
STARTER SPECIAL ROLL
LOBSTER MISO SOUP
Lobster meat in a traditional miso base.

EDAMAME
Soybeans with sea salt.

DEEP FRIED GYOZA
Pork and vegetable dumplings.

DEEP FRIED MOCHI
Deep fried sticky rice with sweet soy sauce and seaweed.

IKUSA BUN (1pc)
Slow-braised pork chashu, pickles and spring mixed served with 

steamed white bun and mayo.

RAW TAKO-WASABI
Chopped octopus & pickles and marinated in wasabi flavored sauce

ALBERTA BEEF TATAKI
Sliced beef with dry garlic, daikon, and green onion, spring mix and 

served with ponzu sauce.

SEAWEED SALAD
Seaweed with spring mix salad, tomato, avocado, and Japanese 

sesame dressing.

KIMCHI SASHIMI
Salmon, tako, tuna, tomato, cucumber, avocado and sesame seeds 

in kimchi sauce.
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MANGO ROLL
Shrimp tempura, mango, avocado, tobiko, unagi sauce, mayo and 

mango sauce.

SPICY CRUNCH ROLL
Calamari, cucumber, tobiko, spicy crunch, spicy mayo, tobiko and 

sesame seeds.

SIGNATURE TRUFFLE PRAWN ROLL
Truffle shrimp tempura, mayo, tobiko, wild salmon, spinach crunch, 

unagi sauce and avocado.

RAINBOW ROLL
Tuna crab meat, tobiko, salmon, shrimp, avocado on top, and unagi 

sauce.

TIGER ROLL
Salmon, tobiko, avocado, unagi on top spicy crunch and unagi 

sauce.

LOBSTER ROLL
Lobster tail tempura, tobiko, mayo, cucumber, avocado, sesame 

seeds, spinach crunch, spicy mayo

12

12

12

12

12

16

CALIFORNIA OSHI SUSHI
Crab meat mixed  with avocado, cucumber and sesame seeds.

SPICY TUNA OSHI SUSHI
Chopped tuna, jalapeno and sesame seeds with spicy mayo.

SPICY SALMON OSHI SUSHI
Chopped salmon, jalapeno and sesame seeds with spicy mayo.

PHILADELPHIA OSHI SUSHI
Wild salmon with cream cheese, cucumber and sesame seeds.

WILD SALMON OSHI SUSHI
BC wild salmon with jalapeno miso sauce.

SABA OSHI SUSHI
House-cured mackerel, with ginger and green onion.

OSHI SUSHI
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SPECIAL SCALLOP

WILD KING SALMON

SCALLOP

UNAGI

AHI TUNA

YELLOWTAIL

TORO

Nigiri sushi (2pcs)   Sashimi (3pcs)
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Please remember to notify your server with any allergy concerns. 
Please be aware that although we prepare the fish with care, it may still 

contain some small bone

18% gratuity will be applied to groups of 8 and more.

CHARCOAL GRILLSTONE GRILL

CHICKEN TERIYAKI
Boneless chicken thigh grilled over an 

open flame with teriyaki sauce and 

sesame seed.

MAGIC STEAK
8oz CAB Angus striploin grilled over an 

open flame and served with magic 

steak sauce.

SABA MACKEREL
Grilled mackerel and radish, served 

with ponzu sauce.

MISO BLACK COD
One piece of sweet miso-marinated 

black cod, grilled and served with mayo 

and lemon.

HAMACHI KAMA
Grilled collar of yellowtail, lemon and 

daikon served with ponzu sauce.

HOKKE JAPANESE 

MACKEREL
Grilled Atka mackerel marinated with 

sea salt and rice vinegar. Served with  

lemon, daikon and ponzu sauce.
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ADD A BOWL OF RICE TO ANY MEAL  2.5

DEEP FRIED
CALAMARI
Deep fried, lightly-battered calamari, served 

with spicy mayo and lemon

TRUFFLE SHRIMP TEMPURA
Deep fried, lightly-battered shrimp, seasoned 

with truffle oil and lemon.

CHICKEN KARAAGE
Deep fried boneless chicken leg battered in 

karaage flour and served with spicy mayo.

JAPANESE GINGER SHRIMP
Tiger shrimp served with ginger sauce, green 

onion and sesame seeds.
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ZUCCHINI
Grilled zucchini served with miso 

mustard.

BROCCOLINI
Grilled broccolini with roasted garlic and 

peppers.

ASPARAGUS
Grilled asparagus served with miso 

mayo.
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ROCKIN’ 

NEW ZEALAND LAMB
3 pieces of stone-grilled lamb served with 

two of our house special sauces.

ROCKIN’ DUCK CHOP
3 pieces of stone-grilled duck chop 

served with two of our house special 

sauces.

ROCKIN’ ANGUS BEEF
8oz stone-grilled Angus beef served with 

two of our house special sauces.

SEAFOOD FRIED RICE-STONE 

BOWL
Seafood garlic fried rice in a hot stone 

bowl served with an egg, green onions 

and garlic chips

JAPANESE WAGYU STEAK
4 oz stone-grilled Japanese WAGYU 

striploin served with two of our house 

special sauces.
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Ikusa RAMEN

Noodle thickness

Spiciness

Thin noodles / thick noodles

standard spicy 

Aka ramen

Kuro ramen

Shiro ramen

3. add your protein
CHARCOAL ROTISSERIE BBQ

Our house pork broth 

with signature kimchi 

paste. Spicy flavor

Egg, green onion, kimchi, 

chilli oil and sesame seed  

dressing

Flavourful Tonkotsu 

blend with our signature 

pork broth. Topped with 

Japanese style black 

garlic oil. 

Egg, dry nori, green onion

, black garlic oil and 

sesame seed dressing

A smooth and flavorful 

miso blended with our 

signature pork broth.

Egg, green onion, kikurage

and sesame seed dressing

PORK Chashu 

pork sausage

Top sirloin

Lamb chop

Pork BACK rib

WHOLE CHICKEN wing

Duck chop

ANGUS striploin

$ 4.9

Lunch special price

$ 2.5 / PC

/ 100g

$ 2.1 / PC

$ 4.9 / PC

$ 4.9 / 3PCS

$ 2.2 / PC

$ 3.9 / PC

$ 5.9 / 100g


