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Most Ordered
A_Saumon / Salmon CA$4.99
Slices of fresh salmon sashimi served with shredded carrots and garnished with
parsley and lettuce.

Dragon (8 mcx/pcs) CA$11.99
Crevette tempura, concombre, avocat, goberge, masago, mayo, saumon ou avocat au
dessus / Shrimp tempura, cucumber, avocado, pollock, masago, mayo, salmon or
avocado on top

Rouleau Tigre / Tiger Roll (8 mcx/pc) CA$11.99
Crevette tempura,avocat,fromage à la crème, concombre,masago au dessus / Shrimp
tempura, avocado, cream cheese, cucumber, masago cheese on top.

Dynamite (6 mcx/pcs) CA$8.99
Crispy tempura shrimp, creamy avocado, and cucumber wrapped in sushi rice and
seaweed, served in six pieces.

Combo #2 (23 Mcx/pcs) CA$20.99
Maki Californie (6), maki kamikaze (5), maki saumon (6), maki avocat (6). 2 Sauce
Soya California maki (5), kamikaze maki (5), salmon maki (6), avocado maki (6).

Concombre & avocat/Cucumber & Avocado CA$6.49
Delicate sushi rolls filled with fresh cucumber and creamy avocado, wrapped in
seasoned rice and nori, topped with sesame seeds.

Maki Summer (24mcx/pcs) Maki Roll (6 mcx ch./pcs each) CA$26.99
California, Saumon épicé, Crevette Tempura, Saumon Avocat, / California, Spicy Salmon, Tempura
Shrimp, Avocado Salmon,
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Party tray A (40 mcx) CA$40.49
Sashimi (12): Saumon, Thon, Vivaneau-Sushi (8): Saumon, Thon, Vivaneau, Crevette,- Maki (20):
California, Saumon Avocat,kamikazi/ Sashimi (12): Salmon, Tuna, Snapper-Sushi (8): Salmon, Tuna,
Snapper, Shrimp,- Maki (20): California, Salmon Avocado, kamikazi

Kamikase (8 mcx/pc) CA$11.49
Saumon, mayo épicé, tempura,concombre, avocat,masago / Salmon, spicy mayo, tempura, cucumber,
avocado, masago...

Avocat/Avocado CA$5.99
Avocado maki features slices of avocado wrapped in sushi rice and nori, often garnished with sesame
seeds.

Sashimi
A_Saumon / Salmon CA$4.99
Slices of fresh salmon sashimi served with shredded carrots and garnished with
parsley and lettuce.

A_Thon rouge / Red Tuna CA$5.99
Thick slices of fresh red tuna, served atop shredded daikon radish, garnished with
a shiso leaf.

A_Saumon fumé / Smoke Salmon CA$5.99
Delicate slices of smoked salmon paired with shredded daikon radish and garnished
with fresh parsley.

A_ / Snapper. CA$4.99
Delicate slices of snapper sashimi, served atop crisp greens.

A_Goberge / Crab Stick CA$4.99
Thinly sliced crab sticks served with julienned carrots and cucumber.
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A_Thon blanc / White Tuna. CA$4.99
Tender slices of white tuna, served with crisp lettuce.

A_Crevette / Shrimp. CA$4.99
Tender shrimp sashimi served with shredded daikon and garnished with fresh parsley.

A_Palourde géante / Surf Clam CA$4.99
Delicately sliced surf clam presented with fresh greens and a side of wasabi.

A_Pieuvre / Octopus CA$4.99
Thinly sliced octopus sashimi, presented on a bed of shredded daikon radish and
garnished with fresh lettuce leaves.

A_Maquereau / Mackerel CA$4.99
Slices of fresh mackerel sashimi, served with shredded daikon radish and a garnish
of shiso leaf.

A_Calmar / Squid CA$4.99
Delicate slices of fresh squid sashimi, elegantly presented on a bed of crisp
lettuce.

A_Omelette/ Egg CA$4.99
Thinly sliced Japanese-style omelette, typically prepared by layering cooked egg, served as
sashimi.

