DRAGON ROLL

[8 pieces]

DYNAMITE $ 14

shrimp tempura, crab, avocado,
cucumber, red tobiko, unagi
sauce

BLACK $ 17
dynamite, topped grill eel,
black tobiko, unagi sauce

S TWILIGHT $ 19

temp butterfish, avocado topped
grilled eel, black tobiko, unagi
sauce

CHICKEN KATSU ROLL $ 18

chicken katsu, avocado,
cucumber, unagi sauce

DOUBLE EBI $ 17

temp shrimp, cucumber, avocado,
topped cooked-ebi, Japanese mayo,
black tobiko

CREAMY MAGURO $ 18

cream cheese, cucumber, avocado,
bits, topped bluefin tuna, spicy
mayo, green onion

f@Q&@THE FLAMING SAKE $ 18

dynamite roll, topped torched
salmon, red tobiko, spicy mayo,
unagi sauce & Japanese mayo

VEGGIE FUTO $ 16

yam tempura, shiitake
mushroom, cucumber, avocado,
vegan unagi sauce

—_“NASU FUTO $ 16
23

3 ‘, i ) tempura eggplant, pickled radish,
~‘) cucumber, avocado
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§ .9 THE BEAST

™ VEGAN
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$ 16

dynamite, topped avocado, red
tobiko, unagi sauce

"' RED $ 16

dynamite, topped salmon, unagi
sauce, red tobiko

>4 THE OCEAN $ 20

salmon, tuna, hamachi,
cucumber, ikura salmon roe

$ 20

' crab salad, tamago, tuna,
avocado, red bits, ikura, mayo

“-. VOLCANO $ 17

(deep fried)
california, creamcheese,
red tobiko, unagi & spicy mayo

$ 17

(deep fried)
dynamite, unagi sauce & spicy
mayo, black tobiko

HE GLORY $ 18

spicy salmon, temp shrimp,
avocado, cucumber, bits, spicy
mayo, red tobiko

" OKINA MANGO $ 16

mango, avocado, cucumber,
topped fried yam, bits, mango
sauce

*ﬁIGH PARK $ 15

inari tofu, avocado, cucumber,
topped avocado

. INARI % AVOCADO % SEAWEED
TOFU INARI INARI
$5 $6 $6

HOSOMAKI(épcs)

CORN-MAYO
INARI

$6

SPICY-SALMON SPICY-TUNA
3 INARI ) 1INART
$ 6.5 $7
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$ 6.5
SHIITAKE CUCUMBER AVOCADO OSHINKO EBI SHRIMP
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CHOICE OF:

MAKIROLL [HANDROLL

[8 pieces]
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CALIFORNIA SPICY SPICY
ROLL TUNA SALMON
$7 $9 $8

SALMON SALMON TEMPURA
AVOCADO  CREAMCHEESE SALMON
$8 $9 $9
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UNAGI TAMAGO CUCUMBER
AVOCADO AVOCADO  CREAMCHEESE
$ 11 $8 $8
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YAM INARI TOFU YAM
TEMPURA AVOCADO AVOCADO
S 7 S 7 S 7
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SAKE MAGURO UNAGI
[salmon] [bluefin tunal [grilled eel]
$7 $8 $9 $S10 $8 §9

KAZUNOKO OTORO EBI
[herring roel [tuna belly] [cooked shrimp]
$9 $ 10 $15 $ 20 $7 $8
HOKKIGAI TAKO TAMAGO
[surf clam] [octopus] [sweet egg]
$7 $8 $§7 $8 $5 $6

[1 piecel
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SPICY SPICY
CRAB SCALLOP
$7 $ 10
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TEMPURA SHRIMP
BUTTERFISH AVOCADO
$9 $ 8
f;§gi
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CUCUMBER AVOCADO
$6 $ 7
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CUCUMBER MANGO
AVOCADO AVOCADO
$§7 $7
SUSHI  SASHIMI
[2pcs]  [3PcS]
- -
-
HOTATE IZUMIDAI
[scallopl] [talapial
$8 $9 $§$7 $8
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AMA-EBI HAMACHI
[sweet shrimp] [yellowtaill
$7 $8 $10 $ 11

TOBIKO IKURA
[flying fish roel [salmon roe]
S 7 n/a s 12 n/a

PLEASE INFORM US OF ANY FOOD ALLERGIES AND WE WILL TRY
OUR BEST TO ACCOMMODATE YOU

POKE BOWL

CHOICE OF:HALF(+$1)/SALAD/RICE
[serve w miso]

< PREMIUM § 22
CHIRASHI

salmon sashimi [3pcs],
hokkigai [3pcs], sweet
shrimp [5pcs], ikura

SALMON TUNA UNAGI
$18 $19 $20
avocado, cucumber, red onion, seaweed

salad, corn, pickled radish, red
tobiko, sesame seeds, poke sauce

TOWER ROLL

[8 pieces]

LAVA TOWER $ 17

(fried roll) avocado,
creamcheese, topped spicy
tuna, red tobiko

SPICY KANI TOWER $ 16

(fried roll) avocado,
creamcheese, topped spicy
crab, red bits

ABURI OSHI

[8 pieces]

