@@ SPINACH GOMAE
Tender spinach i

#® WAKAME SALAD

Fresh seaweed salad with sesame for a delightful ocean flavour

#® HOUSE GREEN SALAD | (%) no dressing)

Sushi's signature dres.

TUNA & AVOCADO SALAD ( (D no dressing)

avocade, mixed greens, and seeds,

6.5
1.5
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ide of ponzu sauce and Mr, Sushi's signature dressing

SEAFOOD SASHIMI SALAD

H‘.Sfl sealft Uu’.\u.\hrrr

@ % VEGGIE SUNOMONO
Chilled cear noodles with vegetables in a sweel and sour broth
EBI SUNOMONO
Chilled cear noodles with 2pcs ofebi (cooked shrimp) and
wagatables in sweet and sour brath
TAKO SUNOMONO
Chilled clear noodies with take (octopus) In a sweet and sour broth
KANI SUNOMONO

Chilled ciear noodles with kani freal crab) in @ sweet and sour broth

MISO
Savory miso soup with rich umami flavour, a Japanese cdlassic
® RICE Fluffy steamed white rice, perfect with any dish (
® SUSHI RICE Mr. Sushi's signature seasoned
@® EDAMAME %
Tender boiled soybeans, simple and nutritious
@ SPRING ROLLS spes
Crispy deep-fried veggie g rolls served with
a slde of tempura sauce, llght and crispy
@ VEGGIE GYOZA 4pcs
Crispy deep-fried Te and vermicelli d
perfect as a side dish. Served with a side of gyoza sauce
PORK GYOZA &pcs
Pork and v.\r}('m‘;'r' dumplings, pan-fried to perfection. Served
with a side of gyoza sauce

TAKOYAKI spcs

21.75

6.5

75

8.5

775

ctopus balls with takeoyaki sauce, lapanese mayo,

flakes, tender e, a Japanese faver]

L] AG EDASHI TOFU spes

Crispy deep-fried tofu with green onion and

8.5

kizaminor (shredded seaweed) served with a side of tempura sauce

% SPICY AGEDASHI TOFU spcs

]

Agedashi tofu served with a side of terpura sauce and chill garlic sauce

CHICKEN WINGS épcs

Crispy deep-fried chicken wings with a side of

M. Sushi's signature splcy mayo, great as a snack or side
YAKITORI zpcs

Chicken skewers glazed with terlvakl, served with fresh green salad
CHICKEN KARAAGE 100z

Crispy deep-fried chicken karaage with a side of sweet chili sauce
SALMON ABURI AGE KAMA ( (%) no sauce & dressing)

Deep-fried and torched salman collar drizzled in unagi sauce

HAMACHI ABURI AGE KAMA

no sauce & dressing)

75

9.5

10.9

12.75

14.25

Deep-fried and torched yellowtall collar with ponzu sauce on the side

SOFT SHELL CRAB
Crispy deep-fried soft shell crab with unagl sauce

TUNA TATAKI (50 no sauce)
Torched tuna with green onion and garlic chips, drizzled
with tangy ponzu sauce

SUSHI PIZZA spes
Crispy deep-fried rice topped with tuna, salmen, crab meat,
avocadao, masaga, green onion, unagi savce and
Mr. Sushi's signature spicy-mayo

® vegan @ Vegetable

* Please inform your server about your allegies /|
* Prices subject to change without notice

15.5

18.5
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@@ SPINACH GOMAE spc

*all ralls are available in cones except for deep fried rolis & special rolls
* add cream cheese : 51.00 * torching : 50.50

@ % KAPPA spcs (2 4.75

A refreshing roll filled with fresh cucumber for a crisp and light flavour

@% OSHINKO 6pcs (5 4.75

A tangy roll filled with plckled radish for a crisp and satisfying bite

@® INARI 5pcs 5.75

A sweet roll filled with seasoned tofu skin (marinated bean curd)
for a tender and juicy bite

