


THE DUALITY OF ‘TORO‘

Japanese:  TORO (トロ )

“ TORO ” is  the fatt y  par t  of  the f ish ,  found in  the bel ly  por t ion. 
We have the best  B luef in  O -Toro,  Hamachi  Toro,  Shima-Aj i , 
Foie  Gras  in  Vic tor ia .  They wi l l  melt  in  your  mouth!

Spanish:  TORO means “Bul l “

A5 Wagyu is  just  l ike  the “ TORO ” par t  of  beef.  I t ’s  butter y, 
r ich ,  and f lavour ful .  We have the best  Japanese A5 Wagyu in 
Vic tor ia . 

IN  GASTRONOMY

Sushi  Bar  -

Al l  the sushi  i s  f reshly  made by hand.
We appreciate  your  pat ience.

Dr ink  Bar  -

We offer  a  d iverse  selec t ion of  h igh- qual i t y 
Japanese craf t  beer  and sake.  Please take 
a  look at  our  comprehensive dr inks  menu.

Bar & Bar
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MISO SOUP
shiro  miso,  tofu,  seaweed,  green onion

SUNOMONO
glass  noodle,  k appa (cucumber) ,  Japanese c i t rus

  
      -  Vegan /  avocado

      -  Ebi  /  cooked prawn  

      -  Hok k igai  /  sur f  c lam

      -  Tako /  cooked oc topus

      -  Real  crab /  rock  crab  

      -  K aisen /  mixed seafood 

UMAMI   SOUP
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TEMAKI

AVOCADO CONE
fresh avocado

INARI  CONE
seasoned deep -fr ied tofu,  k appa 

SHI ITAKE CONE
seasoned shi i take mushroom,  k appa 

TAMAGO CONE
Japanese gr i l led egg 

EBI  CONE
cooked prawn,  avocado,  mayo 

SPICY TUNA CONE
spic y  tuna,  k appa 

SPICY SALMON CONE
spic y  sa lmon,  k appa 

UNAGI  CONE
unagi ,  k appa

CHOP SCALLOP CONE
chop scal lop avocado,  f i sh  egg 

NIGI-KURA-TORO CONE
ikura ,  green onion,  tuna bel ly 

SOFT SHELL CRAB CONE (2pcs)
tempura sof t  shel l  crab,  f i sh  egg, 

avocado 

LOBSTER CONE (2pcs) 
tempura lobster  ta i l ,  avocado,  f i sh  egg

CONE/HAND ROLL

GREEN   SALAD

WAK AME
seaweed salad 

GOMA-AE SALAD
boi led spinach,  sesame dress ing         

YUZU TUNA TATAKI  SALAD
fresh organic  greens,  avocado,  seared a lbacore 

tuna,  yuzu dress ing 

SASHIMI  SALAD
fresh organic  greens,  avocado,  sesame vinegar  

dress ing,  chef ’s  choice of  sashimi 

HOKK AIDO CE VICHE
gr i l led Hok k aido scal lops,  baby squid,  t iger  prawn, 

bas i l  yuzu sauce with local  mixed green
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STARTER + SHARE

AVO TEMPURA
4pcs  avocado tempura

TAKOYAKI
deep f r ied wheat  f lour  battered oc topus puff

AGEDASHI  TOFU
deep f r ied tofu with tempura sauce 

MONKEY MONKEY
spic y  tuna,  avocado,  imitat ion crab,  panko 

IK A K ARA-AGE
baby squid tempura with ume ponzu 

CRISPY SMOKED SCALLOP
smoked salmon warped with avocado and 

scal lop,  f i sh  egg,  spic y  mayo,  unagi  sauce

 

