUSHI ROLLS

large and creative, Spcs/roll

Alberta

rare-seared beef, soy onion garlic sauce, cucumber, red bell pepper, arugula, sesame seed

Chicken Katsu
each mayo, crispy chicken tenderloin, avocado, lettuce, flying fish roe, dried seaweed flakes

Crunchy Spicy Tuna

cucumber, tempura crumb, tuna, soy-based hot sauce, sesame seed, green onions, cornflakes

Futo Maki

vegetables, sweet omelet, sweet fish flakes, cucumber

Spider (8pcs)
ayo, flying fish roe, crispy soft-shell crab, cucumber, lettuce, avocado

Vegetable

asparagus, avocado, cucumber, bean curd, red bell pepper, sesame seed (gs)/(vg)

TEMAKI
personal hand cone, 1pc

House Special
tuna, salmon, cajun prawn, avocado, flying fish roe, lettuce (gf)

Negitoro
oro, green onion (gf)

ng;y Tuno ...........................................................................................................

spicy mayo, tuna, cucumber, tempura crumb, sesame seed (gs)

Tempura
mayo, prawn tempura, avocado, flying fish roe (gs)

(gf) - gluten—free, (gs) - gluten-substitute, (v) - vegetarian, (vg) - vegan, (vs) - vegan-substitute



