TOKYO CHOPSTICKS LI SEASONAL

TOKYO TAPAS NIGHT To sHARE

CEVICHE yellowtail “hamachi” / hokkaido $19
scallop / youzu watermelon
vinaigrette gf/df
GYOZA pork & jalapeno $14.5
wagyou & cheese $16.5
quinoa & mushroom $13.5
veg
NACHO brant lake wagyu curry / $17
mozzarella / grape tomato / black
olive / pickled jalapeno gf/veg
PARFAIT dark chocolate gelato & terrine / $13
houjicha panna cotta & gelee /
orange chip / maple granola

INDIVIDUAL

RICE BOWL maple miso berkshire pork df SHIRE)
bc albacore tuna poke gf/df $l6

BAO brant lake wagyu birria df $9
bc sablefish katsu df $8.5
maple miso berkshire pork df $7.5
oyster mushroom birria df/veg $7

EDIBLE Q@TOKYOCHOPSTICKS.YYC



TOKYO CHOPSTICKS LI SEASONAL

OMAKASE PLATTER

HAMACHI & SCALLOP CEVICHE

MAPLE MISO PORK RICE BOWL

TRUFFLE SESAME CHICKEN

YUZU AVOCADO DIP

BC SABLEFISH KATSU $38

BC ALBACORE TUNA POKE

TERYAKI MUSTARD DUCK SPRING ROLL

OCTOPUS CARPACCIO

DARK CHOCOLATE TERRINE

CREATE X LOCAL

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

EDIBLE @TOKYOCHOPSTICKS.YYC
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