¥ Mo Substit

per picce * torching 50,50 with h green salad and

#® INARI seasoned fofu skin -~ 2.75 TAKO octopus @ VEGGIE BOX Crispy tofu teryaki,
Sweet and savoury maninated Pleasantiy chewy octopus with spinach gomae, veggie roll, 4pcs veggie ter
Sl Al e SRl ST idvour CHICKEN TERIYAKI BOX Juicy chicken teriyaki 19

MINI TEMPURA. 4pcs 10
Crispy golden termpura with 2pcs prawn and 2pcs yar

@ YAM TEMPURA spcs Crispy golden yam tempi. 9.75

ASSORTED TEMPURA 7pcs 17

2 fapcs) 10.5 8pes 19.5
Fresh tuna siices for a clean, delicate sashimi tasle
SALMON 12 {4pes) 10.5  8pes 19.5
Fr

sh salmaon slices fi htly sweet taste

WILD SAKE wild salmon 3 3.75

WILD SALMON 12 fapes) 11.5

Fresh wild salman slices for a richer, more robust taste
TUNA & SALMON 12 (4pes) 10.5

h tuna and salmon

rcr a balanced combination of dean and buttery flaveurs

TUN.F\ & WILD SALMON 172 (4pes) 11
ild salman siices

fcr adyn rebust Raveurs
SPICY TUNA

Diced tuna and cucumber mixed with

Korean spicy sauce for a bold and tangy kick
SPICY SALMON

Diced salmon and cucumber mixed with

Korean splcy sauce for a bold and tangy kick
SPICY WILD SALMOMN

Diced wild salmon and cucurnber mixed with

Korean spicy sauce for a bold and tangy kick

TORO spes (5
Melt-In-your-motth tuna belly silces, a frue Indulgence
for sashimi lavers

HAMACHI spcs (1
Frash yellowtail slices with a buttery texture and
a delicately sweet yellowtail favour

AMAEBI 7pes
Delicate and sweel raw prawns with a creamy lexlure,
a rmcnrror‘m sas ra’e.lr_ac

8pes 23.5

8pes 19.5

8pes 21.5

12 order 11 Full 20
12 order 11 Full 20

12order 12 Full 24

ASSORTED |zpcsAuo're(. sashimi featuring a variety

af buttery, clean, and umarni-rich flavours
DELUXE ASSORTED r1spcs

Assorted premium sashimi with buttery, sweetf, and

robust flavours, showcasing the finest cuts for

a satisfying experience

sashimi siices elegantly layered over sushi rice

TUNA DON spes

Frash tuna siices offaring a clean and dalicate flavour in every bite

SALMON DON spcs

Frash salmon slices fora clean and b iftery taste of the sea

WILD SALMON DON spcs (4

Fresh wild salmon, offering a rich and authentic lavour of the sea

TUNA & SALMON DON spcs (%
Frash tuna (4pcs) and saim
and satisfying seafood experience

TUNA & WILD SALMON DON spcs 20
Fresh tuna [4pcs) and wild salmon (4pcs) slices for a robust
and premium seafood experience

UNAGI DON spcs
Unagi (freshwater eel} silces glazed with unagl sauce
for a savoury and sweet taste

CHIRASHI DON 12pcs (52
Assorted sashiml sces, offering a fresh and
vibrant variety of seafood flovours

SPICY CHIRASHI DON
Diced assorted sashiml served over rice and salad, spiced
lwf’l .‘(o(erm Epicy sauce nd.iesﬂ e il fio bon’dar.\d spicy fio

TUNA & SALMON ABURI DON apes (1
y tarched tuna (Wpes) and salmo, c5) shices with
© cirnd M. Sushi's s
and savor Jry experience
TUNA & WILD SALMON ABURI DON spcs &
Lightly torched tuna (4pcs) and wild saimon (4pcs) slices with
anion maye for a smaky and robust experience
ASSORTED ABURI DON spcs
orched assorfed sashi [ on mayo and
Mr. Sushi's signature spicy maye for a sn el
wmami-rich experience

spicy mayo for a smoky

pes) slices, delivering a balanced

#® AVOCADO % 3.25

TAMAGO tgg Omelette  2.75
Lightly sweet and fuffy agg omelette
with a soft texture and balanced
sWestness

