salads / #+54

“% 1. GARDEN SALAD 7/1—7>%2%
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assorted vegetables with house dressing
(add avocado $2.00)

2. TOFUSALAD B@EH¥ 2%
fresh bean curd and salad with house dressing

3. SEAWEED SALAD &&H%>4%
assorted seaweed with sesame dressing

4. SPICY CRAB MEAT SALAD E'|FAhZ_H>5 4%
crab meat, cucumber + flying fish egg with spicy mayo

/'~ 5.CALAMARISALAD #1>3'|%#2%

" 6. OHITASHI

seasoned squid with wild vegetables

6. SUNOMONO SALAD BfD¥n+> R
seaweed, japanese rice noodles, cucumber + seafood
with vinaigrette dressing

appeti,zers / HDFH

1. EDAMAME #8
fresh soybean with salt

2. TSUKEMONO :&4M
assorted japanese pickles

3. KIMUCHI F4F
spicy pickled cabbage

4. TAKO KIMUCHI 23aF46F
spicy octopus with cucumber

5. TAKOYAKI 7=2¥@&E
ball shaped snacks with diced octopus in batter
topped with green onion, bonito flakes + sauce

BOrzL

chilled spinach with sesame dressing

7. HIYAYAKO %X
chilled bean curd with dried bonito, seaweed + ginger

8 TOFUSTEAK ZBER7T—F
bean curd with teriyaki sauce

q. AGEDASHITOFU #BFfHLEGE
deep fried bean curd with tempura sauce topped with
dried seaweed + bonito flakes

