Mea/s

Plate Sizes are Served cith your choice of
riso Soup, Japanese onion Soup, or salad

Chicken Teriyaki
Tender pieces of chicken served with fresh
sautéed vegetables and rice.
Bowl $14.95 Plate $19.95

Salmon Teriyaki
Wild B.C. salmon served with fresh
sautéed vegetables and rice.
Bowl $15.95 Plate $21.95

Vegetable Teriyaki
Fresh seasonal vegtables and tofu
sauteed with our sweet teriyaki sauce
served with steamed rice.
Bowl $12.95 Plate $17.95

Kids Plate $7.50
Cucumber Roll
Steamed Rice
Yam tempura

Swushl Combos

Served with your choice of ruso soup,
Jqp@eSe onion soup, or salad

Combo 1 S16
Shrimp California roll (6 pieces), 4 pieces
of nigiri (salmon, tuna, prawn, tilapia)

Combo 2 $21
3 pieces of spicy tunaroll, 3 pieces of
California roll, 6 pieces of Chef’s selection
of freshest nigiri or sashimi

Combo 3 $28
6 pieces of dynamite roll, 3 pieces of spicy
tuna roll, 3 pieces of California roll,
6 pieces of chef’s selection of freshest
nigiri or sashimi

Chef’s Selection Sashimi Platter
Small, 8 pieces $15
Large, 18 pieces $28

Dr/nléé
House Sake

Small (5 0z.) $8 Large (9 oz.) $14 Bottle $22

Flavoured Sake
Ask about our selection.
Glass (3 0z.) $3 Small (5 0z.) $10 Large (9 oz.) $15

Beer

Sapporo, Kirin, Asahi $6.50
Kokanee $5.50

2L Asahi $30

High Balls

Rye, vodka, rum
Single $5
Double $8

House Wine

Glass $5  1/2 Litre $15  Litre $29

Ménage a Trois

Sommolier recommended pairing with sushi
By bottle only $32

Gen Mai Cha
Japanese green fea $1

Pop and juice $2.50
Japanese pop $4.50

Desserds

Banana Tempura $6
Our signature dessert! Banana tempura
served with vanilla ice cream and
chocolate sauce. Perfect for sharing!

Mangoes and Cream $5
Mango tempura served with vanilla ice
cream and whipped cream.

Green Tea Gelati $4
Made locally!

Chocolate Ichiban $2
One bite of chocolate and cream to finish.

15% gratuity may be applied to groups of six or more.