CLASSIC TON K ATSU
2pcs  pork  chop,  panko,  okonomi sauce with 

cabbage salad and homemade sesame sauce 

CHICKEN K ARA-AGE
Japanese deep -fr ied chicken with honey 

mustard,  sa lad 

JUMBO SOFT SHELL CRAB
deep f r ied with panko,  cr ispy sof t  shel l  crab, 

butter  mayo,  sa lad,  ponzu 

CRISPY CALAMARI
deep -fr ied squid with Japanese seasoning, 

ser ved with spic y  mayo

TEMPURA BOWL
assor ted tempura platter,  choice  of

      -  Prawn /  7pcs

      -  Veggie  /  12pcs  

      -  Assor ted /  4pcs  prawns + 6pcs  veggies

EDAMAME
boi led soybean with sea sa l t

spic y  +2 

DEEP-FRIED GYOZA
deep -fr ied pork  dumpl ing with 

gar l ic  gyoza sauce 

PAN-FRIED GYOZA
pan-fr ied pork  dumpl ing with 

gar l ic  gyoza sauce

TAKO WASABI
wasabi  stems,  nor i ,  boi led oc topus 

BAO BAO BAO
three BAO (steamed bun) ,  k ara-age chicken with 

3  k inds  of  sauce,  p ick le 

BBQ SQUID
whole Japanese squid with housemade sauce

TEMPURA LOBSTER TAIL  (2pcs)
5oz tempura lobster  ta i l

BEEF TATAKI
seared thinly  s l iced Canadian beef  tender loin 

with greens,  green onion,  and ginger  ponzu 

HAMACHI  CURE
ex tra  v i rgin  ol ive  oi l ,  yuzu-ponzu,  b lack  tobiko, 

microgreens,  avocado,  7pc Hamachi

JAPANESE KUSSHI  OYSTER

      -  Hal f  Dozen
      -  Ful l  Dozen 
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NOODLE / WONTON

HOT BOWLS

SUSHI DON PRIME

WONTON SOUP

5pc Guangdong wonton,  pork ,  shr imp,  fungus, 

sesame oi l ,  dr y  shr imp,  green onion,  shoyu broth

TEMPURA UDON

dashi  shoyu gombu broth,  egg,  green onion, 

prawn tempura,  f i sh  cakes,  seaweed

YAKI  UDON CHICKEN

st i r- f r ied udon noodles  with seasonal  veggies, 

bel l  pepper,  bean sprout ,  chicken

SPICY SEAFOOD UDON

prawn,  scal lop,  squid,  udon noodles  with 

seasonal  veggies

TORO -ICHIBAN  RAMEN

roasted pork  bel ly,  veggie,  green onion,  nor i , 

bean sprout ,  boi led egg,  choice of

   -  Tonkotsu R amen

      /  tonkosu broth

   -  Shoyu R amen

      /  shoyu broth  

      -  A5 Wagyu Beef  R amen

      /  shoyu broth   

Add- ons

+ Housemade Spic y  Oi l

NEGIKURA DON

ikura ,  a lbacore tuna bel ly,  green onion, 

sushi  r ice,  real  wasabi

K AISEN DON

chef ’s  choice of  sashimi ,  ikura ,  sushi  r ice, 

real  wasabi

FOIE  GRAS DON

6pcs of  fo ie  gras,  oshinko,  shi i take,  green onion, 

tobiko,  nor i ,  sushi  r ice

TERIYAKI

potato,  carrot ,  greens,  r ice

      -  Cr ispy Tofu

      -  Chicken

      -  5oz  AAA Tender loin  Steak

fr ied egg +3

UNAGI  DON

barbecued f reshwater  eel ,  tamago,  unagi  sauce, 

oshinko,  r ice  arare

LOBSTER STONE BOWL

5oz sautéed lobster,  prawn,  scal lop,  tamago, 

oshinko,  spinach,  edamame bean,  onion
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MANGO STRAWBERRY OSHI
mango,  f resh s l iced strawberr y,  avocado