Rich and robust v
afirmertexture a
TORO Tuna b
Mait-in-
Crearny and rich avocada with with a buttery, umari
amild, nutty sweetness
SABA Mackerel (1) 2.75
arvd oily meckered with a robust,
slightly salty flavour and tangy
brininess
MAGURO Jur
Clean and dell = funa with a mild
oceahic lavour and firm texture
SAKE salmon 0 3
Buttery hily sweet salmon
with a smooth, melt-in-your-mouth

NEGITORO

Buttery ard b

IKURA Salmon Roe

Eriny salmon roe with a burst

salmon with
eeper Mavour

ich favour

CHOPPED 5CALLOP
Creamy and sweet minced scallop
mixedwith srmelf roe and green onion
far a mild seafood flavour

3.75

1ced tur Belly
mixed with green anion for a creamy,
arvour that melts

4.2

texture of salty, oceanic flavour in every bite

EBI shrimp (%) 3 HAMACHI vellowrail
Tender cooked shrimp witfra m
sweet and subtly briny flavour

MASAGO Smelt Roe
Crisp smelt roe with a pop of umarmi
and a slightly salty taste

HOKKIGAI surfc ¥ 3.5
Sweet and siightly briny surf clam
with a firm, chewy texture

3 U avour

with o soft, silky texture

UNAGI Frestiwater el

Buttery and tender yellow il
with a mild sweetness and

Savoury freshwater eal with

4.2

HOTATE Japanese scaliop (5 4,25

Delicate and sweet Japanese scallop

4.25

3.5 arich, moky favour glazed with

sweel sguid HAG sadce

with a ten dn( y’o* (h\w,f textura
TOBIKO riying Fish Roe 3.5
Cri: Eriny fish roe with a pop

y salfy taste
¥ prawn head

AMAEBI Swwst fRaw Prawn
Sweet raw prawn with a creamy
texture and mild oceanle Ravour.
served with a crispy deep-fried

pressed & torched
EBI cooked shrimp OSHI apes

Tender cooked shrimp layered with avocada and

anlan mayo for a fresh and savory bite
SABA Mackersl OSHI apes

Rich and oily mackerel with shiso leaf, green onion,

and miso sauce for a rich flaveur
HAMACHI veiiowtait OSHI apes

Buttery and tender yellowtail topped with miso sauce and

crispy yam flakes for an umami-rich and textured bite
MNEGITORO Tuna geily OSHI apes

Buttery and tender tuna belly drizzied with onion mayo,

grean anion and crispy gariie chips for a creamy, buttery finish
SPICY TUNA OSHI spes

Clean and delicale tuna topped with serrano pepper, u SCILCE,

and Karean spicy sauce for an extra bold and favourfi 5
SALMON OSHI spes

Burtery and slightly sweet salmon layered with avocado,

onrian mayo and serrane papper for @ bold and favourful kick
WILD SALMON OSHI spcs

Rich and robust wild saimon layered with avocado, enion maya,

and serrano pepper for @ bold and favourful kick
UNAGI Freshwater Fel OSHI apes

Savoury freshwater eel topped with unagi sauce,

sesame seeds, green onlon and kizaminor! (shredded seaweed)

for an urmnami-rich experience

www.mrsushicanada.com

@ mrsushicanada @ mr.sushi.canada

Gluten Free

@ Vegan @ Vegetable N Spicy

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

California roll, 2pcs prawn, 2pcs yarm tempura, 1pc pork gyoza
BEEF TERIYAKI BOX Tender beef terivak,

California rofl, 2pcs prawn, Zpcs yam tempura, 1pc pork gyoza
CHICKEN KATSU (CUTLET) BOX

