TRAYS

Party Tray A (3~4 persons, 38pc.) 29.00
2pc ea. of tuna, salmon, ebi,
tamago, ika, tako, tobiko;

2 california roll, 1 tuna roll,
and 1 salmon roll

Party Tray B (3~4 persons, 56 pc.) 27.00
2 california, 1 bc, 1 spicy tuna,
1 dynamite, 1 vegetable,

2 tuna rolls, 2 salmon rolls

Party Tray C (4~5 persons, 48 pc.) 42.00
4pc ea. of tuna, salmon, ebi,
ika, tako, tamago;

2 california rolls, 1 tuna roll,
1 salmon roll

Party Tray C

Local Beer rom4.00
Japanese Beer sapporo, kirin, asani | 4.50 / 8.00
Hot Sake gekkeikan small / large 3.75/ 7.00
Cold Sake gekkeikan 4.50
Draft Sake gekkeikan 17.00

alcoholic beverages are not available for takeout

S B < (oh U marT

Maki Combo 3

proud partner of

Ocearg Wise

Sushi Combo A

Authentic Japanese - Sustainable - Licensed

Sushi Combo B Sushi Combo D 604_687_ 242 2

www.sushimart.com

1668 Robson Street
Vancouver BC

(Across from Capers)

Brown Rice Available

D App Store
Open 7 Days a Week
Mon - Thu, Sun 11:30~8:00
Fri, Sat 11:30~9:00

© 2011 Sushi Mart Restaurants Inc. All rights reserved.
Sushi Mart® is a registered trademark of Sushi Mart Restaurants Inc.
Taxes extra. Prices and menu subject to change without notice.



SALAD L MAKI COMBOS

G reen Sa Iad with house sesame dressing 3 . 75 Ca | |f0 rn ia crab cake, avocado, mayo, masago 3 . 00 . S0y, o substition
Wa kame Salad seasoned seaweeds 3. 75 Ca|if0rnia DX real crab, avocado, mayo, masago@ 6.75 !:\;llﬁlof‘lnig,odrynnlgnoﬁit% 6'75
Gomaae chilled spinach with sesame dressing 3 . 75 BC barbequed wild salmon, cucumber, bbqg sauce 2 . 75 Ma kl Com bO 2 5 ) 25
Edamame salted green soy beans 3 . 75 Sp|Cy TU na tuna, gr. onion, spicy sauce 3 . 25 california, spicy tuna
Sunomono (Plain, Ebi, Tako or Kani+$1) 3.75 Sp|Cy Salmon salmon, gr. onion, spicysauce 3.50 Maki Combo 3 6.25
noodles, cucumbers, seaweed in vinaigrette sauce Salmon Avocado y ’ ) 3 50 california, tuna roII, salmon roll
wild sockeye, avocado .
S 0 U P Yam baked yam, tempura bits, cucumber, lettuce, mayo 3.50 gll;lfgrhmla CZ?D(I:r}:LI:I)nOa Alpc salmon, 1pc ebi 7.25
_ Chopped Scallop mayo, mesago, cmeer @) 3.50 g shi Combo B 9.50
Miso Soup t.ofu, gr. onion 1.50 Ph||ade|ph|a smoked salmon, cheese, cucumber@ 4.50 california, dynamite, 1pc tuna, 1pc salmon
Wa kame M|SO seaweed, tofu, gr. onion 1 b 75 Unagi barbequed eel, cucumber 4.75 SUShi Combo C 9. 50
Asari MisO dams 2.50 Rainbow 5.50 rainbow roll, philadelphia roll
tuna, salmon, avocado outside; crab cake, avo, masago, mayo SUShi Combo D 9.95
m AIaSka cucumber, avocado, masago inside; @4.95 california, 2pc tuna, 2pc salmon, 2pc ebi
wrapped with wild sockeye salmon, topped with sesame sauce 2 SUSh| Com bO E 8 00
Tuna aacore 1.25 Dynamite our healthy dynamite roll: 2 prawns, 4.50 vegetarian: vegetable, avocado, 2pc inari )
S I 1 50 crab cake, tempura bits, lettuce, cucumber, masago, mayo S h C b H 10 50
almon wid sockeye . usni ompo .
. Vegetable ) . 3.75 tuna, salmon, ebi, tamago, unagi, kani,
Eb| boiled black tiger prawn 1 . 25 Iettuce,- Cl:lcumber, avocado, pepper, tempura bits, spicy mayo 3|DC california
Tamago egg omelette 1 25 PaC|f|C wild salmon, crab cake, cucumber, masago, mayo 4.00 Assorted Sushi 9 50
) ’ Futomaki 4.50 tuna, salmon, ebi, ika, tobiko, tamago, tekka
Ina [l rice stuffed in flavoured beancurd pouch 1 . 25 cucumber, mushroom, gourd, omelette, fish powder Deluxe Assorted SUSh| 18. 00
Masago capelin roe 1.50 Tekka abacore tuna 2.25 chef’s selection of 10pc of nigiri plus tuna roll
Ika cuttiefish 1.50 Salmon wiid sockeye 2.50 Chirashi Sushi N 12.50
Ta kO boiled octopus 175 Negitoro albacore tuna belly, green onion 2.50 assortment of Saml on bowl of sushi rice
. Tekka Don 11.00
Chopped Scallop with mayo and masago 1.75  Avocado 2.25 e aa TN B i rice
Smoked Salmon wid sockeye 2.00 Kappa cucumber, sesame 1.95 Tekka Salmon Don 11.50
Hotate japanese scaliop 2.00 Ta MAagoO egg omelete 1.95 tuna & salmon slices on bowl of sushi rice
T0b| kO flying fish roe 2. 00 OShin kO Japanese pickled radish, sesame 1 95
Sa ba pickled mackerel 2 OO U me5hi50 perilla leaves with pickled plum sauce 1 .95 “
Unagi barbequed eel 2 50 Natto fermented soybeans, green onion 1 .95
ungeness cra .
Wakame d 4.50/ 6.00
TO rO albacore tuna belly 2. 50 . seanee /
Ikura 2 50 Assorted 11pc of chef’s selection 15.00 KItSU NE beancurd 5.00 / 6.50
| . .
Sa.mon e Deluxe 21pc of chef’s premium selection 25 . 00 Ta nu kl tempura crumbs 4- 50 / 6- 00
Amaeb| bc spot prawn 3.00
. Tuna 4pc albacore 5.00 —
HamaCh| yellowtail japan market Salmon 5 50 r .
ild ki .
Red Tu NAa bigeye market . e wid sockeye
. S p|cy Tu Na albacore with original spicy sauce 6 . 00
U NI sea urchin market .
Splcy Salmon sockeye w/original spicy sauce 6' 75 Deluxe Sashimi Chirashi Sushi Sushi Combo H



