
EVENING SET MENU  58$ 
Appetizer + Main Dish + Sweet

APPETIZERS 
Miso Maritime

Sumashi
Tori Age

Haru Maki
Yaki Ebi

Ebi Tempura
Gyoza

Dumpling

MAIN DISHES 
Vegetarian Teriyaki

Chicken Teriyaki
Salmon Teriyaki       

Steak Teriyaki +17$
Teriyaki plates are served with a mix of fresh sauteed 

vegetables, rice and homemade teriyaki sauce

Shrimp Tempura
Shrimps (5) and vegetables tempura, ginger & soy sauce

Umi Bento +13$
Grilled salmon and grilled giant shrimps (2), fresh sauteed 

vegetables, rice and homemade teriyaki sauce

Surf & Turf Bento +22$
Filet mignon (8oz) and grilled giant shrimps (2), fresh sauteed 

vegetables, rice and homemade teriyaki sauce

OLIVIER POTIER’S PASTRY

CAFFITALY COFFEE
MACHA GREEN TEA



APPETIZERS
MISO SHIRU 6$

Soya bean paste soup, tofu, shiitake & 
enoki mushroom, seaweed and shallots

MISO MARITIME 11$
Miso shiru , shrimp, scallop, squid & salmon

SUMASHI 11$
Fish & shrimp broth, shrimp, scallop, squid, salmon, 

shiitake & enoki mushrooms and shallots

GARDEN SALAD 8$ 
Mix of salad and homemade salad dressing

BONSAI SALAD 14$
Fresh seaweed salad, shrimp and sesame dressing

TORI AGE 10$ 
Chicken breast stripes and vegetables tempura, 

soya and mayonnaise sauce

HARU MAKI 11$
Japanese rolls (2) : pork, shrimp, vermicelli 

and vegetable, soya & mirin sauce

YAKI EBI 13$
Grilled giant shrimps (2), teriyaki sauce

EBI TEMPURA 15$
Shrimps (3) and vegetables tempura, ginger & soy sauce

GYOZA 15$
Japanese dumpling (6): pork, shrimp, crab 
stick and vegetables, soya & citrus sauce

DUMPLINGS 15$
 Pastry sheet stu�ed with crab, shiitake mushroom and 
basil, orange �avored teriyaki and mayonnaise sauce