Sushi
B21 Luxueux pizza CA$10.99
Saumon, avocat, sauce d'anguille, mayo epice, masago, tempura
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Sushi Pizza.. CA$9.99
Crispy sushi rice base typically includes a blend of tuna, salmon, and crab, complemented with
avocado, tobiko, and a drizzle of spicy mayonnaise and eel sauce.

B_Anguille/BBQ Eel CA$4.99
Tender BBQ eel atop seasoned sushi rice, garnished with sesame seeds and wrapped in
a strip of nori.

B_Saumon épicé / Spicy Salmon CA$5.99
Salmon, cucumber, and tempura, typically accompanied by spicy mayo and a hint of sesame.

B_Thon épicé /Spicy Red Tuna CA$5.99
Red tuna combined with spicy mayo, typically accented with avocado, green onions, and a touch of
tempura for texture.

B_Crevette/Shrimp CA$4.49
Succulent shrimp atop seasoned sushi rice, offering a classic taste of Japanese
sushi.

B_Calmar/ Squid CA$3.49
Tender squid atop seasoned sushi rice, garnished with fresh parsley and accompanied
by lemon slices.

B_Thon rouge / Red Tuna CA$5.99
A slice of fresh red tuna atop a bed of vinegared sushi rice.

Volcan Pizza(6 mcx/pcs) CA$9.99
Mayo epice, sauce d,anguille, goberge, saumon

B_Saumon fumé / Smoked Salmon CA$5.99
Delicate slices of smoked salmon atop seasoned sushi rice.
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B_Goberge épicée / Spicy Crab  Stick CA$5.99
Crab stick and cucumber rolled with sushi rice, typically includes spicy mayonnaise and sesame
seeds.

Saumon Rose / Pink Salmon CA$5.99
Sliced pink salmon, artistically shaped into a rose, typically includes a delicate topping of roe.

B_Masago CA$5.99
Masago sushi features capelin roe atop sushi rice, typically wrapped in nori.

B_Thon blanc/White Tuna CA$5.49
Tender slices of white tuna atop seasoned rice, garnished with cucumber, shredded
carrots, wasabi, and pickled ginger.

B_Goberge / Crab Stick CA$4.99
Crab stick wrapped in seaweed atop vinegared rice.

B_Palourde géante/Surf Clam CA$4.49
Tender surf clam slices atop vinegared rice, wrapped with a strip of nori.

B_Maquereau/Mackerel CA$3.49
Slices of mackerel atop vinegared rice, garnished with a touch of green onion.

B_Pieuvre / Octopus CA$4.49
Tender octopus slices atop seasoned rice, wrapped with seaweed.

B_Vivaneau  /  Snapper CA$4.49
Delicate slices of snapper atop seasoned sushi rice, garnished with a hint of fresh
green onion.
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B_Omelette / Egg CA$4.49
Sweet Japanese omelette, typically served over sushi rice.

B_Saumon / Salmon CA$4.99
Tender slices of fresh salmon atop seasoned sushi rice.

B_Tofu CA$4.99
2 mcx/pcs

Soupe & Salade  / Soup & Salad
Salade Kani/Kani Salad CA$4.99
Shredded crab sticks, cucumber, and mayonnaise, topped with orange fish roe.

Salade maison / House Special Salad CA$5.99
Salade maison. / house salad.

Soupe Miso / Miso Soup CA$1.99
Soupe miso. / miso soup.

Salade Verte / Green Salad CA$3.49
Mixed greens and fresh vegetables, typically dressed with a light, house-made ginger vinaigrette.

Entrée / Entry
Brochette de Poulet  (6 mcx) /  Chicken skewer (6pcs) CA$9.99
Six skewers of grilled chicken, often accompanied by a light seasoning or sauce to enhance the
flavor.
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Gyoza aux crevette / Gyoza with shrimp (6 mcx/pcs). CA$8.49
Pan-fried dumplings filled with shrimp, typically includes a blend of finely chopped vegetables and
seasonings, served as six pieces.