#® MUSHROOM s5pcs 6.25

A savoury rall filled with terlyaki i shiftake
for a rich and earthy flavour

#® ASPARAGUS spcs (2 6.5

Alight rol! filled with crisp asparagus for an earthy and

subtly sweet Mavour

i) ne dressing) 5.95
A refreshing roll filled with tender spinach and peanut-sesame sauce
for g nutty and savoury flavour

@ YAM & AVOCADO (JADE'S) spcs 7.5
A vegetarian roll filled with crispy yam tempura and
avacado for a rich and satisfying favour

# YAM & MUSHROOM spcs 7.25
A rich rofl filled with crispy yam tempura and terfyaki-marinated
mushrooms for a savoury flavaur

#® AVOCADO épcs © 6.75

A simple roll filled with creamy avocado for a smoath
and buttery favour

@% AVOKAPPA spcs 6.95

A refreshing roll filled with avocado and crisp cucumber
for a light and clean favour

@® VEGGIE 6pc: (5 7.5

A crisp rofl filled cucumber, avacado, pickled radish, spinach,
and lettuce for a fresh veggie flavour
@ YAM TEMPURA s8pcs 6.75
A satisfying roll filled with crispy yam tempura for a rich
and crurnch
# SPICY YAM TEMPURA 3pcs 7.25
A flavourful roll filled with crispy yam tempura drizzled with
M. Sush, cy-mayo for a zesty kick
TAMAGO 3pcs 5.75
A sweet roll filled with tamage (egg emelette) for a soft
and savoury hite
TUNA 6ipes (8 5.75
Aclassic ro vith frash tuna for a pure and oceanic flavour
SALMON &pes (2 5.75

A delicate roll filed with fresh salmon for a clean and smooth taste

WILD SALMON &pcs 6.25
A smooth roll filled with wild salmon for a buttery and
slightly sweet r?n.four
NEGITORO spe 6.25
A rich rofl filled with toro (tuna belly) and green anions
for a creamy and savoury flavour
SMOKED SALMON spcs 8.95
A smoky roll filled with smoked salmon for a smeky and
savoury experience
BC (Lonsdale) 6pcs 6.9
lled with salmon skin, cucurnber, and fresh lettuce,
drizzled with unagi sauce for a lavourful and satisfying bite
CALIFORNIA gpes 6.5
Aclassic roll filled with crab meat, avocado, and cucumber
for @ creamy and crisp flavour
DEEP FRIED CALIFORNIA spcs 8.5
Acrispy roll filled with crab meat, avocado, and
cucumber, deep-fried and drizzled with unagi sauce
for a rich and savoury flavour
REAL CRAB CALIFORNIA spcs
A classic roll filled with real crab meat, avocado, and
cucumber for a fresh, creamy and satisfying seafood favour

