
IZAKAYA M ENU

All prices do not include tax. Prices & Items may change without notice.

Dinner only

$5.99

Edamame
Boiled Japanese soybean with a hint of sea salt. A 
very good pair with your cold beer.

Cucumber Sticks (Morokyu)
Cucumber sticks served with MORO-MISO and 
mayonnaise. Refreshing yet savoury.

CCabbage (Morokyabetsu)
Sliced cabbage glazed with sesame oil and a hint of 
Shichimi, served with MORO-MISO and mayonnaise.

Japanese Pickles (Tsukemono)
Assorted authentic Japanese pickles.

Marinated Octopus (Takowasa)
Flavorful raw octopus marinated with wasabi.

HiHiyayako
Japanese style cold tofu topped with green onion 
and bonito flakes served with soy sauce.

Wasabi Mame
Spicy roasted green peas seasoned with wasabi.

French Fries (Pote-to)
French fries sprinkled with green seaweed (AONORI).

BBurdock Roots (Goboage)
Deep fried burdock roots fries served with 
mayonnaise dip.

Agedashi Tofu
Deep fried lightly battered soft tofu with our special 
sauce, topped with bonito flakes.

$7.99

Fried Chicken (S) (Karaage)
Japanese most popular beer-mate. A juicy and 
delicious boneless deep fried chicken for everyone.

Age Cheese
Delicious deep fried brie cheese balls.

Grilled Capelin (Shishamo)
Grilled Grilled capelin / Smelt fish, usually has the roe inside.

Chicken Gizzard (Sunagimo)
Japanese style deep fried chicken gizzard served 
with mayo.

Fish Cake (Satsuma-Age)
Customers’ favorite! Spiced deep fried fish cakes.

Chicken Katsu (Side)
Side Side of chicken cutlet.

Pork Katsu (Side)
Side of pork cutlet.

$9.99

Pork Kimchi Salad (Buta-Kimu Salad)
Broiled pork belly marinated with kimchi on a bed of 
fresh greens.

Teriyaki Chicken Salad (Yakitori Terimayo)
Do you like teriyaki chicken? Do you love 
vegetables? This is the answer.

TTofu Seaweed Salad
Fresh tofu combined with the all natural seaweed 
salad on beautiful bed of green. 

Chicken w/Tartar Sauce (Tori-Nanban)
Deep fried chicken in fluffy batter topped with our 
homemade tartar sauce. 

Braised Pork Shoulder (Negi-Chasyu)
TTender and delicious braised pork shoulder with 
Japanese green onion.

Pork Ginger Yaki
Stir-fried pork and ginger together.

Pork Kimchi Yaki
Grilled pork with stir fried kimchi, good by itself or 
with a bowl of steamed rice too.

Grilled Grilled Mackerel (Saba)
Juicy and tender with beautiful mackerel texture.

Grilled Squid (Ika-Yaki)
Japanese style grilled squid topped with soy sauce. 
Comes with 2 kinds of special sauce. IKA KIMO (squid 
liver base) & mayo.

PICK 3 DEAL  $21
Pick one from each categories

$5.99 + $7.99 + $9.99

GRILL

Beef Tongue (Negi-Tanshio)   $12
Grilled beef tongue with Japanese onion.

Skirt Steak (Harami)   $13
HHarami or skirt steak comes from diaphragm area 
(has a bolder flavor than other parts) marinated in 
special homemade sauce, cooked until it’s well 
grilled on the outside but still tender on the inside.

Tontoro (Pork)   $10
((No, you are not the only one. I also read this as 
Toronto before.) Tontoro means fatty parts from 
pork. Best parts from cheek, shoulder or neck. 
Grilled to perfection.

Served on Mt. Fuji lava stone plate NABE

Syoyu (Mille-Feuille)   $19
(Japanese soybean sauce soup base mille-feuille) 
Layered cabbage and pork belly hotpot. A very 
comforting dish that will warm your heart & belly. 
Try it, and we’ll “Syoyu” how delicious this simple 
home dish is! Add udon to go with it!

CCurry Nabe   $25
(Authentic Japanese style soup curry hotpot) Tokyo 
Grill is serving you our signature homemade curry 
with beef, pork, chicken, mushrooms and vegetables 
in a pippin’ hotpot! Add cheese and udon to level up 
your hotpot!

Oden Nabe   $18
Very authentic Japanese hotpot dish consisting of 
several ingredients including boiled eggs, daikon 
(Japanese radish), konnyaku (konjac), shirataki 
(yam noodles), gyusuji (beef sinew), and assorted 
fishcakes.

SSumo Nabe   $19
Spicy Sumo Nave. Pork, tofu, assorted vegetables & 
kimchi in delightful and delicious soup full of love!

Japanese style hotpot

Caramel Karaage   $14.99
TOP SELLER! Special Chicken Karaage with sweet & 
salty sauce coating sprinkled with sesame seeds!

Chikuwa Tempura   $5.99
Homemade fishcake tempura infused with seaweed.

Hamburg Steak   $14.99
Finally! OuFinally! Our favorite CHAMP Japanese style 
hamburger is here! Even better we have 3 of them 
stacked with cheese and special sauce.

Gyusuji   $5.99
Very tender Japanese beef stew. GUARANTEED will 
make you feel home.

Gochu Yaki (Chicken/Pork)   $12.99
CUCUSTOMER’s CHOICE! Stir-fried chicken/pork with 
spicy gochujang sauce. Add cheese for $2.

Curly Sausage   $7.99
Our simple yet super tasty curly chicken Vienna 
sausages with garlic and black pepper.

Kushi Age   $11.99
6ix delicious deep fried s6ix delicious deep fried skewers. Beef, pork, 
chicken, shrimp & vegetables.

Mussel Saka Mushi   $6.99
Perfectly steamed mussels cooked in our hearty broth 
made from sake (Japanese liquor), garlic & butter.

Salmon Sashimi   $12.99
Finally serving Finally serving you our special top-grade salmon 
sashimi! 5 pcs ABURI (torched) & 5pcs as is.

Pork Chashu (S)
Braised pork shoulder w/Japanese green onion.

Oden (S)
A type of Japanese hotpot with fishcake, egg and 
daikon (try our nabe if you want bigger portion!)

Croquette
Deep fried mashed pDeep fried mashed potato with beef, onion & flour.

Potato Salad 
The classic Japanese potato salad made with mayo 
sauce, mashed potato, vegetables and sausage.

Macaroni Salad
The classic Japanese macaroni salad made with 
mayo sauce,  macaroni, vegetables and sausage.

CHEF’S CHOICE

Karaage   $14.99
Japanese fried chicken served with fries.

Tebasaki   $12.99
Japanese fried chicken wing served with fries.

Karaage + Drink COMBO   $29.99
Tebasaki + Drink COMBO   $27.99

Choose your 
flavour

Choose your 
drink

Original
Honey Garlic
Teriyaki
Lemon Pepper
Jerk Sauce
Sweet Sour
SSpicy Sour
Secret Sauce

CHICKEN SPECIAL

4 bottles of 
domestic beer

Makgulli
(Rice wine)

Soju
(fresh, 

grapefruit, or 
green grape)

Pitcher of
Sapporo

3 bottles of 
house sake