- 10. AGE GYOZA #BIT&F

deep fried pork dumplings with sauce

" 11. NASU DENGAKU 739 B%

grilled egg plant with sweet miso dip

12. YAKITORI ¥t&
bbg chicken skewers with teriyaki sauce

-
ng vegetarian

j/ Spicy < customer favourite

8.00

10.00

12.00

12.00

12.00

12.00

8.00

9.50

8.00

12.00

9.50

9.50

9.50

12.00

9.50

9.50

9.50

9.50

13. PORK SHISO MAKI L Z&BFRDSBES
grilled pork skewers with japanese mint leaf

14. PORK ASPARAGUS 7 R/INS AR LIBRADSEES
grilled pork and asparagus skewers

/- 15.NEGIMAYAKI RE L4RADHERS
- beef wrapped scallions with teriyaki sauce

/'~ 31. SABA SHIOYAKI

16. BBQ SCALLOPS K27 D&HEHEE
grilled scallops with unagi sauce

17.BBQSHRIMP I bt &HHEE
grilled shrimp with unagi sauce

18. SHRIMP OKONOMI YAKI| BEHIFIEE
Japanese pizza with shrimp, vegetables with sauce + mayo

19.EBIFRI TtE2>1
breaded deep fried shrimp with mayo

20. SOFTSHELLCRAB /27 b>z)L927
deep fried soft shell crab with dipping sauce

* 21. VEGGIE SPRING ROLL H¥#5THEE

cabbage, mushroom, carrot, green beans + vermicelli

- 22. VEGGIE CROQUETTE ¥Hxa0v 7

fried breaded roll with potato + carrot

- 23. VEGGIE TEMPURA HHEKX ) H

assorted deep fried vegetables

- 24. SWEET POTATO TEMPURA T 4LRAH

deep fried sweet potato

25. TEMPURA &5
deep fried shrimp and vegetables

26. IKATEMPURA LR 5H
deep fried squid

27. PORK KATSU &7/
deep fried breaded pork

28. CHICKEN KATSU F*> 7"/
deep fried breaded chicken

2q. CHICKEN KARA-AGE E#7!T
deep fried marinated chicken

30. SABA KARA-AGE D&
deep fried marinated mackerel

BOIEEE
grilled salted mackerel

.~ 32. SALMON KAMA T —E>Dh2%E

grilled salted salmon neck

33.CODFRI %2721
breaded deep fried cod fish with mayo

9.50

9.50

12.00

15.00

18.00

15.00

10.00

18.00

9.50

9.50

18.00

15.00

21.00

12.00

10.00

15.00

18.00

15.00

15.00

18.00

15.00

- 34. IKA-SUGATA YAKI LA DE(EE

 grilled marinated squid

35. BLACK COD BUTTER YAKI $R7=5 0/ —fEE
grilled black cod with lemon soy butter

36. BLACK COD MISO YAKI
grilled black cod with miso

WS DIRIBEE

¢ 37. BLACK COD SPICY MISO YAKI
= grilled black cod with spicy miso

wWZHLOE!) %
IROB G E

ramen / soba / udon / S—A> / F X/ HER

1. SHIO RAMEN 18
ramen noodle in salt flavoured soup with bbg pork slices

2. SHOYU RAMEN #:#
ramen noodle in soy sauce flavoured soup with
bbg pork slices

3. MISO RAMEN  D£ng
ramen noodle in miso flavoured soup with bbg pork slices

)/ 4. SPICY MISO RAMEN /%1 & — Ik
ramen noodle in spicy miso flavoured soup with
bbg pork slices (add extra spicy +51.00)

-/~ 5. TONKOTSU RAMEN 732
ramen noodle in salt flavoured pork bone soup with
bbg pork slices

6. NEGI RAMEN &
ramen noodle in soy sauce flavoured soup with green onion

7. KARA-AGE RAMEN E#51T
ramen noodle in soy sauce flavoured soup with deep fried
chicken on the side

8. KATSURAMEN & AHD
ramen noodle in soy sauce flavoured soup with deep fried
pork on the side

a. GYOZARAMEN T x5 &
ramen noodle in soy sauce flavoured soup with deep fried
dumplings on the side

MISO SOUP 4.00, RICE 4.00, SMALL SALAD 4.

21.00

18.00

18.00

18.00

17.95

17.95

17.95

18.95

18.95

17.95

18.95

18.95

18.95

00

10. NIKU RAMEN 4@ 23.00
ramen noodle in soy sauce flavoured soup with sliced rib beef

11. INARIRAMEN L 731) 5 —X> 17.95
ramen noodle in soy sauce flavoured soup with tofu pouches

12. TEMPURA SOBA / UDON &3 HZIE/ 2 EA 23.00
buckwheat / white noodle in soup with shrimp tempura
13. SANSAISOBA /UDON W¥E=ZL/ HEA 21.00

buckwheat / white noodle in soup with seasoned vegetables

. 14. NABEYAKI UDON &S LA 25.00
white noodle in soup with chicken and shrimp tempura
served in an iron pot
15.ZARUSOBA /UDON TAZIEX/ 5 ¢EA 18.00

cold buckwheat / white noodle with dipping sauce

Additional Toppings: $1.00 each
Ramen Upsize: 56.00

Add Spicy: S1.00

Add Extra Spicy (Level 2-5): $2.00

Broth Type: Pork & Chicken, Chicken or Veggie

Shio Ramen

Niku Ramen

Nabeyaki Udon



dinnersets / 71F+—tv b

served with miso soup + salad

1. TEMPURA DON & 25.00
assorted vegetables and shrimp tempura on rice

2. KATSUDON 71/ 25.00
deep fried pork with onion and egg on rice

3. OYAKODON ¥¥# 25.00
grilled chicken with onion and egg on rice

4. GYUDON &% 25.00
grilled sliced beef with onion and egg on rice

5.UNAJU #8& 28.00
bbg eel with unagi sauce on rice

6.CURRYRICE AL—212R 19.00
ground pork and vegetables with golden curry on rice

7. KATSU CURRY RICE #VAL—21 2R 28.00
deep fried pork with golden curry on rice

8. MAKI COMBO BEMtLy b 32.00
spicy salmon roll, california roll, cucumber roll (6 pieces each)

served with rice, miso soup + saiad

q. CHICKEN TERIYAKI F¥> ()@= 28.00
grilled chicken and vegetables with teriyaki sauce

