VEGETARIAN MENU

SUSHI BAR SPECIALS

MIXED VEGETABLE SUSHI 821
Combination of vegetables nigiri sushi
and seaweed rice rolls

CALIFORNIAROLL $8
Carrot, avocado & cucumber seaweed
rice rolls

FUTO MAKI , $8
Vegetarian seaweed rolls with egg,
cucumber, ginger and Japanese pickles

INARI SUSHI ) $7
Sweet bean curd rice rolls

HOSO MAKI . $4
Small vegetable seaweed rice rolls

KAPPAMAKI . $4
Small seaweed rice rolls with cucumber

AVOCADO MAKI ) $4
Small seaweed rice rolls with avocado

TEMAKI SUSHI . . - %14
Cone shaped hand rolls with variety of fillings

SUSHI A-LA-CARTE

(2 pieces per order)
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TAMAGO (Egg omelette) $5
AVOCADO $4
CUCUMBER $4
KAISO (Seaweed) $4
HORENSO (Spinach) $5

ENTREE

CROQUETTE
Ja?anese style crumbed creamy vegetable
potato cakes
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HIYAYAKKO o $6
Fresh cold bean curd with ginger & soya sauce
TEMPURA

$10
Mixed vegetables deep-fried in light batter
served with ginger & radish dipping sauce

AGEDASHITOFU = $8
Fried bean curds with light soya sauce

NASU DENGAKU
Grilled eggplant with soya bean paste

HORENSO $7
Cold spinach with sesame sauce

MUSHROOM BUTTER YAKI 810
A combination of mushrooms sautéd in
garlic butter

RICE & NOODLE DISHES

CURRY RICE _ $12
Vegetables & bean curds in Japanese curry
onTice

YAKISOBA | $12
Fried noodles with vegetables
YASAI UDON $12

Mixed vegetables udon noodle soup

MAIN COURSE

BENTO _
Traditional Japanese meal box served with
selection of vegetables

TOFU STEAK %15
Deep fried bean curds cooked in teriyaki
sauce with mushrooms & onions served

on hot plate

TEMPURA o $15
Deep fried vegetables in light batter

YASAI ITAME $12
Stir fried mixed vegetables

SOUP

MISO SHIRU $4
Soya bean paste soup

SIDE ORDER

KAISO SALAD $6
Japanese seaweed salad

WAFU SALAD $6

Fresh lettuce mix with Japanese
style dressing

EDAMAME $5
Boiled soya peas

YAKI MESHI o $9
Vegetable teppanyaki fried rice

GOHAN $2
Steamed rice

BANQUET

(Minimum for 2 people)

ZEN SET $32 / person
1. MISO SHIRU (Soya bean paste soup)

2. SUSHI & CALIFORNIAROLL (Vegetable
& egg sushi and seaweed rice rolls)

3.HORENSO :
(Cold spinach with sesame dressing)

4. CROQUETTE (Crumbed potato cake)

5. TEMPURA o
(Deep fried vegetables in light batter)

6. TOFU STEAK o _
(Bean curds cooked in teriyaki sauce with
mushrooms and onions on hot plate)

7. YAKI MESHI (Vegetables fried rice)

8. GREEN TEA ICE-CREAM

9. COFFEE OR JAPANESE TEA

“**We are unable to serve meals for fish/seafood
allergy customers. May contain small traces of
BONITO (Fish stock) in our cooking.

BONITO is widely used in Japanese cooking.