www.mrsushicanada.com

@) mrsushicanada @ mr.sushi.canada

*all rolls are available in cones except for deep fried ralls & special rolls

*add cream cheese : 51.00 * torching : 50.50
SPICY TUNA 5pcs 7.5

A bold roll filled with fresh blended tuna and cucumber mixed
with house spicy sauce for a fi o savoury lavour
SPICY SALMON apes 7.5
A zesty roll filled with fresh salmon and cucumber, drizzied
with Karean spley sauce for a spicy kick
SPICY WILD SALMON &pcs
A zesty roll filled with wild salmon and cucumber, topped with
Korean spicy sauce for a spicy and rich favour
TUNA & AVOCADO spcs (4
A balanced roll filled with fresh tuna and avecado fara smoath
and delicate flavour
SALMON & AVOCADO gpes 8
A smooth roil filled with fresh salmon and avecade for a rich
and satisfying flavour
WILD SALMON & AVOCADO spcs (8
A smooth roll filled with wild salmon and avocado for a fresh
and flavourful experience
CHOPPED SCALLOP 3pcs
A light roll filled with fresh chopped scallops and masage mixed
with maya for a creamy and savoury flavour
SPICY CHOPPED SCALLOP &pcs
A spicy roll filled with chopped scallops and masago,
drizzled with Mr. Sushi's signature spicy-mayo for a spicy
and creamy bite
DYNAMITE spcs
A satisfying roil filled with 2pes of prawn tempura, yam tempura,
crab meat, cucumber, and avocado for a dynamic and rich bite
CHICKEN TERIYAKI spes
A hearty roll filled with tender chicken and crisp cucumber glazed
with Mr. Sushi's signature terlyakl sauce
BEEF TERIYAKI 6pcs
A savoury roll filled with tender beef and cucumber glazed with
Mr. Sushi's signature terlyakl sauce for a bold flavour
TROLL &pes ¢
A refrashing roll filled with wild salmon, cucumber and
cream cheese for a creamy and well-balanced flavour
CALAMARI 6pes
A hearty rall filled with crispy calamari, yam tempura, crab meat,
avocade, and cucumber, topped with unagi sauce for a savoury
and indulgent bite
CRUNCH PRAWN &pcs
A crunchy roll filled with 4pcs of crispy prawn tempura topped
with crunchy tempura crumbie for a satisfying bite
SALLY spes
A flavourful deep-fried roll with salman, erab meat, and
avocado, topped with Mr. Sushi's signattire spicy-mayo and
unagisauce for a rich and satisfying bite
UNAGI spes
A savoury roll filled with unagl (freshwater eell, drizzied with
unagisauce for a rich and faveurful experience

3~4 people

VEGGIE TRAY (60pcs)
Kappa rall, inan rall, mushroom roll,
viggie roll, avocade roll, yam & mushroom roll,
yam tempura roll, and asparagus roll

PARTY TRAY A (5spcs)
California rofl, spicy tuna rall, spicy salmon roll,
dynamite roll, BC roll, salmon roll, tuna rofl,
cm.'op ruf.l’

PARTY TRAY B (57pcs)
Callfernia rofl, dyna rofl, tuna roll, salmon roll,
wild Alerska roll, tuna & avocado roll, negitore roll,
plus 3pes each of salmon, tuna, and ebi

PARTY TRAY C )

mon & avocado roll,

plus Spes each of salmon, tuna, and ebi

TAYLOR’S s5pcs
A erlspy roll with deep-fried C prala roll and cream cheese,
drizzled with savoury-sweet unagi sauce for a satis
CHEETDS 8pes
v rodl with tuna and topped with w yam fakes,
-\ shi's signeature spicy maya, and unagi sauce for a balanced
sweet and savoury kick
MIKE'S spcs
fcy tuna rall {without cucumber) with
- with unagl sauce and Mr, Sushi's signature
spicy maya for @ sweet and spicy bite
FIRE CHIEF spcs
A splcy roll with chopped scallop and topy: Jm’ with
spicy tund, tempura crumble, Mr. Sus ture spicy mayo
far a textured favour
PHILADELPHIA spcs 13.5
A smaoky rofl with crab meat, avecade, cucumber and
cream cheese topped with smoked salmon for a rich and smoky favour
AWESOME Spis 13.75
with crab meat, avocado, and cucumber, topped with
o(c.ﬁea' salmon, masago, bonite flakes, onion sauce and
Mr. Sushi’s signature spicy maya for an umami-rich experience
WILD ALASKA zpcs 13.75
A dellcate roll with crab meat, avocade, and cucumber, topped with
wild salman and unagi sauce for a savoury and refreshing bite
@ FUNKY VEGGIE &pcs 14.25
A veggie roll with tempura, avocads, and cucumber, topped with
crispy yam fllakes and balsamic onion sauce for a tangy Ravour
SNOW WHITE spcs 14.5
A smaoky rofl with crab meat, avocado, and cucumber,
topped with terched scailop, wasabi mayo, and anion savece
far a savoury experience
SPIDER é&pes 14.5
A savoury roll with soft shell crab, crab meat, avocado, cucumber,
ard masage, zled with unagl sauce for a crunchy delight
HOUSE &pes
A fresh roll with assorted sashimi, crab meat, cucumber, avocado,
and masagao for a favour-packed bite