AVO -MANGO OSHI
fresh s l iced avocado,  mango

EBI  PESTO OSH i
abur i  cooked sushi  ebi  with 

housemade truf f ie  pesto sauce

TUNA PESTO OSHI
abur i  tuna with homemade truf f ie  pesto sauce

SABA MISO OSHI
abur i  saba with miso sauce,  green onion

SALMON OSHI
abur i  sa lmon with homemade miso a iol i , 

f resh s l iced ja lapeno 

BEEF OSHI
abur i  AAA tender loin ,  avocado,BBQ sauce, 

yam fr ies,  green onion 

UNAGI  OSHI
BBQ eel ,  unagi  sauce,  green onion

TORO OSHI
abur i  tuna bel ly  with  green onion,  sesame oi l 

HOKK AIDO IKURA OSHI
Japanese nor th is land scal lop with sa lmon roe, 

sesame oi l 

O -TORO OSHI
bluef in  o -toro with green onion,  sesame oi l 

UNI  SPOT PRAWN OSHI  (seasonal )
6pcs  uni  with  spot  prawn 

A5 WAGYU OSHI
A5 wagyu beef  with  green onion,

sa l t ,  b lack  t ruf f le  paste  GF

TORO-OMAKASE OSHI-ZUSHI 6PCS PRESSED SUSHI

SILVER
24pcs,  chef ’s  choice of  6-7  k inds  of  f resh 
sashimi

GOLD
36pcs,  chef ’s  choice of  9  k inds  of  f resh 
sashimi

ABURI  MARBLE RAFT
24pcs,  abur i  s t y le  oshi  sushi 
tuna,  sa lmon,  unagi ,  Hok k aido scal lop
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A5 WAGYU

28

45

9

58

120

120

A 5 WAG Y U  2 P C
Abur i  2pc nigir i  s t y l ,  b lack  t ruf f le  paste  

A 5 WAG Y U  + F O I E  G R A S  2 P C
Abur i   2pc Wagyu and 2pc foie  gras 
nigir i  s t y le  black  t ruf f le  paste

+ Caviar  for  2  pc 

A5 Wagyu Beef  R amen
 Wagyu s l ice  with shoyu broth

A5 WAGYU TATAKI
seared 5oz of  A5 wagyu beef  with 
Japanese ponzu sauce,  green onion 

A 5 M I YA Z A K I  WAG Y U  S T E A K
5oz A5 miyazak i  st r ip loin  with 
gr i l led ter iyak i  vegetables,  b lack  t ruf f le 
paste
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I K A  /  H O K K I G A I
baby squid /  sur f  c lam 

T U N A
albacore tuna BC

T U N A  TATA K I
abur i  s t y le  tuna
 
S P I C Y  T U N A
housemade spic y  sauce,  tuna, 
green onion,  sesame seed
 
TA KO  /  S A B A
oc topus /  mackerel
 
AT L A N T I C  S A L M O N
farmed salmon;  TORO +3

H OTAT E
Japanese scal lop

W I L D  S A L M O N
sockeye sa lmon
 
S P I C Y  S A L M O N
housemade spic y  sauce,  sa lmon, 
green onion,  sesame seed
 
TO R O
albacore tuna bel ly
 
H A M AC H I
yel lowtai l 

TO R O  TATA K I
abur i  s t y le  tuna bel ly

H A M AC H I  TO R O
yel lowtai l  bel ly 

B A BY  S C A L LO P
baby scal lop with nor i

A M A - E B I
spot  prawn 

S H I M A - A J I
str ipped jack 

M A D A I
sea bream 

AV O C A D O  /  I N A R I  /  S H I I TA K E

T U N A  /  H O K K I G A I  /  E B I  /  TA M AG O
 
W I L D  S A L M O N  /  AT L A N T I C  S A L M O N 
/  TA KO  /  S A B A
 
M A S AG O  /  TO B I KO  /  U N AG I  /  I K A
 
H A M AC H I  /  TO R O  /  B A BY  S C A L LO P
 
I K U R A  /  A M A - E B I  /  N I G I - TO R O
 

H A M AC H I - TO R O  /  H OTAT E  

B LU E - F I N  A K A M I
 
B LU E - F I N  C H U - TO R O
 
B LU E - F I N  O - TO R O
 
F O I E  G R A S
 
A B U R I  LO B S T E R  TA I L
 

Abur i  Add- ons
+ Abur i  Spic y  /  Abur i  Ponzu

+ Caviar  for  2  pc 

SASHIMI

NIGIRI

HALF 4PCS /  FULL 8PCS

2PCS /  ORDER

B C  U N I  (seasonal )
BC sea urchin

B LU E - F I N  C H U - TO R O
bluef in  s ide bel ly 

B LU E - F I N  O - TO R O
bluef in  center  bel ly

S I B E R I A N  -  C AV I A R  (30g)