Pétoncle /Scallop (6 mcx/pcs)... CA$9.49
Six pieces of scallops, typically prepared in a manner that highlights their natural sweetness and
texture.

Gyosa / Dumplings (6 mcx/pcs) CA$8.49
Six pieces of pan-fried dumplings, typically filled with a mixture of meat and vegetables, served
with a side of light soy-based dipping sauce.

Frit Wenton / Fried Wenton  (6 mcx/pcs). CA$8.49
Six pieces of fried wontons filled with chicken, following a traditional Japanese preparation
method.

Rouleaux Impériaux / Imperial Rolls (6 mcx/pcs) CA$8.49
Crispy fried rolls filled with a mixture of vegetables and possibly meat, accompanied by a dipping
sauce.

Shaomai à la vapeu /  Shaomai's wasting away (6 mcx/pcs). CA$6.99
Steamed dumplings, typically filled with a mixture of shrimp and subtle seasoning, served in a set
of six pieces.

Shaomai à la vapeur / Steamed Shaomai  (6 mcx/pcs). CA$6.99
Steamed open-faced dumplings, typically including a mix of shrimp and pork, served with six pieces
per order.

Boule d'or au sésam / Golden ball with sesam  (6 mcx/pcs CA$8.49
6 morceaux. / 6 pieces.

Poulet pann /Chicken Cutlet CA$9.99
Breaded chicken cutlet, typically served with a side of tonkatsu sauce.
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Porc panné /Pork Cutlet CA$9.99
Breaded pork cutlet, typically includes panko for a crisp exterior, served with a side of tonkatsu
sauce.

Fève Japonnaise /Edamame CA$7.49
Steamed young soybeans, typically sprinkled with sea salt.

Brochette de Crevettess (6 mcx) / Shrimp Skewer (6pcs) CA$8.99
Grilled shrimp skewers with six pieces, lightly seasoned and garnished with chopped chives.

Moule /Mussel (6 mcx/pcs) CA$10.49
Topped with creamy cheese and garnished with herbs and roe, these six mussels rest on a bed of
fresh lettuce and parsley.

Maki Rouleau
Dragon (8 mcx/pcs) CA$11.99
Crevette tempura, concombre, avocat, goberge, masago, mayo, saumon ou avocat au
dessus / Shrimp tempura, cucumber, avocado, pollock, masago, mayo, salmon or
avocado on top

Dynamite (6 mcx/pcs) CA$8.99
Crispy tempura shrimp, creamy avocado, and cucumber wrapped in sushi rice and
seaweed, served in six pieces.

Sushi Plus (8 mcx/pcs) CA$11.49
Saumon,tempura, avocat, sauce épicée ,le tout légèrement panné / Salmon, tempura, avocado, spicy
sauce, all lightly breaded.

Kamikase (8 mcx/pc) CA$11.49
Saumon, mayo épicé, tempura,concombre, avocat,masago / Salmon, spicy mayo, tempura, cucumber,
avocado, masago...
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California (6 mcx/pcs) CA$7.99
Crab stick, avocado, cucumber, and masago, wrapped in seaweed and rice.

Saumon Avocat /  Salmon Avocado (6 mcx/pcs) CA$6.49
Salmon and avocado rolled in seaweed and rice, typically garnished with sesame seeds. Each order
includes six pieces.

Sunshine Roll (8 mcx/pc) CA$11.99
Saumon fumaé,mangue,masago,saumon au dessus / Smoked salmon, mango, masago, salmon
on top

Crevette Tempura / Shrimp Tempura  (6mcx /pcs) CA$8.49
Shrimp tempura maki features crispy shrimp tempura, complemented by avocado and cucumber, typically
wrapped in seaweed and rice.

