SUSHI BAR

MAKIMONO

CUCUMBER s
AVOCADO s
SALMON &
TUNA 7
CALIFORNIA &

SPlcy s

NEGIHAMA 7
Yellowfail & chives

SPECIALTY MAKIMONO

EBITEN 9

Shaiompr feomprra, magsagos ayocado- & ponzu
FPURFLE zo0

Spley tuna, pineapprle & dried shiso

UNAKYU 11

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

TOR/ 11

Teowppura of chicken strips cucumber, ayotados feriyake sauce & spicy mago
CANADIAN EH! 12

Avocados pear & blue cheese wrapped smoked salmon

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

SFIDER 12
Crispy soft shell crabs, tobiko & cucumber dpizzled with soy reduction

RAINBOW DRAGON 14

B.B.Q. eel, scallionsy & temprra bifs wrapped ayvocados tuna, salmon & budtterfish fopped
with magago- & fobiko

A LA CARTE NIGIRI (2pcs) or SASHIMI (3pcs)

CRAB STICK 5 SALMON s
SHRIMP s BUTTER FISH 5
SCALLOFP s TUNA &

B.B.R. EEL & YELLOW TAIL &



COMBINATION

TWELVE 17
Asgorted Nigire & Chefs Makimono-

buvo 29
Tuna, salmon, shoimp; yellowtail (2pcs Nigird) each & California rotl

TRIO 34
Tuna, salmon, shuimgz, yellowtadl (3pes Nigird) each & California rotll

APFPETIZERS

SPRING ROLLS 5
Homemade Vietnamese style crispy shrimpe rollsy & sweet Thai dip

SHRIMP WRAFPS &
FPoached shrimp, mint lettuce & vermicells, roasted garlic hotsin dop

CHICKEN SATAYS 10
Cucwmber, grilled pineapple & caramelized peanudt sauce

CRISPY SOFT SHELL CRAB 12
Dugted in seagsoned flowr, mango salsa & tartar sauvce

TIGER SHRIMP & VEGETABLE TEMPURA 12
Lightly battered & crispy fried with ginger infused soy dip

PANKO CRUSTED CALAMAR/ 13
Golden deep fried & wasabl mayonnacse

JUMBO SHRIMP COCKTAIL 14
Teger shwimye poached cn covnt bowdllon, fresh lemon & Sambal cockiadl sauce

SEARED AHI TUNA 14
Five spice crugted funa pan seared, magagos wakame & spiced Acolc

SMOKED SALMON & TOMATO CARFPFPACIO 14
Yuzw olive oll, fapenade, cream cheese & Rosemary bagel coisp



SOUFS

HOT & SOUR &
Freshe fofy, mushroom & bamboo- shoots in thick vegefable broth

WONTON &
Shainye & pork dumypplings in fragrantseasoned chicken broth

TOM YUM GOONG &

Shoimypz, mughproom, lemongrass, galangal, kaffir & coconudt mill in
tfomato- & shrimp infrged broth

SALADPS

FUSION 12
Crispr head lettuce, melon & sypiced pecany, Joat cheese, pickled ginger
Aressing & parmesan crisp

CAESAR 12  Addchicken 5 | Add Shrimp 4
Romaine hearts fossed in light creamy fofie Caesar Adressing, with crispy peppered
bacon, lemongrasy croxtind & Parmigiano

FPACIFIC RIM 16

Grilled AAA beef steak, on bed of mixed greens, garnished

Wit ovange, bean sprowds, water chestnuds & foasted almondy, dressed with
Oriental yinaigrefte



FROM THE WOK

Your Choice Of  chicken | beef [ shrimp

PAD THA/ 16
Thadland’y most well known novdlle dish, with vegetables & eqq, stor fried with
rice noovdles & homemade Tiis Pad Thal sauce:

CHOW MEIN 16
An authentic Chinese style digh stir fried with garlic & oncon sawuce on
erispy eqq noodles:

Jasmune Rice or Vermicelle

TOM YUM 15
Tom Y (g a sweet and sovr spicy flayor consisfing mixfunes of Thal herbs and
seasonings: Stir-freed with ondon, fomafos bamboo; mughyroom & chilies; findshed

THA/ CURRY 15
A perfect blend of spices with sweet basil, Thal corcander & cotonud cream:

LEMON GRASS 15

One of the moxt-conportant fayvorings in Vietnamese & Thal cooking. With this
herb we combine fresh garlic; Thad chile, fresh cilantro- & seasonings, deglazed
with rice wine:

GINGER 15
This peppery and slightly sweet root gives a wonderful aroma, wit oncon,
garlic & a dash of sweet soy.



DESSERTS

CREME CARAMEL 7

TURTLE CHEESECAKE s

CHOCOLATE TRUFFLE MOUSSE s
SIGNATURE BANANA SPRING ROLL 7

INTERNATIONAL CHEESE PLATE 24

BEVERAGES

SAN PELLEGRINO (500ml) 4
SAN PELLEGRINO (750ml) 7
PERRIER (330ml) 3
PERRIER (750ml) &
JASMINE TEA 2

SPECIALTY TEA 3

COFFEE 3

MILK 3

JUICE 3
Orange [ Apple /[ Cranberry [/ FPoeapple [/ Clamato-

SOFT DRINK 3
Pepsi | D-Pepsc | 7-vpp | Gingerale | Soda [/ Lemonade | leetea

Executive Chef / Co-Owner

La Lim

Sushi Chef | Chef de Cuisine
Dayid Ngo-



BAR SNACK MENU

Bar Menw are avadlaple on Thursdays, Fridays and Saturdays affer 9:00pm

BAR FRIES &
Seagoned sweet potato- fries & chipotle mayo-

THAI! CHICKEN STRIFPS 11
Tender chicken conted in spicy Thal sawce

WINGS 13
Fried marinated chicken wings, tossed in Thi’s howse hot sauce & garlic Adip

PANKO CRUSTED CALAMAR/ 15
Golden deep fried & wasabl mayonnacse

CHICKEN NACHOS 14

Crispr salfed chips londed with black beans, Fico-de Gallos B.B.Q. chicken
& shwedded cheese with lime sovr cream

COMBO PLATTER 32
Chicken strips; calamard, wings & shaimp spring rolly