#7 % SALMON ABURI $ 15

%y torched salmon pressed roll

S5 HAMACHI ABURI $ 17
- .’ torched yellowtail pressed roll

;:’ BUTTERFISH ABURI $ 15

R torched butterfish pressed roll

BURRITO

[serve with miso]

TUNA BURRITO $ 19

tuna, avocado, cucumber, corn,
lettuce, red onion, pickled
radish, tempura bits, red tobiko,
sesame seeds, spicy mayo

SALMON BURRITO $ 18

salmon, avocado, cucumber, corn,
lettuce, red onion, pickled
radish, tempura bits, red tobiko,
sesame seeds, spicy mayo

WVEGGIES §$ 16

inari tofu, avocado, corn,
cucumber, shiitake, seaweed,
pickled radish, sesame
seeds

< USAGI TOWER $ 16

(fried roll) avocado, crab
meat, topped spicy salmon and
ikura

BLACK MOON TOWER $ 17

(fried roll) avocado, crab
meat, topped grilled eel, &
black tobiko

4 HOTATE TOWER $ 18

(fried roll) avocado, crab
meat, topped spicy scallop, &
black tobiko

B UNAGI ABURI $ 17
torched grill eel pressed roll

EBI ABURI $ 16

torched shrimp pressed roll

TUNA ABURI $ 16
2 torched tuna pressed roll
TEMPURA SHRIMP $ 17

tempura shrimps, avocado,
cucumber, sweet corn, lettuce,
tobiko, sesame seeds, spicy mayo

A\ WVEGGIES $ 16

marinated tofu & yam tempura,
avocado, cucumber, corn, lettuce,
shiitake, sesame seeds, teriyaki
sauce



DONBURIBOWL

[serve on steam rice and misol]

EGG SAUCE:
eggs white onions sesame oil

sesame seeds tempura sauce

CHICKEN KATSU DON

A fried chicken cutlet

CHICKEN KARAAGE DON

with egg sauce

BENTO BOX

[serve with steam rice and miso]

fried chicken cutlet,
veggies tempura 3pcs,

6pcs, house salad

TERIYAKI SALMON $ 22

premium grilled salmon,
veggies tempura 3pcs,
tamago 2pcs, california
6pcs, house salad

fried talapia, veggies

tempura 3pcs, tamago

2pcs, california épcs,
house salad

with egg sauce S 17

| chicken nuggets (8pcs) $ 18

CHICKEN KATSU $ 21

tamago 2pcs, california

& M FISH KATSU  § 21

TERIYAKI SALMON DON

with egg sauce

%> TERIYAKI CHICKEN DON
” grilled chicken cutlet s 17

with egg sauce

UNAGI DON

| (no egg sauce)

unagi sauce

6pcs, house salad

SNACK BENTO $ 19
takoyaki épcs,
chicken karaage 4pcs,
veggies tempura 3pcs,
tamago 2pcs, house salad

agedashi tofu with
teriyaki sauce 8pcs,

seaweed salad

SET - COMBO - SASHIMIDON

< USAGI SALMON SET $ 28

usagi tower 8pcs, salmon sashimi
4pcs, salmon sushi 4pcs, miso

USAGI TUNA SET $ 32

lava tower 8pcs, tuna sashimi
4pcs, tuna sushi 4pcs, miso

ABURI PRESSED TRIO $ 28

salmon 4pcs, tuna 4pcs, hamachi
4pcs, butterfish 4pcs, miso

& HOTMAKI SET $ 20
spicy salmon 8pcs, spicy tuna
8pcs, spicy crab 8pcs, miso

CHEESE SET $ 24

creamy maguro 8pcs, salmon and
creamcheese 8pcs, miso

SUMAKI SET $ 24

chef’s choice sushi 5pcs,
dynamite dragon 8pcs, miso

S&MASASU COMBO $ 28

spicy salmon 8pcs, chef’s choice
sushi 5pcs & sashimi 5pcs, miso

gﬂSUSHI SASHIMI COMBO $ 26

chef’s choice sushi 6 pcs & sashimi
9pcs miso

<9 SPECIAL SALMON $ 18

salmon avocado 8pcs, salmon hosomaki
6pcs, salmon sushi 2pcs, miso

SPECIAL TUNA $ 19

spicy tuna 8pcs, tuna hosomaki
6pcs, tuna sushi 2pcs, miso

W SPECIAL VEGGIE $ 15

yam avocado 8pcs, avocado hosomaki
6pcs, inari tofu gunkan 2pcs, miso

W VEGGIE SET $ 25

okina mango 8pcs, yam avocado é6pcs,
inari avocado gunkan 2pcs, miso

SASHIMI TRIO (12PcS) S 26

chef’s choice sashimi
1 white rice & 1 miso

SASHIMI SET (25PCS) $ 58

premium chef’s choice sashimi
2 white rice & 2 miso

:éasALMON SASHIMI DON $ 24

salmon sashimi 12pcs on seasoned
sushi rice, miso

S KATSEN DON $ 26

assorted sashimi 12pcs on seasoned
sushi rice, miso

) premium grilled salmon s 20

grilled eel tamago S 23

TERIYAKI CHICKEN $ 21
grilled chicken cutlet,
veggies tempura 3pcs,
tamago 2pcs ,california