@& MANGO AVOCADO &pcs

A tropleal redl filled with avocade and cucumber, topped with

fresh mango and mango sauce for a refreshing favour
MANGO SMOKE SALMON &pcs

A fruity and savoury roll flled with fresh mango and cucumber,

topped with fresh mango, smoked salmon, and

mangao sauce for a unigue combination
CATERPILLAR 8pcs

A creamy roll with prawn [2pcs) tempura and yam tempura,

topped with avocado and unagi sauce for a satisfying bite
JALAPENO spes

A spicy roll with deep-fried jalapefo stuffed with cream cheese

and spicy funa, topped with pam fakes, Mr. Sushis signa

spicy maya, and unagi sauce for an indulgent kick
RAINBOW &pcs

A decadent roll with prawn [(Zpcs) rr\.'\\,rumm‘dm'n fempurd,

topped with wild salmon, salmon, tuna, ebi, avecade,

and unagi sauce for a seafood-packed

VOLCANO spcs
A spicy roll with crab meat, avocado, cucumber, and
v tuna, tebika, una
Sushi's signature spicy

DRAGCIN .'?pn
A seafood-rich roll with crab meat, avocada, cucumber,
2pecs) and ye salmen, tuna, ebi,
wocado, and f
verad taste experience
SALMON LOVE spcs
elicate rofl with crab meat, avocado, and cucumnber,
topped with salmon, tobike, and Mr. Sushi's signature dressing
far a balanced Mavour
KARL'S spcs 19.25
A spicy roll with crab meat, avocade, and cucumber, lopped with
tarched salmon, tuna, ebi, i
wasalbi maye and Mr. Sushi's signature spicy mayo for a savoury treat
LONSDALE &pes 19.95
A unigue roll with aspara: 5 and crab meat,
topped with torched tuna, sesame oll, wasabi maye,
and a drizzle of balsamic sauce for a bold and balanced flavour




142 (4pes) 10,25 8pes 19.75
Fresh tuna slices for a clean, delicate sashimi taste
SALMON & 142 ¢ipes) 10.25  8pes 19.75
Fresh salmon slices for a buttery and slightly sweel taste
WILD SALMON 1/2 {4pes) 11,25 8pes 21.75

Fresh wild salmon slices for a richer, more robust taste

TUNA & SALMON %) 12 4pcs) 10.25  8pes 19.75

combination of dearn and buttery Mavours
TUNA & WILD SALMON

Fresh tunaand wild salmon siices for

mix af delicate and robust fie

8pes 20.75

SPICY TUNA
Diced tuna and cucumber mixed with
arean spicy sauce for a bold and tangy kick

SPICY SALMON 1/2arder 10.75  Full 20.25

12order 10.75  Full 20.25

K:‘:vl'.‘m..\ spicy sauce for a bald and tangy kick
SPICY WILD SALMON 12order 11.75 Full 22.25
Dic Id salmon and cucumber mixed with
v sauce for a bold

TAKO s5pcs
Fresh octopus slices with a pleasantly chewy texture and a mild,
slightiy sweet flavour for an authentic sashimi experience
TORO s5pes
Maeir- sr-mouth tuna belly sifces, a true Indulgence
far sashimi lovers
HAMACHI 5
Fresh yellowtail s with a buttery texture and
a delicately sweet yell
AMAEBI 7pcs (3
Delicate and sweel rc.wprcuwls with a creamy lexture,
a traditional sashimi delicacy