Crisp! L.‘lfcker. i ide of kalsu mayo sac

i rawn, 2pcs yam tempura, 1pc pork gyozo

PORK KATSU (CUTLET) BOX

Crispy pork kalsu {(with side of kalsu mayo sauce),

California rall, Zpes prawn, Ipcs yam tempura, 1pe pork gyoza
NIGIRI BOX spcs

Spes assorted nigiri, BC roll, 2pes prawn, 2pcs yam lempurd,

1pc pork gyoza

SUSHI & SASHIMI BOX

19.5

19.5

19.75

28.95

29.95

2pcs tuna and 2pes salmaon sashimi, 4pcs nigir (una, salmon, 2pcs ebi),

2pcs prawn, 2pcs yam tempurd, 1pc pork gyoza

' *no substitutions

MAKI COMBO (20p¢

California roll, salman roll, and tuna roil

@®% VEGGIE COMBO A (22pcs)

Avocada rall, kappa roll and yam termpura rofll

@@ VEGGIE COMBO B (22pcs)

Veggie rofl, spinach gomae rofl, and asparagus rodl
CALIFORNIA COMBO (1spcs)
Callfornia roll, 172 tuma roll, 142 salmon rall,
Zpes salmon, Tpc tuna and 1pc ebi nigin.
SPICY COMBO (24pcs)
Spicy tuna rofl, spley salmeon rall, and spicy chopped scal
BC COMBO (igpes)
BC roli, 1/2 tuna roll, 1/2 salman roll,
2pcs salmon, Tpe tuna and Tpe ekl algird
DYNAMITE COMBO (1spcs)
Dynamite rall, 1/2 tuma roll, /2 salmon rodl,
2pcs salmon, pc tuna and Tpc el nigid
SASHIMI & SUSHI COMBO (14pcs)
142 tuna rodl, 142 salmaon roll, 2pes salmon and 2pcs tuna sashil
2pcs salmon, Tpc tuna, and 1pcebi nigin.
ASSORTED ABURI COMBO (7pes)
Fpcs torched assorted nigini with Mrsushis signature onion mayo
ASSORTED SUSHI COMBO (idpcs)
12 tuna rofl,
DELUXE ASSORTED SUSHI COMEBO (15pcs)

/2 tuna roll,

' Rice Bow[

Errmshed Wi, n'? sesame seeds and green onion

% VEGGIE DON

Desp-fried tofu and fresh vegetables drizzled with Mr. Sushi's
signature terfyaki sauce, creating a harmonious blend ef flavours
CHICKEN DON
Juicy chicken glazed with Mr. Sushi's signature teniyaki sauce,
served over fluffy rice for o comforting meal
SPICY CHICKEN DON
Juicy chicken stir-fried in a spicy sauce with anions,
served over rice for a bold and satisfying meal
BEEF DON
Tender beef glazed with Mr. Sushi's signature tenyaki sauce
owver fluffy rice for o satisfying meal
SPICY BULGOGI (BEEF) DON
Tender beef bulgogs s d in a spicy sauce with onions,
served over rice for a bold and satisfying meal
SPICY PORK DON
savoury pork stir-fried in a spicy sauce with oni
served over rice for o bol ) satis g meal
OYAKO DON
A comforting nice bow! topped with tender chicken, onion,
and egg, simmered in a savoury broth

15.95

17.95

18.95

20.95

21.95

22.95

22.95

26.95

27.95

28.95

142 salmon roll, and 8 pes ehels cholce nigiri selection

35.95

salmaon roll, and 18 pcs chef's choice nigin selection

Crispy golden tempura with 3pcs prawn and 4pcs vegetables
# VEGGIE TEMPURA 5pes 10.5
A mix of crispy golden vegetable tempura
PRAWN TEMPURA

Crispy golden prawn tempura

spes 11.5

#®% VEGGIE YAKISOBA
Stir-fried yakisoba noodles with fresh vagetables
CHICKEN YAKISOBA
stir-fried yakisoba noodles with julcy chicken
and frash vegetables
BEEF YAKISOBA
Stir-fried yakisoba noodles with tender beef and fresh vegetables
SEAFOOD YAKISOBA

