SUSHI

available from 4pm daily

Hoshi earned his Master Sushi Chef title after 10 years of traditional training in Japan. He spent a year
learning to make the perfect rice, another year learning to cut fish and finally learned to make sushi.

Hoshi combines fresh seafood from BC’s coast and his traditional methods to create a flavourful,
straightforward menu.

e
Sapporo 8.5 or Asahi 8.5 [1207]
Hibiki Suntory Japanese Whisky 22 [10z]
Gekkkaikan Sake 9.5/ 14.5 [60z/902]

Yoshi No Gawa “Brewmaster’s Choice”
Honjozo 14/ 20 [60z/90z] 58 [720ml bottle]

Dassai “45” junmai daiginjo sake 59 [300 ml bottle]

Oko no Matsu “Navy Blue”
junmai dai-ginjo 89 [720 ml bottle]

BETAT A

Hoshi's signature creations

Sushi Towersgsz>— o

five types of our skillfully sliced sashimi, fresh
oysters, chilled prawns, rainbow roll, spicy tuna roll,
dragonroll 109

Tuna Goma-ae z<zoummuz @ .
tuna, Hoshi’s special sesame sauce, green onion 16.5

Steamed Edamame xz =50
steamed, salted 6

Takoyaki ~cs= , .
fried octopus fritters, tonkatsu, mayonnaise, nori 11

#%7 7] rolled sushi

California Roll nu7sr=7o-0
Dungeness crab, avocado, cucumber, tobiko,
mayonnaise 18

BC Roll o-.

bbq salmon skin, cucumber, tobiko 10

Spicy Tuna Roll z/trs—v+o-) O
chopped albacore tuna, spicy sauce, mayonnaise 14

Avocado Cucumber Roll 7xrrzesy%z ©
avocado, sesame 6.5

Salmon Avocado Rolly—=> 7% kn—10
wild sockeye salmon, avocado 15

Tuna Avocado Roll xvo7#srn-u O
albacore tuna, avocado 15

Rainbow Roll L s> #—n-1

Dungeness crab, black tiger prawns, albacore
tuna, tobiko, mayonnaise, cucumber, avocado,
wild sockeye salmon, hamachi, tail 24.5

Dragon Rollksz>o-1 ,
bbq €el, cucumber, avocado, tobiko 18

Spicy Scalloh) Roll z/v15—#s70-1
spicy mayo, scallop, tobiko 16

Dynamite Roll s«3zsro-1 .
tempura prawn, cucumber, mayo, tobiko 16

# 7l

Hoshi’s favourite combinations

Sushi & Sashimi Combo sacngoa>*
tuna, salmon & hamachi sashimi, tuna,
salmon & prawn n|§|rl, 3 piece Dungeness
crab California roll 30

Assorted Sashimi sgzyene
scallop, sockeye salmon, tuna, hamachi, tai,
maguro 32

Assorted Sushi sazvane ,
tekka maki, tuna, hamachi, scallop, tai, =
bigeye tuna, uni, spot prawn & sockeye nigiri 40

Vegetarian Sushi Combo ~szur>#aaz*
veggie roll, inari duo 12

R & thinly sliced fresh fish

Hamachig=zs
6 pieces, yellowtail 25

Chutoro Sashimi sronsg
6 pieces, blue fin tuna belly 36

Beni Sake ax O

7 pieces, wild sockeye salmon 22

Maguro z<z%0
7 pieces, albacore tuna 22

Sashimi Duo nz>1+ 0
sockeye salmon & albacore tuna 22

(= &'V % F] thinly sliced fish on rice

Maguro =<» 0
albacCore tuna 5

Beni Sake =i O

wild sockeye salmon 5

Ebi zv _

cooked, black tiger prawn 4.5

Unagi >x#
fresh water eel 5.5

Hamachi Nigiri gssc=y
yellowtail 5.5

Tai Nigiri =y
seabream 6

Hon Maguro Nigiri zz<zczy
blue fin tuna 6

Chutoro Nigiri =~
blue fin chutoro tuna 10

Omakase is available Monday-Friday by
reservation only and with 48 hours notice.

Prices vary based on the season and what is
the freshest!