ASSORTED 12pcs

g a variety of buttery, cdlean,

DELUXE ASSORTED r128pcs 43
Assorted premium sashi h buttery, sweet, and robust flavours,
shawcasing the finest cuts for a satisfying experience

sashimi slices elegantly layered over sushi rice

TUNA DON #pes ()
Fresh tuna slices offering a clean and deficate flavour in every bite
SALMON DON &pcs (52
Fresh salman slices for a dean and buttery taste of the seq
WILD SALMON DON zpcs (5 23.5
Fresh wild salmon, offering a rich hentic flavour of the sea
TUNA & SALMON DON apes 20
a balanced
and satisfying s
TUNA & WILD SRLMON DON spcs (5 23
Fresh tuna (dpeshand witd salmon (dpes) slices for a robust
and pramium seafood experience

UNAGI DON sipcs 3

wibrant variety
SPICY CHIRASHI DON
Diced assorted sashimi served over rice and
salad, spiced with Korean spicy sauce and sesame ol for bold
and spicy flavours
TUNA & SALMON ABURI DON spc
Lightly torched tuna ($pcs) and salmon #pcs)
ind Mr. Sush,
and savoury experience
TUNA & WILD SALMON ABURI DON dpcs
Lightly torched tuna (4pcs) and wild salman (dpcs) slices with
( oky and robust experience

per piece

@ ® INARI seasoned Tofu Ski

Sweet and savoury marinated tofu skin with a tender, julcy texture
TAMAGO Eqg Omeletre

Lightly sweet and fluffy egg omelette with a soft texture

and balanced sweetness

% AVOCADO & 3.25

Creamy and rich avecado with a mild, nutty sweetnass
MAGURO Tuna (% 3.25
Clean and delicate tunawith a mild oceanic flavour and firm fexture
SAKE saimon 3.25
Buttery and slightly sweet salmon with a smooth,
melt-in-your-mouth texture
e
with a mildly sweet and subtly briny favour
MASAGO smait foe 3.25
Crisp srnelt roe with a pop of umami and a slightly salty taste
HOKKIGAI surf Clam 3.5
Sweet and slightly briny surf clam with a firm, chewy texture
3.5
Delicate and mildly sweet squid with a tender yet chewy fexture
3.7
v fish roe with a pop of umami
slightly salty taste
TAKO Ociopus (4 3.75
Pleasantly chewy octapus with a mild, siightly sweet favour
WILD SAKE wild salman (5 3.75
Rich and robust wild salmon with a firmer texture
and deeper flavou
TORO Tuna Belly (%) E
Melt-in-your-mouth tuna belly with a buttery, umami-rich flavour
SAKE TORO 4.2
Rich salman belly with a melt-in-your-mouth texture
and deep flavour
CHOPPED SCALLOP 4
Creamy and sweet minced scallop mived with smelt roe and
green anion for a mild seafood favour
NEGITORO chopped Tuna Belly 4
Buttery and tender minced tuna beilly mixed with green onilon
for a craamy, buttery fiavour H?(?fnl lts ir your mouth
HOTATE Japanese Scallop 4
Delicate and sweet tapanese scallop with a soft, silky texture
KANI Real Crab Meat (5 4
Delicate real crab meat with a fresh and satisfying seafood flavour
AMAEBI sweet Raw Prawn (1. 4.25
Sweet raw prawn with a creamy texture and mild aceanic favour,
served with a crispy deep-fried prawn head
IKURA saimaon Roe 4,25
Briny salman roe with a burst of salty, oceanic favour in every bite
HAMACHI veliowtail (% 4.5
Buttery and tender yellowtall with a mild sweetness and
urnarmi-rich favour
UNAGI Freshuater fe 4.5
Savoury freshwater eel with a rich, smoky flavour glazed
vith unagl sauce

pressed & torched
EBI cocked shrimp OSHI spes 17

Tender cooked shrimp layered with avocado and
anion maye for a fresh and savory bite

