Hopetizers s o
EidE nrders ey e KAIDE SUSHI BAR
. Edamame 4.50 WE USE ONLY WILD SOCKEYE SALMON.
. Hiyayakko (Cold Tofu with Bonito Flakes) 4.50 WAVID) I COTS THONE
- Renkon Kinpira (Lotus Root with Soy Sauce & Sesame Oil) —— 5,00 FRESH FISH EVERYDAY.
- Asparagus Duet (Asparagus, Cooked Prawns & Sweet Sesame Sauce] — 6.00 BN DL (A AR LN
. Miso S0Up (Home Made Style] 2.00 DONE BY US AND ONLY BY HAND.
- Seafood Miso (Salmon, Prawns, Scallops) 4.00
+ Assorted Pickles 4.50
- 1/2 size Spicy Tuna Sashimi 13.50
- Extra Ginger 1.00
- Extra Spicy Sauce spicy 1.00

Seafaod Salad Ealads Tofino  Spicy Tuna and Pickles Inside, Seared Tuna on Top  15.50
Mako wild Salmon, Avocado, Asparagus inside, Wild Salmon on Top  15.50
{Hhbuk i aie Umé Wil Sal Sour Plum, Pickles, Avocado ' 8.50
ild Salmon, Sour Plum, Pickles, Avocado 8.

+ Hot Tuna Salad 12.50 HE
' [Marinated baked Tuna on House Salad) Special Inari  Smoked Salmon, Ebi, Avocado inside Sweet Tofu Pockets 4.00
- Seafood Salad 14.00 SUSHI BAR

(Salmon, Tuna Prawns Scallops)
* Green Salad 6.0
* Horenso Gomaae 4.50 .

[Spinach with Sesame Sauce) DI'HIKS

Within 20 years experience.
* Sunomono Salad (Yam Noodles) .GreenTea - - - ------ - 2.00 - AppleJuice - - - - - - - 2.00 T
Choice of Ebi, Tako or Hokkigai ————  5.75 PP e 900  -lceTeq - - - oo on .- 2.00 i onally invite you 1o, i
Ebi Sunamono *Real Dungeoness Crabyi. . AWMl G ()y (coke, spirite, gingerate, diet coke)

- Pellegrino (mineral water) - . . 2.00 We use only the freshest local ingredients we can get.

- Bottled Water- . . . . . . ..
120 All our fish are prepared with care and in-house.

1 Beer & Sake Experience our great taste and freshness.
Db - fee sows ) Beer&Sake

! . cKokanee - - - - . o e 6.00
. Kaide Chirashi 24,00 « ! Kokanee .00 e 10.50
(Exotic Assorted Seafood & Veggies on Sushi Rice) % CAsall oottie) (sm) B:5 (Lrg) 25
I chirashl 20.00 . K"‘m (bottle) + = = = = = ¢ e e e e e e e e (sm) 6.00 (Lrg) 10-50
[Assorted Seafood 'with Veggies on Sushi Rice) % ' “SAPPOr0 (bottle) + - v v v (sm) 6.00 (rg)10.50
. Marinated Tuna Don 18.00 - Warm Sake (Hakutsuru JunmaiSake) * = = = = = = = = = s - (sm)B.UU (Lrg) 11.50
(Our House.Spec.iaIty] - Cold Draft Sake (Hakutsury) « = = = = s s s e e 30omi) 18.00
| VEgetahIe Chirashi ke 16.00 - Premium Cold Sake (Hakutsuru, kobe, Japan) « = + =« « + o v oo . (30om1) 22.00
(Assorted Vegetables on Sushi Rice) .
. Black Asahl ................................. 8_00
« Tekka Don 17.00 -TallCan S AP ccocoococooooooccooooo00c00000o0c 8.00
+ Unagi Don 18.00 e .
(BBQ Eel on Sushi Rice] “u
* SpicyTunaDon seev 1800 &

“MINIMUM CHARGE $10 PER PERSON.

Chirashi

*15% GRATUITY FOR 5 OR MORE PEOPLE.



nglr‘l EUEhi - Fresh Seafood on Perfect Seasoned Rice - ' PN

- Tamago, Ebi, Hokkigai 2.50 each “ ; "

- Wild Tuna, Saba, Tako, Tobiko 2.75 - 3.75 each

I 2 ,.u!_' ) 3 #;_,
- Smoked Salmon, Chopped Scallop, Hotate 2.75 - 3.75 each w ‘