Dragon cristallin (6 mcx/pcs) CA$11.49
Rouleau au riz, chair de crabe, concombre, avocat, crevette tempura, mayo épicée / Rice roll,
crabmeat, cucumber, avocado, shrimp tempura, spicy mayo

Crevette Tempura & Mangue (6 mcx/pcs) CA$8.99
Shrimp tempura and mango, typically includes a blend of savory and sweet flavors, wrapped in sushi
rice and seaweed.

Thon épicé / Spicy Tuna (6 mcx/pcs) CA$6.99
Tuna, spicy sauce, and tempura, typically wrapped in rice and seaweed. This maki rouleau offers a
harmonious blend of textures and heat.

Saumon / Salmon (6 mcx/pcs) CA$6.25
Fresh salmon wrapped in seasoned rice and seaweed, served as six bite-sized maki
rolls.

Futomaki (8 mcx/pcs CA$11.49
Avocat, concombre, chair de crab, champignon mariné, radis mariné / Avocado, cucumber, crabmeat,
pickled mushroom, pickled radish
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Osaka(8 mcx/pcs) CA$11.49
Thon blanc, mayo épicé, concombre, fromage à la crème,goberge,tempura,le tout légèrement panné /
White tuna, spicy mayo, cucumber, cream cheese, pollock, tempura, all lightly breaded.

Alaska (8 mcx/pc) CA$10.99
Goberge, mayo épicé, crispy tempura, avocat, masago au dessus / Pollock, spicy mayo, crispy
tempura, avocado, masago on top.

Moonrise (8 mcx/pcs) CA$11.99
Crevette tempura,goberge,mangue,tamago,honey sauce, / Shrimp tempura, pollock, mango, tamago, honey
sauce,

Rainbow (6 mcx/pcs) CA$9.49
Chair de crab concombre, avocat au dessus (thon, tai, saumon, crevette, anguille, thon blan /
Cucumber crabmeat, avocado on top (tuna, tai, salmon, shrimp, eel, albacore, white tuna, etc.)

Honey (6 mcx/pcs) CA$11.49
Patate sucrée,mayo, mangue, tempura, sauce de miel / Sweet potato, mayo, mango, tempura, honey
sauce

Rouleau glacé /  Ice roll  (6 mcx/pcs) CA$9.99
Rouleau au riz, chair de crabe épicée, mangue, avocat, mangue sauce / Rice roll, spicy crabmeat,
mango, avocado, mango sauce

Poulet Teriyaki  / Chicken Teriyaki  (6 mcx/pcs ) CA$8.49
Chicken teriyaki maki typically includes grilled chicken, cucumber, and is drizzled with teriyaki
sauce.

Unagi Roll(6 mcx/pcs CA$5.99
BBQ eel, avocado, and cucumber, wrapped in rice and seaweed, typically served with a drizzle of
unagi sauce.

Saumon épicé / Spicy salmon (6 mcx/pcs) CA$7.99
Salmon, spicy mayo, and green onions, wrapped in rice and seaweed, often accompanied by tempura
flakes for added texture.
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Kani épicé /  Spicy Kani  (6 mcx/pcs) CA$7.75
Imitation crab mixed with spicy mayonnaise, typically includes cucumber, avocado, and sesame seeds,
wrapped in seaweed and rice.

Thon / Tuna  (6 mcx/pcs) CA$6.49
Tuna rolled with sushi rice and nori, typically includes a subtle blend of complementary
ingredients.

Masago (6 mcx/pcs). CA$5.49
Masago, wrapped in rice and seaweed, typically includes a hint of cucumber for crunch.

Rouleau Tigre / Tiger Roll (8 mcx/pc) CA$11.99
Crevette tempura,avocat,fromage à la crème, concombre,masago au dessus / Shrimp
tempura, avocado, cream cheese, cucumber, masago cheese on top.

Philadelphia (8 mcx/pcs) CA$11.49
Saumon fumé, fromage à la crème, concombre, goberge / Smoked salmon, cream cheese, cucumber,
pollock

Végétarien Maki / Vegetarian Maki
Concombre & avocat/Cucumber & Avocado CA$6.49
Delicate sushi rolls filled with fresh cucumber and creamy avocado, wrapped in
seasoned rice and nori, topped with sesame seeds.