SALMON OSHI &pcs 17.25
Buttery and slightly sweet salmon layered with avocade,
anion maye and serranc pepper for a bold and favourful kick

WILD SALMON OSHI 5pcs 17.9
Rich and robust wild salmaon layered with avocado, onion mayo,
and serranc pepper for a bold and faveurful kick

MNEGITORO tuna gelly OSHI 6pcs 17.9
Buttery and tender tuna belly drizzied with onion mayo,
green anion and crispy garlic chips for a creamy, buttery finish

UNAGI Freshwater fel OSHI spes 18.75
Savoury freshwater opped with unagi sauce, sesame seeds,
gren nilon and kizaminar (shredded seaweed)
fe h experience

* No Subsfitutions

* with fresh green salad and miso soup

# VEGGIE BOX crispy rofu teriyali,

spinach gomae, veggre rall, d,xs veggie tempura

CHICKEN TERIYAKI BOX

ia ro.'J ) ICE

BEEF TERlYAKl Box Tender beef teriya

California rofl, 2pcs prawn, 2pcs yam tempura, 1pc pork gyoza

CHICKEN KATSU (CUTLET) BOX
Crispy chicken katsu (with side of katsu mayo sauce),
California rofl, 2¢ J(\, AW, )pn yam wmpu irdl, ‘,rm perk r},nﬂ

PORK KATSU (CUTLET) BDK
py park katsu fwith side of katsu mayo sauce}
i roll, 2pes prawn, )pn ,f: m mmpu ira, 1pe park gyoza

N]GlRl BOX spcs rrisorled nigiri, 28.95
BE roll, 2pes prawn, 2pes yam tempura, |pe pork gyoza

SUSHI & SASHIMI BOX 29.95

2pcs tuna and 2pcs salmon sashimi, 4pcs nigiri (tuna, salmon, Zpcs el
2pcs prawn, 2pcs yam tempura, 1pe pork gyoza

* no substitutions

MAKI COMBO 20pcs) California roll, salmon roll, 15.95

#®% VEGGIE COMBO (22pcs) 17.95

Avocado rofl, kappa roll and yam tempura roll

CALIFORNIA COMBO (15pcs} 20.95
Calil e rll, 12 tuna redl, 142 saiman roli,
2pcs salmon, Tpc tuna and Ipc ebi nigin

SPICY COMBO 2405 21.95
Spicy tuna roll, spicy salmon roll, and spicy chapped scallop roll

BC COMBO (15pcs) 2295

2pcs salmon nigiri, 1pc tuna nigiri, and Tpc ebi nigiri

DYNAMITE COMBO (16pcs) 22.95
Dynamite rofl, 12 tuna roll, 1/2 salmean roll,
2pes saimen, Tpc tuna and Tpc ebi nigin

NIGIRI COMBO (8pcs) 25.95
Assorted nigin sefection

SASHIMI & SUSHI COMBO (14pcs) 26.95
12 tuna roll, 12 salman roll, 2pes salmon and 2pcs tuna sashimi,
2pcs salmon, Tpe tuna, and 1pe bl nigirl

ASSORTED ABURI COMBO (7pcs) 27.95
torched assorted nigin with onion maye and
Mr. Sushi's signature spicy mayo

ASSORTED SUSHI COMBO (ipes) 28.95
142 tuna roll, 1/2 salmen rofl, and 8pes chef's cholce nigin selectlon

DELUXE ASSORTED SUSHI COMBO (16pcs) 3595

142 tuna roll, 1/2 salmon roll, and 10pcs chefl's choice nigiri selection
Rice Bowl

