LUNCH MENU

SOUP OF THE DAY s
Prepared fresh daily

SPRING ROLLS =5
Homemade Vietnamese style crispy shuimp rolls & sweet Thac Adip

SHRIMP WRAFS &
Poached shrimp, mintlettuce & vermicells, roasted garlic hotsin dip

GARDEN GREENS 8
Seagsonal greens, Kalamartn olives, cherry tomartoes, cucwmber & fefn cheese,
served with pickled ginger dressing

CAESAR 12

Rowmaine hearts tossed in light creamy fofu Caesar dressing, with
erispy pepper bacon, lemongrassy crosfind & shredded FParmigiano-
Add Chicken 3 | Add Shrimp 4

CHICKEN PAD THA/ 15

Thalland’y most well known novdle dish, with vegefables & eqq,
Hir fried with rice noodles & homemade Pad Thal sawce

BENTO BOX 16

Dally featrre with mixed greens, sowge of the day, Jasmine rice,
California roll & freshe frudt-salad

ALL WRAFS COME WITH SALAD OR SWEET FOTATO FRIES

GRILLED VEGETABLE WRAFP 12
FProvolone cheese; crisp letfuce & pesto- mayonnaise cn sypinach forfclla

SPICY CHICKEN WRAFP 13

Crispy chicken fender, sate mayos fomatos shredded cheese &
lettnce, wrapped in herb garlic forfilla

TER/IYAK! BEEF WRAFP 13

Grilled AAA beef steak fossed in feriyaki sauce, sawnféed pepper &
oncon julienne with mint letfuce & wasabl mayo- cn sun dyied fomato-forfilla



SUSHI BAR

MAKIMONO

CUCUMBER =
AVOCADO 5
SALMON &
TUNA 7
CALIFORNIA 3

SPlCY s
Choice of tuna | salmon | shyivnp | scallop

NEGIHAMA 7
Yellowfail & chives

SPECIALTY MAKIMONO

EBITEN <

Shaiompr feoamprra, magsagos ayocado- & ponzu
PURFLE zo0

Splcy tuna, pineapple & dyied shiso-

UNAKYU 11

BB.R. eel & cucwmber, drizzled with eel reduction

TOR/ 1z
Tempuya of chicken sfryz, cucumber, ayocados fercyaki sauce & spicy mayo-

CANADIAN EH! 12
Avocados pear & blue cheese wrapped smoked salmon

FUSION 12
Shoimypz fermprra, BB eel, avorado & magago- with yuzw savce

SFIDER 12
Crispy soft shell crabs, foblko & cucumber dvizzled with soy reduction

RAINBOW DRAGON 14

B.B.Q. eel, scallions & tempruwa bits wrapped avotados tuna, salmon & budtterfish topped
with magago- & fobiko-

A LA CARTE NIGIR/ (2p¢5) or SASHIMI (3pcs)

CRAB STICK s SALMON 5
SHRIMFP s BUTTER FISH s
SCALLOF 5 TUNA &

B.B.Q. EEL & YELLOW TAIL &



COMBINATION

TWELVE 17

Asgorted Ngire & Chefs Makimono-

buvo 29

Tuna, salmon, shrimp; yellowtail (2pcs Niginrd) each & California rotll
TRIO 34

Tuna, salmon, shuimgz, yellowtadl (3pes Nigird) each & California rotll

Execvfive Chef

La Lim

Sushi Chef/ Chef de Cuisine
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