
bRUNCH
SATURDAYS AND SUNDAYS

1 2 PM   T O    5 PM

S W E E T  P E T I T E  DINE IN ONLY    |   3    ( 1 . 5 FOR HH )
PRINCE EDWARD ISLAND, CANADA
 * MINIMUM 6 PIECES

    * HAPPY HOUR EVERYDAY UNTIL 7 PM

Y U Z U  E D A M A M E   |   5
STEAMED EDAMAME WITH YUZU SALT

 

t r u f f l e   e g g   s a n d w i c h   |   9
JAPANESE EGG SANDWICH WITH TRUFFLE OIL, PARSLEY,

AND WARM BUTTER ON THE SIDE

P O R K  B U N    |   6
STEAMED BUN WITH PORK BELLY, LETTUCE,

SCALLION, HOUSE TERIYAKI SAUCE,
HOUSE TARTAR SAUCE

T A K A S H I ’ S   L I M I T E D   H A N D M A D E   S O B A

e g g  +  e g g  +  e g g   |   13
SEA URCHIN, SALMON CAVIAR, POACHED EGG,

DASHI, WASABI, SHISO, SEAWEED, LEMON  

S E A  U R C H I N  +  S A L M O N   C A R V I A R  ( COLD )  |  23

M U S H R O O M  ( COLD  OR  HOT )  |  16
BUCKWHEAT FLOUR 80% & FLOUR 20%, SEASONAL MIXED MUSHROOMS, SCALLION 

BUCKWHEAT FLOUR 80% & FLOUR 20%, SEA URCHIN, SALMON CAVIAR, SEAWEED, SCALLION, WASABI 

 A N A G O   E E L  ( COLD  OR  HOT )  |  20
BUCKWHEAT FLOUR 80% & FLOUR 20%, ANAGO EEL TEMPURA, SANSHO JAPANESE PEPPER

m I X E D   P L A T E   |   17
A PLATE WHICH COMES WITH TRUFFLE EGG SANDWICH,

KARAAGE FRIED CHICKEN, AND MIXED SALAD

C A R P A C C I O   |   16
SCALLOP, FLUKE, DILL, LEMON,

HOUSE DASHI / VINEGAR SAUCE,
TRUFFLE OIL 

S P I C Y  F R I E D  C H I C K E N   B U N    |   7
STEAMED BUN WITH FRIED CHICKEN, LETTUCE,

PURPLE ONION,HOUSE SPICY SAUCE,
HOUSE TARTAR SAUCE

m u s s e l + b e e r + c o t t o n   c a n d y   |   15
BEER STEAMED MUSSEL WITH SOY SAUCE, GARLIC,
YUZU PEEL,    BUTTER, RED PEPPER, COTTON CANDY

K A R A A G E  F R I E D  C H I C K E N   |   9
JAPANESE FRIED CHICKENS WITH MATCHA SALT

O  Y  S  T  E  R      

A   P   P   E   T   I   Z   E   R  