SU.! '. ed yoki .;i_la r‘oo(.‘.'es [ Ur.rg.m seal fou(

] VEGGIE YAKIU DON
Stir-fried udan noodles with fresh vegetables
CHICKEN YAKIUDON
Stir-fried udon noodles with juicy chicken ar
BEEF YAKIUDON
Stir-fried udon noodles with tender beefand fresh vegetables
SEAFOOD YAKIUDON

5 ir Frlec. lr:.‘.::rl 'wua"es 'M[i' .resn’. ;mf'tlcrm'c.’ ey e\un'es

PLAIN UDON
Udon noodles in a light, savoury broth
# VEGGIE UDON
Udon noodles in a rich, savaury broth with fresh vegetables
CHICKEN UDON
Juicy chicken, fresh vegetabies, and udon noodles
in a rich, savoury broth
BEEF UDON
Tender beef, fresh vegetabies, and udon noodles
in a rich, savoury broth
NABEYAKI UDON
Poached egg, chicken, fresh vegetabies, and
Zpecs prawn tempura with udon in a rich, sa
TEMPURA UDON
Veggie udon with crispy tempura (2pcs prawn, 2pcs vegetables)
SEAFOOD UDON
Frash seafoad, fresh vegetables, and udon noodies
in i rich, savoury broth

d vegetables

sh vegetabiles

CHICKEN KATSU
Crispy chicke et with katsu mayo sauce,
fresh vegetabies, and rice

PORK KATSU
Crispy park cutliet with katsu mayo sauce,
frash vegetables, and rice

#® TOFU TERIYAKI
Crispy tofu, ightly de alazed in Mr. Sushi's signat
teriyaki sauce, served with stir-fried fresh vegetables and rice
CHICKEN TERIYAKI
Juicy chicken glazed in Mr. Sushi's signature terlyakl sauce,
served with stir-fried fresh vegetablies and rice
BEEF TERIYAKI
Tender beef glazed in Mr. Sushi's sigratun
served with stir-fried fresh vegetables and
SALMON TERIYAKI
Delicate salmaon glazed in Mi hi's
served with stir-fried fresh vegetables and rice

teriyakl sauce,




#® SPINACH GOMAE

6.5

Tender spinach in creamy peanut-sesame sauce for a nutty, savory bite

#®% WAKAME SALAD

Fresh seaweed salad with sesame for a delightful acean flavour

@#® HOUSE GREEN SALAD ( (7 no dressing)
Crisp greens, spring mix, and fresh vegales served with
a side of Mr. Sushi's signature dressing
TUNA & AVOCADO SALAD (%) no dressing!
Tisna sas avocade, mixed greens, and seeds, served
with a side of ponzu sauce

