BRUNCH

SATURDAYS AND SUNDAYS
12PM TO 5PM

SWEETPETITE DINEINONLY |1 3 (1.5FORHH)

PRINCE EDWARD ISLAND, CANADA

*MINIMUM 6 PIECES
* HAPPY HOUR EVERYDAY UNTIL 7 PM

APPETIZE

YUZUEDAMAME I 5 EGG+EGG+EGG I I3 KARAAGE FRIED CHICKEN I 9

STEAMED EDAMAME WITH YUZU SALT SEA URCHIN, SALMON CAVIAR, POACHED EGG, JAPANESE FRIED CHICKENS WITH MATCHA SALT
DASHI, WASABI, SHISO, SEAWEED, LEMON

SPICYFRIED CHICKEN BUN 1 7 PORKBUN 16 TRUFFLE EGG SANDWICH I 9
STEAMED BUN WITH FRIED CHICKEN, LETTUCE, STEAMED BUN WITH PORK BELLY, LETTUCE, JAPANESE EGG SANDWICH WITH TRUFFLE OIL, PARSLEY,
PURPLE ONION,HOUSE SPICY SAUCE, SCALLION, HOUSE TERIYAKI SAUCE, AND WARM BUTTER ON THE SIDE
HOUSE TARTAR SAUCE HOUSE TARTAR SAUCE
CARPACCIO I I6 MUSSEL+BEER+COTTON CANDY I IS MIXED PLATE I I7
SCALLOP, FLUKE, DILL, LEMON, BEER STEAMED MUSSEL WITH SOY SAUCE, GARLIC, A PLATE WHICH COMES WITH TRUFFLE EGG SANDWICH,
HOUSE DASHI / VINEGAR SAUCE, YUZU PEEL,BUTTER, RED PEPPER, COTTON CANDY KARAAGE FRIED CHICKEN, AND MIXED SALAD
TRUFFLE OIL

TAKASHI’S LIMITED HANDMADE SOBA

SEAURCHIN + SALMON CARVIAR (COLD) | 23

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

MUSHROOM CCOLD OR HOT) I 16

BUCKWHEAT FLOUR 80% & FLOUR 20%, SEASONAL MIXED MUSHROOMS, SCALLION

ANAGO EEL CCOLD OR HOT) I 20

BUCKWHEAT FLOUR 80% & FLOUR 20%, ANAGO EEL TEMPURA, SANSHO JAPANESE PEPPER