O S I E T R A  -  C AV I A R  (30g)
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SALMON-AVO ROLL
salmon,  avocado

BABY SCALLOP ROLL
baby scal lop,  f i sh  egg,  cucumber,  mayo, 
+  spic y  2$

JUMBO DYNAMITE ROLL
avocado,  cucumber,  3pc prawn tempura, 
yam,  f i sh  egg

UNAGI  ROLL
barbecued f reshwater  eel ,  cucumber

SMOKED -SALMON ROLL
smoked salmon,  avocado,  cucumber,  cream 
cheese

VOLCANO
imitat ion crab meat ,  avocado,  spic y  tuna, 
spic y  mayo

MMA
shi i take,  mango,  avocado,  r ice  arare,  micro green
 

PHILADELPHIA
Phi ladelphia  cheese,  k appa,  avocado,  smoked 
salmon,  prawn tempura

RAINBOW
imitat ion crab,  avocado,  sa lmon,  tuna,  ebi , 
mango,  sur f  c lam 

TROPICAL PUNCH
avocado,  sockeye sa lmon,  cream cheese,  mango, 
r ice  arare,  yam fr ies 

STRAWBERRY CRUNCH (10PCS)
ult imate f r ied Cal i fornia  rol l ,  s t rawberr y,  honey 
mustard

REAL CRAB ROLL
rock crab meat ,  avocado 

SALMON TEMPURA ROLL
tempura sa lmon,  cucumber,  avocado,  f i sh  egg, 
prawn tempura

CRAZY SALMON ROLL
cucumber,  avocado,  f i sh  egg,  prawn tempura, 
gar l ic  seared sa lmon with chi l l i  sauce

CALIFORNIA ROLL
imitat ion crab meat ,  avocado

AVOCADO ROLL
avocado

K APPA ROLL
cucumber

VEGGIE ROLL
shi i take,  oshinko,  avocado,  cucumber

YAM ROLL
yam tempura

DYNAMITE ROLL
avocado,  cucumber,  prawn tempura,  f i sh  egg

SPICY BC ROLL
cooked salmon sk in ,  cucumber,  chi l i  mayo

CHICKEN ROLL
k ara-age chicken,  avocado,  sesame seed

SPICY TUNA ROLL
albacore tuna,  cucumber 

TUNA-AVO ROLL
albacore tuna,  avocado

CHILLI  CRUNCH ROLL
imitat ion crab,  avocado,  tenk asu,  chi l l i  mayo

SPICY SALMON ROLL
spic y  sa lmon,  cucumber 

VINTAGE ROLL

ROLL
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HOSO -MAKI  (MINI  ROLL) 

K apa-mak i
Avocado -mak i
Oshinko -mak i
Tamago -mak i
Salmon-mak i
Tuna-mak i
Negitoro -mak i
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TORO SIGNATURE ROLL
8-10PCS SUSHI

AMAZING SPIDER ROLL
tempura sof t  shel l  crab,  avocado,  f i sh  egg, 

cucumber 

TUNA BUMBLEBEE
spic y  a lbacore tuna,  cream cheese,  p ick led 

ja lapeño,  avocado,  deep f r ied,  honey mustard 

and unagi  sauce

SMOKED DIABLO
smoked salmon,  spic y  a lbacore tuna,  cream 

cheese,  p ick led ja lapeño,  avocado,  deep f r ied, 

chipot le  hot  sauce

 
BEEF ANGUS (ABURI)
yam tempura,  avocado,  bulgogi  sauce,  seared 

AAA beef  tender loin ,  green onion,  yam fr ies

 
S C A L LO P  E X P LO S I O N   
scal lop tempura,  prawn tempura,  avocado, 

f i sh  egg,  green onion,  homemade sauce

 
B L AC K  D R AG O N
prawn tempura,  avocado,  real  crab,  unagi 

tempura,  f i sh  egg,  green onion

T H E  P E A R L
prawn tempura,  avocado,  inar i ,  f i sh  egg,  

chopped scal lop,  house made miso a iol i , 

green onion

TO - TO R O 
ikura ,  fatt y  a lbacore tuna,  green onion,  prawn 

tempura,  avocado,  f i sh  egg,  sesame oi l

 
F L A M I N G  U N AG I
avocado,  barbecued eel ,  rock  crab,  p ick led 

daikon,  onion,  eel  sauce,  with  f laming

 
39” G O L D E N  LO B S T E R  ( 10 P C S )
5oz lobster  tempura,  avocado,  f i sh  egg, 