SEAFOOD 5.F\SH|M| SALAD (3 ru(.'ressrnq;
b,

over crisp greens or'cJ aside of M
@& PLAIN SUNOMONO

Chilled noadles in sweet and sour broth
% VEGGIE SUNOMONO

Chilled clear noodies with vegetables in a sweet and sour broth

EBI SUNOMONO

Chilled clear noodies with 2pes of ebi (cocked shrimp) and

vegetables in sweet and sour broth

6.5

8.25

13

18

MISO
Savary miso soup with rich umami flavour, a Japanese classic
@ RICE Fluffy steamed white rice, perfect with any dish (5
® SUSHI RICE wr. sushis signature seasoned sushi rice
@ % EDAMAME iender boiled soybeans, simple and nutri
@ SPRING ROLLS épcs
Crispy deep-fried veggie spring rolls served with
a side of tempura sauce, light and erispy
@ VEGGIE GYOZA A‘pcs
Crispy deep-fried and vermicelli dumpli
perfect as a side dish. Served with a side of gyora sauce
PORK GYOZA &pcs
‘ork and vegetable dumplings, pan-fried ta perfection.
Served with a side of gyoza sauce.
TAKOYAKI 5pcs
Crispy deep-fried octopus balls with takoyaki sauce, lapanese mayo,
and bonite (fish) fakes, tender Inside, a lapanese favorite
el AGEDJ\SHl TOFU spcs
py deep-fried tofu with green onion and
klzaminorl {shredded seaweed) served with a side of tempura sauce
@& SPICY AGEDASHI TOFU s5pcs
Agedashi tafu served with a side of tampura sauce
and Korean spicy sauce
YAKITORI zpcs
Chicken skewers glazed with teriyakl, served with frash green salad
CHICKEN KARAAGE 100z
Crispy deep-fried chicken karaage with a side of sweet chill sauce
SALMON ABURI AGE KAMA () nosauce & dressing) 1
Deep-fried and torched salmon collar drizeled in unagi sauce

HAMACHI ABURI AGE KAMA () no sauce & dressing) 1

8

8.5

9.5
10.5
2.75
4.75

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

SOFT SHELL CRAB 1
Crispy desp-fried soft shell crab with katsu-mayoe
TUNA TATAKI /(%) no sauce)
Torched tuna with green onlan and gartic chips, drizzled
with tangy ponzu sauce
SUSHI PIZZA 6pcs
Crispy deep-fried rice topped with torched tuna and salmon,
vocado, Masago, green o 1agi sauce and
igrature spicy-mayo

www.mrsushicanada.com
@ mrsushicanada @ mr.sushi.canada

@ Vegan o vegerable %\ Spicy . Gluten Free

* Plagsa infarm your server about your allegies / preferences
* Prices subject ta change without notice

7.25

18.5

19

cones except for deep fried rolls & special ralls

*add cream cheese : 5100 *torching : 50.50

% KAPPA spes |

4.75

A refreshing r<,\" Hle\d with fresh cucumber for a crisp and light Ravour

@@ OSHINKO 6pes ¢
A tangy rofl filled with pickled radish for a crisp and satisfying bite

% INARI 2pcs
A sweet roll filled with seasoned tofu skin fmarinated bean curd)
for a tender and juicy bite

#® MUSHROOM spcs
A savoury rall filled with teriyaki-mari i shiitake
far a rich and earthy

% ASPARAGUS spcs
Alight roil filled with crisp asparagus for an earthy
and sihtly sweat flavour

@® SPINACH GOMAE 8pcs ((ino dressing)
A refreshing roll filled with render spinach and
peanut-sesame sauce for a nutty and savoury lavour

L YAM & AVOCADO (JADE'S) sipcs
A vegetarian roll filled with erispy yam tempura and creamy
avoeade for a rich and satisfying favour
& YAM & MUSHROOM spcs

A rich rofl filled with crispy yam termnpura and teriyaki-marinated
mushrooms for a saveury favour

@ % AVOCADO spcs

A slrple roll filled with creamy avecade for a smoath and buttery Ravour

@@ AVOKAPPA spcs (1
A refreshing roll filled with avecade and crisp cucumber
for a light and clean favour
#®% VEGGIE 6pcs (2
Acrisp roll filled with cucumnber, avocada, pickied radish,
spinach, and lettuce for a fresh veggie flavour
# YAM TEMPURA spc:
A satisfying roll filled with crispy yam tempura fora rich
and crunchy flavour
# SPICY YAM TEMPURA &pcs
A flavourful roll filled with crispy yam tempura drizzled with
Mr. Sushl's signature spley-mave for a zesty kick
TAMAGO apcs
A sweet rofl filled with tamago fegg omelette) for a soft
and savoury hite
TUNA 6pcs (0