Yam & avocat / Yam Avocado CA$6.49
Sweet potato and avocado wrapped in rice and seaweed, forming a vegetarian maki roll.

Avocat épicé/ Spicy Avocado CA$6.49
Avocado and a spicy blend, wrapped in rice and seaweed, often accompanied by sesame seeds.
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Avocat/Avocado CA$5.99
Avocado maki features slices of avocado wrapped in sushi rice and nori, often garnished with sesame
seeds.

Concombre / Cucumber CA$5.49
Fresh cucumber wrapped in seasoned sushi rice and nori, garnished with sesame
seeds.

Yam Maki/ Yam Roll CA$5.99
Yam tempura and sushi rice, rolled in seaweed, typically includes cucumber.

Donburi
Saumon /  Salmon Teriyaki Don CA$9.49
Grilled salmon glazed with teriyaki sauce, typically includes a base of steamed rice and may
feature garnishes like sesame seeds or scallions.

Riz vapeur / Steam Rice CA$2.50
A bowl of plain, steamed Japanese rice, serving as a simple yet essential base.

Poulet / Chicken Teriyaki Don CA$9.49
Grilled chicken in teriyaki sauce, typically includes onions and a soft-boiled egg, served over
rice.

Tempura
Crevette / Shrimp Tempura (5 mcx/pcs) CA$11.99
Crispy battered shrimp, deep-fried until golden, served with a side of fresh parsley.

Calmar /Calamari Tempura (8 mcx/pcs) CA$9.99
Eight pieces of calamari, lightly battered and deep-fried, typically accompanied by a dipping
sauce.
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Patate sucrée/ Yam Tempura (8 mcx/pcs CA$8.99
Eight pieces of sweet potato, sliced and coated in a light tempura batter before being deep-fried.

Goberge / Crab Stick Tempura (6 mcx/pcs) CA$10.99
Six pieces of crab stick, coated in a light tempura batter and deep-fried.

Teriyaki
Poulet /Chicken Teriyaki CA$8.99
Grilled chicken typically includes a soy-based teriyaki sauce.

Saumon / Salmon Teriyaki CA$8.99
Grilled salmon fillet, typically includes a glaze of teriyaki sauce.

Steak Teriyaki CA$11.49
Grilled steak typically includes a glaze of sweet and savory teriyaki sauce, often accompanied by
onions.

Aubergine/Eggplant (2 mcx/pcs) CA$7.49
Lightly fried eggplant typically served with a rich teriyaki sauce.

Teppanyaki
Poulet du général Tao /  General Tao's Chicken CA$11.49

Croustillant OK poulet / Crispy OK chicken CA$12.49
Crispy ok chicken is fried to a golden crisp, often accompanied by a blend of spices and a light,
savory sauce, typically served as a flavorful Teppanyaki dish.
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Riz frit au fruits de mer / Seafood Fried Rice CA$11.49
Seafood fried rice combines shrimp, scallops, and other select seafood, stir-fried with rice and
seasoned with hints of soy and mixed vegetables.

Fruits de mer Udon frit / Seafood Fried Udon CA$11.99
Stir-fried udon noodles with a selection of seafood, typically includes a variety
of shellfish and fish, complemented by mixed vegetables.

Riz frit au poulet/Chicken Fried Rice CA$11.49
Chicken and egg are stir-fried with rice, typically including green onions and a medley of
vegetables, seasoned with soy sauce.

Côte de boeuf/Beef Rib (8 mcx/pcs) CA$11.49
Beef ribs teppanyaki-style, typically includes eight pieces of côte de boeuf grilled with a blend
of Japanese seasonings.

Riz frit végétarien/ Vegetable Fried Rice CA$7.99
Stir-fried rice with a medley of vegetables, typically includes carrots, peas, and egg, cooked on a
teppanyaki grill.