mango,  oshinko,  soybean paper,  honey 

mustard 

T E M P U R A  I C E  C R E A M  ( D E E P - F R I E D )
tempura vani l la  ice  cream,  croissant ,

uj i  matcha,  chocolate  sauce

BLACK SESAME DORAYAKI
tempura Japanese sweet  red bean pancake, 

b lack  sesame ice  cream,  caramel  sauce

 
JAPANESE MANGO CREPE CAKE
mango crepe cake with vani l la  ice  cream,  ic ing 

sugar,  chocolate  sauce

I M P O R TA N T  N OT E S

* Avai lable  upon your  request  on selec ted menu

* Please ask  your  ser ver

 

*  Please let  us  k now i f  you have any a l lergies

 

*  Pr ices  are  subjec t  to  change without  pr ior  not ice

 

**  An automatic  gratuit y  of  18% wi l l  be  added to 

a l l   guests’ checks  for  the par t y  of  s ix  (6)  or  more.

**  Please note that  not  a l l  ingredients  are  l i s ted 

on our  menu.  We cannot  guarantee that  cross-

contaminat ion wi l l  not  occur.  P lease inform 

our  staf f  i f  you have any a l lergies  or  d ietar y 

restr ic t ions.  Fa i lure  to  disc lose any a l lergies  or 

d ietar y  restr ic t ions  pr ior  to  plac ing your  order  wi l l 

result  in  i tem(s)  being charged at  or iginal  pr ice, 

and inabi l i t y  to  remake the i tem(s) .

DESSERT
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bao bao bao

strawberr y  crunch

miso saba oshi

sa lmon oshi

hok k aido ceviche

jumbo sof t  shel l  crab

tuna bumblebee

yuzu tuna 
tatak i  sa lad

black  dragon

unagi  rol l



SILVER
24pcs  of  f resh sashimi
6-7  k inds

GOLD
36pcs  of  f resh sashimi 
9  k inds

DIAMOND (BLUEFIN TUNA & CAVIAR)
chef ’s  choice of  9-10 k inds  of  f resh 
sashimi  with bluef in  tuna & caviar

九品刺身拼盘
OMAKASEGOLD (36PCS)

SILVER (24PCS)

DIAMOND (Limited)
(BLUEFIN TUNA & CAVIAR)

6969

6969

9999

9999

298298
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日本黄狮鱼刺身
 HAMACHI 

蓝旗金枪鱼大腹  
 BLUEFIN OTORO

池鱼王 / 真鲷  
SHIMA-AJI / MADAI NIGIRI

日本和牛寿司  
 A5 MIYAZAKI WAGYU NIGIRI

法式鹅肝寿司
 FOIE GRAS NIGIRI

鱼子酱 
SIBERIAN CAVIAR (30g)
OSIETRA CAVIAR (30g)

炙烤龙虾寿司 
 ABURI LOBSTER TAIL

+3+3

20 /  2pcs20 /  2pcs
  38  /  4pcs38 /  4pcs

28 /  2pcs 28 /  2pcs 
50 /  4pcs50 /  4pcs

18 /  2pcs 18 /  2pcs 
34 /  4pcs 34 /  4pcs 
50 /  6pcs50 /  6pcs

10 /  2pcs  (10 /  2pcs  (n igi r i )n igi r i )
19 /  4pcs19 /  4pcs
37 /  8pcs37 /  8pcs

12 /  2pcs12 /  2pcs
22 /  4pcs22 /  4pcs
44 /  8pcs44 /  8pcs  

19  /  2pcs  (n igi r i )19 /  2pcs  (n igi r i )
36 /  4pcs36 /  4pcs
70 /  8pcs70 /  8pcs

9999
111111

                        WITH REAL WASABI