A classlc roll fillad with frash tunea for a pure and oceanic favour

SALMON 6pcs

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

WILD SALMON &pcs
A smooth roll filled with wild salmen for a buttery
and siightly swaet favour
NEGITORO &pes (1)
A rich rofl filled with tero (funa belly) and green onions
for a creamy and savoury Aavor
NEGIHAMA spcs ©
A flavaurful rodl filked with hamachi (yellowrail) and green anions
for @ buttery and umami-rich taste
SMOKED SALMON &pes
A smoky roll filled with smoked salmon for a smoky
and savoury experience
BC (MAIN ST ) spes
A savoury roll filled with salmon skin, cucumber, and fresh lettuce,
drizzled with unagi sauce for a flavourful and satisfying bite
CALIFORNIA spcs
A classic rall filled with crab meat, avocado, and cucumbar
for a creamy and crisp flavour

DEEP FRIED CALIFORNIA 5pcs

4.75
5.75

5.75

6.5

5.95

7.5

7.25

6.75

6.95

7.25

6.75

745

5.5

5.5
5.5

6.25

5.75

6.5

8.5

A crispy roll filled with crab meat, avocado, and cucumber, deep-fried

and drizzled with unagi sauce for a rich and savoury Ravour
SPICY TUNA &pcs
A bold roll filled with fresh blended tuna and cucumber mixed
with house spicy sauce for a fiery and savoury flaveur
SPICY SALMON gpcs
A zesty roll filled with fresh salmon and cucumber, drizzled
with Korean spicy sauce far a spicy kick
SPICY WILD SALMON zpcs
A zesty roll filled with alman and cucumber, topped with
Korean spicy savce for a spicy and rich Aavour

TUNA & AVOCADO spcs -
A balanced roll filled with fresh tuna and creamy avocado
for a smooth and delicate flavour

SALMON & AVOCADO spcs
A smooth roll filled with fresh salmon and creamy avecado
for a rich and satisfying favour

WILD SALMON & AVOCADO spcs (%
A smoath roll filled with wild salmon and creamy avocado
for a fresh and flavourful experience

CHOPPED SCALLOP &pcs
A light roll filled with fresh chopped scallops and masago
mixed with mayo for a creamy and savoury favour

SPICY CHOPPED SCALLOP &pcs
A spicy roll filled with chopped scallops and masago, drizzled with
Mr. Sushi's signature spicy-maye for a spicy and creamy bite

illed with 2pcs of prawn tempura, yam tempura,
crab mea‘ cucumber, and avocado for a dynamic and rich bite

CHICKEN TERIYAKI spcs
A hearty roll filled with tender chicken and crisp cucumber
glazed with Mr. Sushi's signature teriyaki sauce

BEEF TERIYAKI 6pc:
A savoury roll filled with tender beef and cucumber glazed with
M. Sushi's signature teriyaki sauce for a bold flavour

TROLL &pes (%)
A refreshing roll filled with wild salmon, cucumber, and
cream cheese for @ creamy and well-balanced favour

CALAMARI 6pcs
A hearty roll filled with crispy calamari, yam tempura,
crab meat, avacado, and cucumber, topped with unagi sauce
for a savoury and indulgent bite

CRUMNCH PRAWN &pcs
A crunchy roll filled with 4 pes of crispy prawn tempura topped
with crunchy tempura crumbie for a satisfying bite

SALLY spes
A flavaurful deap-fried roll with salmaon, crab meat, and
avocado, topped with Mr. Sushi's signature spicy-mayo and
unagisauce for a rich and satisfying bite

UNAGI spes
A savoury roll filled with unag! (frashwater eell, drizzled
with unagi sauce for a ich and Ravourful experience

TAYLOR'S spcs
A crispy roil with deep-fried California ralfand cream cheese,
drizzled with savoury-sweet unagi sauce for a satisfying crunch

CHEETOS #pes
A spicy roll with tuna and topped with erispy vam flakes,
Mr. Sushi's signature spicy maye, and unag! sauce for g balanced
sweet and savoury kick
MIKE'S 2pcs
A deep-fried spicy tuna rall fwithout cucumbert with
cream cheese, finished with unagi sauce and Mr. Sushis signature
spicy mayo fora sweet and spicy bite
FIRE CHIEF 5pcs
A spicy rellwith chopped scallop and topped with
spicy tuna, tempura crumble, Mr. Sushi's signature
splcy mayo for a textured flavour
PHILADELPHIA spcs
A smoky roll with crab meat, avocads, cucumber and
cream cheese topped with smoked salman for a rich
and smoky favour