Rouleau de boeuf / Beef roll (6 mcx/pcs) CA$10.49
Thinly sliced beef rolled and typically includes cucumber, with a teriyaki sauce glaze. One order
comes with six pieces.

Saumon / Salmon Teppanyaki. CA$11.49
Grilled salmon on a hot iron plate, typically includes a mix of vegetables.

Poulet/ Chicken Teppanyaki CA$10.49
Grilled chicken served with a selection of teppan grilled vegetables and typically includes a
teriyaki sauce.

Végétarien / Vegetable Teppanyaki. CA$8.99
Teppan grilled assortment of seasonal vegetables, typically includes zucchini, onions, carrots, and
mushrooms, lightly seasoned with soy sauce.
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Poulet Udon frit/ Chicken Fried Udon CA$8.99
Pan-fried udon noodles with chicken, typically includes a mix of vegetables, seasoned with a blend
of soy sauce-based flavors.

Végétarien Udon frit / Vegetable Fried Udon CA$10.49
Stir-fried udon noodles with a medley of vegetables, prepared on a teppanyaki grill for a lightly
charred flavor.

Poulet Padthaï / Padthaï Chicken.. CA$12.49
Stir-fried rice noodles with chicken, typically includes egg, bean sprouts, and peanuts, served
with a tangy tamarind sauce.

Surlonge de boeuf/Sirloin Beef CA$11.49
Grilled sirloin beef typically served with teppanyaki-style vegetables and seasoned with soy sauce
and sesame seeds.

Boeuf à la sauce piquante coréenne / Beef with Korean Spicy Sauce CA$14.49
Beef sautéed with a spicy Korean sauce, typically including garlic and ginger, served on a
teppanyaki grill.

Soupe Udon & Soba / Udon & Soba Soup
Udon / Soba à la vapeur (épicé ou non ) / Udon / Steamed soba) CA$10.49
Steamed soba noodles, choice of spicy or not, in a savory broth.

Boeuf udon / Beef Soba CA$12.99
Nouilles de poissons avec fine tranches de bouf et algues japonais / Fish noodles with thin slices
of beef and Japanese seaweed

Fruits de mer (udon)/  Seafood (Soba ) CA$13.99
Nouilles de poissons avec fruits de mer assortis,crevettes Tempura & ouf / Fish noodles with
assorted seafood,Tempura shrimps & egg
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Poulet teriyaki udon/ Chicken Teriyaki Soba CA$11.99
Nouilles de poissons avec fine tranches de poulet grillé et algues japonais / Fish noodles with
thin slices of grilled chicken and Japanese seaweed

Maki Combo
Maki Summer (24mcx/pcs) Maki Roll (6 mcx ch./pcs each) CA$26.99
California, Saumon épicé, Crevette Tempura, Saumon Avocat, / California, Spicy Salmon, Tempura
Shrimp, Avocado Salmon,

Combo #2 (23 Mcx/pcs) CA$20.99
Maki Californie (6), maki kamikaze (5), maki saumon (6), maki avocat (6). 2 Sauce
Soya California maki (5), kamikaze maki (5), salmon maki (6), avocado maki (6).

Maki automne / Fall Maki CA$51.49
46 morceaux : maki roll, saumon avocat, California, saumon épicé, crevette tempura, 8 morceaux de
futomaki et Philadelphia. / 46 pieces : maki roll, avocado salmon, California, spicy salmon,
tempura shrimp, 8 pieces of futomaki and Philadelphia.

Végé set / Vegetable set (18 mcx/pcs ) CA$20.99
Maki Roll (6 mcx ch./pcs each): Sauce au miel, Concombre, Avocat épicé / Honey Sauce, Cucumber,
Spicy Avocado

Maki printemps / Spring Maki CA$22.99
18 morceaux : maki roll, California, avocat épicé et saumon. / 18 pieces, maki roll, California,
spicy avocado, and salmon

