TOKYO CHOPSTICKS XXXIX SEASONAL

AVAILABLE TUESDAY THROUGH SATURDAY

TAPAS

HOKKAIDO YUZU SCALLOP flying fish roe salsa / $19
CEVICHE grapefruit / cucumber / radish /
yuzu mustard vinaigrette
gf/df
TRUFFLE PUMPKIN RICOTTA ricotta rice flour gnocchi / $18
GNOCCHI confit bc albacore tuna / shimeji
mushroom / pickled pomegranate /
truffle cream gf
SPICED BC ALBACORE TUNA yuzu avocado whip / pickled daikon| $§17.5
TATAKI radish / grape tomato / tokyo
chimichurri sauce
gf
MAPLE MISO BERKSIRE irving farm berkshire pork belly /| §5.5
PORK TACO pickled red onion / mix green /
sweet chilli coleslaw df
HLB LAGER BRAISED WAGYU brant lake wagyu short rib / $38
SHORT RIB truffle potato puree / yu choy /
corn / shimeji mushroom / maple
miso jus
YUZU SHISO AVOCADO DIP brussels sprouts / shimeji $13
mushroom / grape tomato / corn /
pumpkin seed bread brittle /
tortilla chips veg/gf
BRANT LAKE WAGYU CURRY braised brant lake wagyu / black $17
NACHOS olive / mozzarella / corn / grape
tomato pickled jalapeno

EDIBLE

@TOKYOCHOPSTICKS.YYC




TOKYO CHOPSTICKS XXXIX SEASONAL
AVAILABLE TUESDAY THROUGH SATURDAY
MISO EGGPLANT BABA basil soy tomato / pickled $12
GANOUSH pomegranate / radish / potato
chips / pumpkinseed brittle
veg/gf
df
NAKED LEAF HIBISCUS estern slope honey panna cotta / $9.5

GELATO PARFAIT

brown butter tuile / yuzu orange
granita / maple quinoa granola

LOCAL

@IRVINGS_FARM / @ROSSDOWNFARMS / @MINSKIMCHI / @CHINOOKHONEY
@SUNWORKS_FARM @BRASSICAMUSTARD / @MICROYYC / @GOINGNUTSYYC
@MORCAJETE.YYC / @TRUEWORLDFOODSCALGARY / @SILKROADSPICES
@MATSUKAZETEA / @POPLAR.BLUFF.ORGANICS / @RESPECTTHETECHNIQUEYYC

“"CREATE X LOCAL X SOCIAL MEDIA"

EDIBLE

@TOKYOCHOPSTICKS.YYC
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