AWESOME épcs
A spicy roll with crab meal, avocada, and cucumber,
topped with tarched salman, masags, bonito f
onlon sauce and Mr. Sushi's signature spicy
an umami-rich experience

WILD ALASKA apcs
A delicate roll with crab meat, avocads, and cucu
topped with wild salmoen and unagi sauce for a savoury
and refreshing bite

FUNKY VEGGIE Bpcs

arnd cucumber,

|Dpper‘ wi |“ crripy yam f‘r‘.(es and balsamic onion sauce
for.a tangy lavour

SPIDER épcs 14.5
A savoury roll with soft shell crab, crab meat, avocado, cucumber,
and 'nus.le,o. drizzled with unagi sauce for a crunchy delight
SNOW WHITE spcs 14.5
[ with crab meal, avecadso, and cucumber,
th torched scallop, wasabi maya, and onion sauce
Far a savoury expe
HOUSE spes
A fresh roll with assorted sashimi, crab meat, cucumber,
masagao for a favaur-packed bite

#% MANGO AVOCADO spcs (£

A tropleal redl filled with avocade and cucumber, topped with
sweet mango and mango sauce for a refreshing favour
SPICY TUNA CRUNCH &pcs
rolf with pm.\f temp I fempuUrd, and
a0, green onion, sesame oil,

Il filled with fresh mange and
fresh manga, smoked salmon, and
e combination
TORO MOUNTAIN spcs
A deep-fried roll with fur green onion inside,
topped with torched n rumble, gariic chips, ponzu, and
wasabi maye for a lextured bite
VEGGIE DRAGON &pcs
A veggie rall with avocado, cucumber, and spinach,
topped with assorted upan\mm m flakes, and
balsamic sauce for a tangy and crisp favour

CATERPILLAR spcs
A creamy roll with prawn {Zpcs) tempura and yam tempura,
topped with avacade and unagl savce for a satisfying bite
RAINBOW spcs
A decadent roll with prawn (2pcs) termpura and yam tempura,
topped with wild salman, sa una, ebi, avocado, and
unagisauce for a seafood-packed bite
VOLCANO spcs
A spicy roll with crab meat, avocado, cucumber, and
prawn tempura, topped with spicy tuna, tebiks, unagi sauce,
Korean spicy satice and Mr. Sushi's signature spicy mayo
or a flavourful finish
DRAGON apes
il mber,
mon, tuna, ebi,

for a layered taste exp
SALMON LOVE &pcs
A delicate rofl with crab meat, avocado, and cucumber,
topped with salmon, tobika, and Mr. Sushi's signature dressing
for a balanced flavour
KARL'S &pcs
A spley rall with crab meat, avacade, and ¢i
topped with terched salmon, tund, e 12N
onlon sauce, wasabl maye and Mr. hi's signature spicy mayo
far a savoury treat

34 people
VEGGIE TRAY (60pcs)

Kappa roll, i rell, mushroom roll, veggie rall,
avocado roll, yam & mushroom roll, yam tempura roll,
and asparagus rofl

PA RTY TRAY A Sépcs)
ia roll, spicy tuna roll, spicy salman roll,
d/r'nrmre roll, BC roll, salmon roll, tuna roll,
rmf ’Jlol:pm’ ::.'l('g:. I}

PARTY TRAY B [\/pts'
Caiifornia rall, dynamite roll, tuna rall, salmen rall,
wild Alaska roll, tuna & avocado rofl,
plus ?pu seach ofsa 1001, rmm .rndu b

PARTY TRAY Cs fpu
Tuna & avocada roll, salman & avacada roll,
chopped scallop roll, spider roll, dynarmite rell,
plus Spes each of salman, tuna, and ebi