® garnished with sesame seeds and green onion

@@ VEGGIE DON

Desp-fried tofu and fresh vegetables drizzied with
Mr. Sushi's signature teriyaki sauce, creating a harmornious
blend of flavours
CHICKEN DON
Juley chicken glazed with Mr. Sushi's signature terlyaki sauce,
served over fluffy rice fora comforting meal
BEEF DON
Tender beef glazed with Mr. Sushi's signature teriyaki sauce
aver Mulfy rice for a satisfving meal
CHICKEN KATSU DON
Crispy chicken cutlet stir-cooked with egg and served over rice,
accampanied by potato noodles for a hearty and flavourful meal
PORK KATSU DON
Crispy pork cutlet stir-cooked with egg and served over rice,
accampanied by potato noodles fora and satisfying meal
OYAKO DON
A comfartin, e bowl topped with
potato nocdles simmered savoury broth

icken, egg and

MINI TEMPURA 4pcs
Crispy golden tempura with 2pcs prawn and 2pes yam
@ YAM TEMPURA 5pcs Crispy golden yam tempura
ASSORTED TEMPURA 7pcs
Crispy golden ternpura with 3pes prawn and 4pcs vegetables
@ VEGGIE TEMPURA
A mix of crispy gelden vegetable tempura
PRAWN TEMPURA

Crispy golden prawn tempura

#® VEGGIE YAKISOBA

Stir-fried yakisoba noodles with fresh vegetables

10

17

tpes 10.5  10pes 19

spes 1.5 10pes 21

13

CHICKEN YAKISOBA 15.25

Stir-fried yakizoba noodles with juicy chicken and fresh vegetables

BEEF YAKISOBA 15.75

Stir-fried yakisoba noodles with tender beef and fresh vegetables
SEAFOOD YAKISOBA
Stir-fried yakisoba noodles with fresh seafood and vegetables

SPICY SEAFOOD YAKISOBA

Spr_,f stil ‘.'uea _,fck'sobr noodjes with ‘resn se{'fooa {'mf frash vege‘abl‘ 5

> VEGGIE YAKIUDON

Stir-fried udon noodles with fresh vegetables

CHICKEN YAKIUDON

Stir-fried udan noodles with juicy chicken and fresh vegetables

13

BEEF YAKIUDON 15.75

Stir-fried udan noodles with tender baef and fresh vegetables

SEAFOOD YAKIUDON 16.7

Stir-fried udon noodles with fresh seafood and vegetables

SPICY SEAFOOD YAKIUDON 17.7

Spicy stir-fried udon noodles with fresh seafood and fresh vegetables

# VEGGIE UDON

Udon noodles in a rich, savoury broth with fresh vegetables
CHICKEN UDON

Jm'cyd\r'cke h vegetables, and vdon noodles

in a rich, savoury broth
BEEF UDON

Tender beef, fresh vegetables, and uden noodles

in a rich, savoury broth
NABEYAKI UDON

Poached egg, chicken, fr

and 2pcs prawn lempura with udon in (U'L.fl savoury broth
TEMPURA UDON

Veggie udon with crispy tempura (2pcs prawn, 2pes vegetables)
SEAFOOD UDON

Fresh seafood, fresh vegetables, and udon noodles

i a rich, savoury Broth

CHICKEN KATSU

Crispy chicken cutlel with katsu mayo sauce, fresh vegetables, and rice

12

PORK KATSU 16.75

Crispy pork cutlet with katsu mayo sauce, fresh vegetables, and rice

% TOFU TERIYAKI
Crispy tofu, lightly deep-fried and glazed in Mr. Sushi's signature
teriyaki sauce, served wil fried fresh vegetables and rice
CHICKEN TERIYAKI
Juicy chicken glazed in Mr. Sushi's signature teriyaki sauce,
served with stir-fried fre qetables and rice
BEEF TERIYAKI
Tender beel glazed in Mr. 5 tevivaki sauce,
served with stir-fried fresh vegetables and rice
SALMON TERIYAKI
Delicate salman glazed in Mr. Sushi's m}r\ﬂ‘ ire teriyaki sauce,
served with stir-fried fresh vegetables and rice




