Rose Shrimp -+ 32 Flounder Toro -
Spot Prawn oo 3 Scallop e
Salmon e 3 Geoduck = e
Tuna Toro - 3 Black Tiger Prawn -
Aburi Platter (S) - 332 Aburi Platter (L) -
Rose Shrimp o 3% BC Sweet Shrimp -
Spot Prawn - 3 Norwegian Salmon -
Cuttlefish - Albacore Tuna -
Yellowtail - Arctic Surf Clam -
Tkura e Tobiko e
Eel Hokkaido Scallop -
Octopus ... 35 BCUni = e
Nigiri Platter (S) ......... 252 Nigiri Platter (L) .........
) i /e
California oo 5 Yam e
Cucumber Beef Teriyaki ...
Tamago Chicken Teriyaki ..o
Salmon Maki BC
Tuna Maki Spicy Tuna oo
Avocado Salmon Avocado  .........
Dynamite Tuna Avocado .o
g
Golden California -........ Tobiko/Fish Roe  .........
Green Pumpkin......... Tiger Prawn ...
Hand Roll = "........ Tuna Scallion ...
Mango California ......... 132 Norwegian Salmon .........
Eel . 153 Rainbow ...
Salmon Oshi  ......... 1530 | AESEEERAN " Saba Oshi ...
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Albacore Tuna pe/epey------ 7?5/15.55
0/188
5525
Oyster (lpc, 4pc)  eeeeeeees Qg 55/13?5

Sashimi Platter (S) ... 552

YEHOWtall (3pc/Bpe)  eeeeeeees

Unl (Ipe/Bpe) e

v\ Scalcad P ]

Rose Shrimp Grelore) | 5”7285’
Hokkigai Cine 8pc) 9’/] 52
Octopus (3pe/6pe) 795/1555

Spot Prawn L pe) 1855

Sashimi Platter (L) - 11555
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Korean Fried Octopus --------- 25.55 Braised Hairtail = .- 33.5 g
Salted Tiger Prawn ... 55 Sichuang Style 2
alted Tiger Prawn 28s Black Cod 33
Braised Small 55 Roasted Canadian 55

Yellow Croaker 26+ Black Cod 7777 33
Scallionand 33)55 Sautéed Sea 5555
Ginger Tiger Prawn Je)e Cucumber U °
: : 55 Roasted French 55
Stir Fried Clam  ......... 33, Silver Cod 55.
Global Classic Stew -........ 55 Classic Seafood . 662

Hotpot




Oyster Motoyaki

Sunomono e
Grilled Scallop =
Seaweed Salad ¢
Kimchi e
Agedashi Tofu =
Agedashi Mocht oo
Cucumber Salad -
Edamame ...
Takoyaki ...
Fried Chicken Wings ...
Gyoza e
Salt Roasted Ginkgo
Vegetable Salad e

Fried Chicken Cartilage -
BBQ Short Ribs(3pc) -

Seafood Salad e

Stir Fried Seasonal
Vegetables

i

55e”
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Deep Fried Sweet Shrimp
Deep Fried Hairtail
Deep Fried Ayu

Tako Wasabi

Vegetable Tempura
Prawn Tempura
Assorted Tempura
Smoked Salmon

BC Sweet Shrimp Ball
Grilled Saba

Ebi Spicy Mayo
Grilled Whole Squid
Eggplant Casserole
Tofu Hotpot With Ayu
Black Tiger Prawn (3pc)
Canadian Black Cod
Grilled Yellow Croaker

Stir Fried Geoduck
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Black Tiger Shrimp ] 855  Abalone 2855  Vegetable 1555
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Noodle ComboD  Chicken,Beef/Seafood Chicken,Beef/Seafood
Yaki udon Udon soup

@) Hairtail Stew
1755

@ Beef Brisket Stew

1555 Yellow Croaker Stew

Black Cod Stew

185> 1855