%WEGGIE BENTO $ 18

veggies tempura 3pcs,
g cucumber avocado roll épcs,

How to Order: €
Pick Your Maki Rolls (Choose 2 Dragon Rolls & 2 Maki Rolls)
Upgrade to Premium (Optional) (Add a snack) (Add sushi/sashimi)
Premium included (2 miso soups & avocado salad)

CREATE YOUR OWN MAKI PLATTER ($42)

PICK 2 DRAGON [8PCS/EA]
DYNAMITE

< GREEN DRAGON

< RED DRAGON

BLACK DRAGON [+52]
DOUBLE EBI [+$2]
VOLCANO [+$2]
THE BEAST [+$2]
TWILIGHT [+$3]

“HIGH PARK

“VEGGIE FUTO

“NASU FUTO

PICK 2 SMALL MAKI [6PCS/EA]

CALIFORNIA
' SALMON AVOCADO
TEMP.SHRIMP & AVOCADO

SPICY CRAB
SPICY SALMON

«4SPICY TUNA [+$1]
SPICY SCALLOP [+$2]

SALMON & CREAM CHEESE [+$1]
“CUCUMBER & AVOCADO

“YAM & AVOCADO
WINARI & AVOCADO

§> UPGRADE TO:
PREMIUM MAKI PLATTER ($70)

INCLUDED: 1 AVOCADO SALAD + 2 MISO SOUP

PICK 1 CHOICE OF SNACK

« CHICKEN KARAAGE
TAKOYAKTI (6PCS)
COCONUT SHRIMPS (8PCS)
“VEGGIE TEMPURA (spcs)
SHRIMP TEMPURA (5pcs)  [+$1]

PICK 1 CHOICE OF SUSHI/SASHIMI

CHEF'S CHOICE SUSHI(a2prcs)

4 CHEF’S CHOICE SASHIMI (10PCS)
ONLY SALMON SUSHI (a2pcs) [+$2]
ONLY SALMON SASHIMI (10PCS) [+$3]

USAGIPLATTER

(PRE-ORDER 1 HRS AHEAD OF TIME)

) 3 I —

§$0KIMAKI PLATTER (56PCS) $ 85

(new version)

green dragon 8pcs, sakura 8pcs, volcano
8pcs, usagi tower 8pcs, salmon aburi
8pcs, spicy salmon 8pcs, tempura shrimp
& avocado 8pcs

S} MASASU PLATTER (44PCS) § 70
(new version)
lava tower 8pcs, usagi tower 8pcs,
the glory 8pcs, chef’s choice sushi
8pcs & sashimi 12pcs

SUSHI CAKE

(PRE-ORDER 24 HRS AHEAD OF TIME)

USAGI CAKE #1 $ 90

Cake Base

Rice - Cream Cheese - Crab
Salad - Tobiko - Furikake -
Unagi Sauce - Avocado

Topping

Salmon Sashimi - Tamago
Japanese Omelette - Ikura
Salmon Roe

USAGI CAKE #2 $ 110

Cake Base

Rice - Cream Cheese - Crab
Salad - Tobiko - Furikake -
~» Unagi Sauce - Avocado

Topping

Salmon Sashimi - Tamago -
Scallop - Ama Ebi Shrimp -
Tamago - Ikura

(6 INCHES)

¥ Ye slae
TAKOYAKI CHICKEN KARAAGE IKA KARAAGE COCONUT
octopus balls fried chicken . . SHRIMP
ars nuggets fried calamari (8 pieces)
$ 10

$ 10 $ 10

SHRIMP VEGETABLE MIXED TEMPURA AGEDASHI TOFU
TEMPURA TEMPURA 3 shrimps fried tofu
(5 pieces) (8 pieces) & 4 veggies (8pcs)
$ 11 $ 10 $ 13 $7
EDAMAME $ 6
CHICKEN GYOZA YAM FRIES
fried dumplings serve with WHITE RICE s 2
(6pcs) Japanese mayo
$7 $ 6 SUSHI RICE $3
SOUP & SALAD SAUCE (2 02) 01
MISO SOUP $ 2.5
soybean soup
SALMON SALAD $ 10

TERIYAKI CHICKEN $ 13
- SALAD

grilled chicken, house salad,
cucumber, avocado, poke sauce

@ sushi grade salmon
house salad, corn, cucumber,
avocado, red tobiko, poke sauce

TROPICANA SALAD §$ 8

| mango
house salad, cucumber, avocado,
corn, mango sauce

KANI SALAD $8

\ shredded crab, house salad,
}| avocado, cucumber, corn, red
tobiko, Japanese mayo

WAKAME SALAD $7

seaweed salad AVOCADD SALAD $ 8

avocado, house salad,
B poke sauce

HOUSE SALAD $3

12 oz

(Glusagisushi.ca

416.769.2264
USAGI | 1984 Bloor Street Wes
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