- Wild Sockeye Salmon, Toro, Amaebi, Ikura, Tobiko & Egg 3.25 - 4.50 each N
SpeCiﬂl Imported (When Available) !Mako Roll ) Mal:lgo Salmon SR | s Rising Sun
Uni, Hamachi, Crab, Bluefin Tuna, Aji, Madai, Hirame,
Unagi, Katsuo, Butterfish a
3.00 - 6.00 each (Market Price) Aremium Ralls - seasoned sapanese rice & seaweed rolled with seasonal fresh fish & vegetables -
- Kaide California (When Available) Market Price - Special Chop (Velvet Scallops with Mayo & Tobiko) 8.00
- California 8.00 - Venus (Imitation Crabmeat with Avocado, Eel on the outside) 12.50
- B.C. 1.50 I | ,
] + Rising Sun (Soy bean wrap with Sockeye Salmon, Scallops,
- Kaide B.C (BBQ Salmon with Eel) 8.00 Ebi, Avocado, Asparagus & Tobiko. No Seaweed!!) 15.50
+ Dynamite (aide Style) 8.00 - Big Bang [Tuna, Sliced Lemon, Avocad and Crunch) ———— 8,00
+ Diablo (Spicy Tuna with Cucumber) 8.00
- Maple (Sweet BBQ Tuna, Avocado, Chives) 7.50
- Manhattan (Salmon, Avocado, Cream cheese with Cucumber) 8.00
- Kaide (Ebi, Cream Cheese, Avocado, Cucumber, Tobiko, Smoked Salmon)— 8,00 J/The “0L B inc oren, 3 kihde or GRS i 10.00
+ West Coast (Saimon, Avocado, Cucumber, Tobiko) 8.00
Eﬂshlml - Slices of Bite sized Raw fish and Shellfish -
Full Half
- Assorted Sashimi (5 kinds of fish) 20.00 . .
, Cambinatians . |
- Wild Albacore Tuna 17.50 12.00 — VEgEtﬂrlﬂn ME"U
- Wild Sockeye Salmon 19.00 14.00 -Kaide Assorted Sushi — 26-30 - California Combo 18.00
- Marinated Tuna (Kaide Original. Sweet Soy & Ground Sesame] — 18.00  13.00 ?;LZ?;S;&T?;&EH ity ?f:;?le:?mqoi?IIEbi [;\' z?ézzgoeﬁf]']' Sushi wees o
- Tuna Tataki (with Lemon Garlic Flavour) 18.00 dosortaltisiishi . Rall Comb . - Shiitake Mushrooms 2.00 - Inari 2.25
. g I —— 2000 ° ROIHCOMDO ———— 18.00 | i N (102 R | |
. Splcy Tlllla [5 Seasoninge with AVOCGdO] SPICY 19.00 13.50 Kappa 1/2RD” Tekka 1/2RD" 20 00 11501 R0"" 1I2R0" Zm]kl Musnrooms Z'gg Avocado 2.25
. | - ASparagus |
- $picy Salmon spicy 20.00 14.50 E‘::‘a: SﬂnggnilEbl,l—Talle" California 1/2Roll . i '
: S - PPRGPIE I it ik ‘Manhattan 2/2Roll . =
- Kaide Supreme Sashimi (6 kinds, Chefs Best) 32.00 Tobikio, Tamago {1 piece each) ’IBpleces 21 il _ Rolls, m=m | | 4
- Tuna & Salmon Sashimi (10 pcs) 20.00 14(.0[! | | @t ' . Kappa ! 4.50 . Avocado - 6.50
6pcs | | 1
*Please ask for any favorites not listed p IR e A Tuna & Salmon Combo — 1700 - VEQEtable combﬂ —— 16, 00 | . Oshinko - 450 . Asparagus —— 450
1l Tekka 1Roll ~ 'Salmon 1Rall | Kaide Garden Roll 1Roll [VEsGE] | | . Kanpyo [l 450 | '
Tuna & Salman (2 pieces each) f .Asparagus, Avaocado, Shiitake, : il bt | | 7
(i H I Inari, Enoki, Oshinko Renkon (1 piece each) | Kaide Garden | : - i
- 1l : | '\ [Cucumber, Avocado, Carrot, Red Pepper Asparagus] [
Hasamali - seaweed on the outiside, rice inside - - Vegetable Futomaki | 7.00
. | [Cooked & Marinated Veggies, Cucumber Asparagus] {
* Salmon 9.50 * Unagi (BBG Eel) 6.50 - Vlegetable Tango | 6.75
* Tuna 5.00 - Unatama (BBQ Eel with Egg) 8.00 (Avocado, Cucumber, Lettuce, Lemon Sllces Crunch) [
* Negitoro 9.50 * SLT (BBQ Salmon, Lettuce, Tomatoes) 7.00
- Futomaki (Cooked Vegetables with Imitation Crabmeat &Eel) 8,00 i ' "
Vegetable Combo Y y