10. SALMON TERIYAKI #—E- B @EE 28.00
salmon and vegetables with teriyaki sauce on sizzling
hot plate

11. SALMON SHIOYAKI #—E> i&fEE 28.00
grilled salted salmon with vegetables on sizzling hot plate

12. BEEF STEAK TERIYAKI E—2XR7—F 38.00
grilled steak and vegetables with teriyaki sauce on sizzling
hot plate

13. YAKINIKU BEEF #EmRE—2 32.00
pan-fried sliced beef, onion + vegetables with teriyaki sauce
on sizzling hot plate

 14. PORK SHOGAYAKI BO4&ZkE 28.00

pan-fried sliced pork, onion + vegetables with special ginger

sauce on sizzling hot plate

15. TEMPURA DINNER X" H 71— 38.00
deep fried shrimp (4 pieces) with vegetables

“g 16. VEGGIE TEMPURA DINNER HHEXNH7 17—  28.00

assorted deep fried vegetables

malkel /B4

1. DYNAMITEROLL #1+34 ~O—JL
shrimp tempura, crab meat, cucumber, avocado,
tobiko + unagi sauce

2. SPIDERROLL R/¥M&—0O-JL
deep fried soft shell crab, crab meat, cucumber,
avocado, tobiko + unagi sauce

3. RAINBOWROLL LA >AR—-0O-/L
california roll topped with tuna, salmon + butterfish

- 4.DRAGONROLL k>3d>0O-JL

shrimp tempura, eel, avocado, flying fish roe,
spicy mayo + unagi sauce

5. NAKAYOSHI MAKI 7K LEE
deep fried roll with salmon, tuna, butterfish, crab meat,
avocado, flying fish roe, spicy mayo + unagi sauce

R2T7r—2R
6. DANFORTH SUNRISEROLL #>>14X0O-/L
deep fried BC tuna + avocado topped with tempura bits,
flying fish roe, onion + spicy mayo

7. TUNAPIZZA R70OEH
tuna sashimi with flying fish roe + green onion topped
with spicy mayo + unagi sauce

8. SALMON PIzZZA #—E> K&+
salmon sashimi with flying fish roe + green onion topped
with spicy mayo + unagi sauce

9. VEGGIE PIZZA BFEEH
chopped avocado, cucumber + tomato topped with
spicy mayo

(maki) 18.00
(handroll) 15.00

(maki) 23.00
(hand roll) 23.00

30.00

30.00

(veggie) 28.00

30.00

30.00

18.00

18.00

18.00

[

sushi / %3] maki handroll
SHITAKE #HEEE 8.00 7.00
KANPYO MAU £ H%EZE 8.00 7.00
OSHINKO H#EEE 8.00 7.00
UMESHISHO #gL2%E 8.00 7.00
KAPPA 71w /V&E 8.00 7.00
AVOCADO 7% KEE 8.00 7.00
AVOCADO + CUCUMBER 777 R&ZEw 5 )%&EE 10.00 8.00
NATTO MAKI NG5 8.00 7.00
YAM TEMPURA Y LEEE 10.00  8.00
TEKKA #KAEE 10.00 8.00
SALMON H—E>&& 10.00  8.00
CALIFORNIA #A!']Z #JL=70O—-]L 12.00 10.00
SPICY TUNA E!) E§REE 12.00  10.00
) SPICY SALMON V] ¥H—FE> %F 12.00 10.00
SPICY SCALLOP V| KRR 7&F 15.00 12.00
FUTO MAKI K&& 10.00 -
your chotce combo
RAMEN APPETIZER

Shio Gyoza

Shoyu Takoyaki

Gyoza Spring Roll (Veg)

Katsu + Croquette (Veg)

Kara-age Agedashi Tofu
Inari Yakitori
Miso Shrimp Tempura (2 pc)
Spicy Miso
Tonkotsu

TRAMEN + T APPETIZER ..o 27.00
T RAMEN + 1T APPETIZER + oo, 34.00
1 DOMESTIC BEER OR SAKE (6 0Z)
Add Any TOpPINGS EACh......coceuiiieiiieeece e 1.00
Add Spicy. .
Add Extra Spicy (I6Vel 2-5)........ceeueuiieieieieieieieeieieeeeeeeeeee e 2.00
RaAMEN UP SIZE......ouiiiiiiiicec e
Add Ramen Only.
Add Broth Only .....cccooovveiicnne .
Pork Change To Grilled Chicken...........ccccoooiiiiiiiiiiieeeee 6.00
Pork Change To Grilled Sliced Rib Beef.........cccocevviveivireiicenen. 8.00

| 812 danforth ave | toronto, on