Épicé Combo / Spicy Combo (20 mcs/pcs ) CA$24.99
Avocat épicé, Kamikase, Kani épicé / Spicy avocado, Kamikase, spicy Kani
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Maki Winter - Maki Roll (66 mcx ch./pcs) CA$71.49
*************************************************** Les contenants en combo ne sont pas
échangeables, si vous souhaitez les remplacer, veuillez payer la différence s'il vous plaît, merci
pour votre compréhension *************************************************** 66 morceaux : maki
roll, crevette tempura, California ,saumon épicé, rouge dragon, Philadelphia, rouleau tigre
,futomaki, kamikase et Alaska. / 66 pieces : maki roll, tempura shrimp, California, spicy salmon,
dragon red, Philadelphia, tiger roll, futomaki, kamikase, and Alaska. (Salad: Sauce avec
arachide/with peanut in the sauce). Servis avec soupe, salade un petit bol de gingembre,Wasabi et
un petit bol de soya sauce /Served with soup and salad and one small bowl Ginger, Wasabi and one
small bowl soya sauce

Sushi Combo
Sushi Set A (14 mcx/pcs) CA$19.59
Sushi (1pc): Thon, saumon, tai, crevette, palourde géante, goberge, calmar, pieuvre / Tuna, Salmon,
Snapper, Shrimp, Surf Clam, Crab Stick, Squid, Octopus. - Maki (6 mcx/pcs): California

Sushi Set B (18 mcx/pcs) CA$24.99
18 morceaux sushi :saumon(3), thon rouge(3), crevette(2), anguille(2), pieuvre(2)./ Salmon(3), Red
Tuna(3), Shrimp(2), Eel(2), Octopus(2). Servis avec Wasabi et un petit bol de soya sauce /Served
with one small bowl Ginger, Wasabi and one small bowl soya sauce

Party Tray
Party tray C(41pcs) CA$44.49
sashimi saumon (9), sushi saumon (8), maki saumon (12), saumon avocat (12) / Salmon
Sashimi (9), Salmon Sushi (8), Salmon Maki (12), Salmon Avocado (12)

Party tray B (94 mcx) CA$92.99
Sashimi (30): Saumon, Thon, Palourde géante, Vivaneau, Albacore, Pieuvre - Sushi (24): Saumon,
Anguille, Masago, Maquereau, Thon, Vivaneau, Albacore, Crevette - Maki (40):(6 mcx ch./pcs each):
California, Saumon Avocat,Rouleau Croustillant, Saumon épicé - (8 mcx ch./pcs each): Futomaki,
Rouge Dargon / Sashimi (30): Salmon, Tuna, Giant Clam, Snapper, Yellowfin, Octopus - Sushi (24):
Salmon, Eel, Masago, Mackerel, Tuna, Snapper, Yellowfin, Shrimp - Maki (40):(6 pcs each):
California, Salmon Avocado, Crispy Roll, Spicy Salmon - (8 pcs each): Futomaki, Dargon Red

Party tray A (40 mcx) CA$40.49
Sashimi (12): Saumon, Thon, Vivaneau-Sushi (8): Saumon, Thon, Vivaneau, Crevette,- Maki (20):
California, Saumon Avocat,kamikazi/ Sashimi (12): Salmon, Tuna, Snapper-Sushi (8): Salmon, Tuna,
Snapper, Shrimp,- Maki (20): California, Salmon Avocado, kamikazi

Sashimi Combo
Sashimi A (12 mcx/pcs) CA$21.99
(3 mcx ch./pcs each) Thon, Saumon, Vivaneau, Palourde géant / (3 pcs each) Tuna, Salmon, Snapper,
Giant Clam
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Sashimi B (30 mcx/pcs) CA$31.99
(5mcx ch./pcs each) Thon , Saumon , Vivaneau , Palourde géant, Thon blanc , Pieuvre / (5pcs each)
Tuna , Salmon , Snapper , Giant Clam , Albacore Tuna , Octopus , White Tuna

Sides
Spicy Mayo CA$1.00
A creamy blend of mayonnaise infused with a selection of spices, providing a gentle yet noticeable
heat. Often used as a complement to various Japanese dishes.


