SAMURAI

A La Carte Sushi 4§ Sashimi

The fish utilized in our sushi and sashimi is flown in fresh from Vancouver.

Chef’s Inspirational Creation
For those who ave undecioed on items to select, Leave it up to our talented chef's to create a tantalizing array of sushi to tempt even the most discerning palate.

Market Price
Nigiri Sushi Sashimi

Raw (Z pcs per order) ( pes per order)
Amaebl Sweet Shrimp F. 12.
Hamacht Yellow Tail 9. 1g.
Maguro Tuna 10. 19.
Hirame Flownder 11. 12
Uil Sea Urchin 13. 24.
Tal Red sSnapper 11. 20.
Tovro Fatty Tuna Mavrket Price Market Price
Mirugal qiant Clom 1=. 21.
Shima Aji apanese jack Fish 11 20.
sSake Salmon g. 14.
(o Cuttle Fish F. 132,
Hotate qatl Scallop ya 1z=.
Cooked
Anago BBR Sea Eel g. nw/a
Unagl BB®R Fresh water Bel g. w/a
Kant crab . w/a
Ebl Botled Shrimp F. w/a
Tako Octopus . 12,
Tamago Sweet Omelette 4. w/a
Marinated
llura Salmon Roe g. w/o
Komocht Kombu Herving Roe on Kelp 10. w/a
Saba Mackerel 7. 1=.
Tobiko Flying Fish Roe 7. n/a
Rotled Rolled Sushi Cone/Hand Roll

( pes per order) (1 pe per order)
Rainbow Roll Tuna, Yellowtail, salmon, Shriwmp, Crab, Avocado, 14. nw/a

Cucumber, Tobiko

Shrimp Tempura Shrimp . 6.
Tekka Makl Tuna Roll . é.
californin Maki Avocado, Cucumber, Crab, Tobiko e. F.
Sake Makl Salmon Roll 6. 5.
Sake Skin Makl Cooked Salmon Skin, Cucumber F. 6.
Negl Hamachi Malkl Green Onlon § Yellow Tail . 6.
Negl Toro Makl Green Onion § Fatty Tuna 11. 10.
Koppa Malkl Cucumlber Roll 4. 4.
Shinko Maki Japanese Pickle Roll 4. 4.
Kanpyo MakL Gourol Vegetnble Roll 4. 4.
ume Shiso Makl Pickled Plumm § Perilla Lenf Roll 4. 4.
Avocado Makl Avocado Roll 4. 4.
Unagl Makt BBR Fresh Water el Roll g. 7.
Elk Horm Makl (4 pes) Soft Shell crab =oll 17 n/n
Spiey Tuna Maki Tuna, Avacado § Hot Chill Spices g. 7.
Natto Maki Fermented Soy Bean 4. 4.
Futo Malkel (€ pes) Tamago, Crab § Assorted Vegetables 14. n/a
Futo Makl (4 pes) Tamago, Crab § Assorted Vegetables 9. n/o

]Mmm:se Delicacies

Mngu ro Natte

Tuna Sashiml with Fermented 505beaw

16.

SAamurai erty Boat

With Gekkeikan Hot Sake 500 ml$90.00

”Camacki-%am}u 70. Without Sake $50.00

Herring Roe on Kelp 4 pleces of Assorted Nigirl § Maki Sushi Rolls /
(california, Spicy Tuna, Sake, Tekkea, Kappa, Maguro, Unagi)

Tka Natto 1.

Squid sashimi with Fermenteo 505beaw




A‘f;;etizers

Sashimi Plate Z1.  Chicken wa'aynki 12,
F pleces of assorted Raw Fish (Tuna, Sabmon, Sweet Shrimp) Grilled Chicken Breast, LL@MtLg seasoneot serveot with a side of

. Teriyaki Sauce
Sushi Plate 15.

Tuna Tataks ﬂ 10.

& pleces of assortedt Sushi (California Roll, Tuna, Sabmon § Shrimep)
Seaved Tuna, rarve on the Lnsioe tmmg sliced, chilled and served with a

5(7]% Si\&ll c'fﬂ«} 16. cltrus soya sauce

Deep Frieod Soft Shell crab

P Avednshi Tofu ‘.
Bﬂ&fTﬂ«tﬂ«k’L 16. Flowr Coated Tofu Squares Deep Fried, Ground Ginger, Dry Tuna Flakes §
Seared Sirloin, rare on the inside thinly sliced § chilled. Tempura Sauce
Served with a Cltrus Soya sauce

Edamame 4.

Swiktjaynki 4.

) o ) ) warm Lightly Salted Steamed Soybeans
Gyrilled sable Fish tn a Kyoto Miso Marinade

5014}1/ Salad
4.

Miso Soup Sunomone SAlad 4 2.
Rich Soyn Paste Soup, Chopped Green Onlons § Tofu Shrimp, Scallops, Octopus § a Light Vinalgrette
House Salad @ 7. Seafood Salad 15,
Mixed Greens § Vegetables § Soya Ginger Dressing Shrimp, Crab, Scallop, Smoked Salmon, Hoki with Mixed Greens § Soy Ginger
Dressing
Temfu A
Shrimp Tempura 4. Assorted Tempura 4.
(5 pleces) (2 Shrimp with stuffed shrimp Shitake Mushrooms § 4 Vegetables)
Vegetable Tempura 10.
(5 pleces—Yam, Zucchini, Eggplant, Asparagus § Pepper)
Tradstional #ot Pots Sushi 4 Sashimi Dinners
(only available at table for 2 people, includes steamed rice & salad)
Yosenabe 5. 3Bashimi Dinner 41,
Seafood Dlnner, Chicken, Vegetables, Noodles, Tofu § Fish Broth Daily Appetizer, Miso Soup, Steamed Rice § 12 Pleces of Assorteol Sashimd
Sukﬁ/nki L5, Matsu Sushi ﬂ 40,
Thinly sliced Beef, Noodles, Vegetables, Tofu § Sweet Soya Sauce Miso Soup, € Pleces of Nigirl Sushi § & Pleces Maki Sushi
Shabu Shabu & L5.  Take 3ushi 3Z.
Thinly sliced Beef, Noodles, vegetables, Tofu § Seaweed Broth Miso Soup, & Pieces of Nigir Sushl § & Pleces Makl Sushl
Hot 7 Cold Sake Sparkling Wine
. N/V Grande Reserve Presidents, Canada 0. 45,
Gekkeikan Hot Sake Large (G00ml) 14. Small (150ml) 7.00 Sumac Ridge, Brut (75ml), Canadn 5.
Gekkeikan Sake Dmft Bottle (B75ml) Z1. Glass (Poz) 520 Montaudon Brut, &immptkgne, France 115.
Sho Chiku Bai Ginjo Bottle (500ml) Z5. Glass (Poz)  L.50 , ,
Nigori Unfiltered Sweet  Bottle (575ml) Z5. Glass (Foz) 7.50 W[\J«tﬂ Whines
shi ~Ging Bottle (500ml) 50. Lass (Boz) 1200
Yosha Junmar-Gingo vitie {200m Glass (2oz Jackson Triggs, Chardonnay, Canada 8. 40.
Yoshi No GAwa Junmai  Bottle (300ml) 4§. Glass (5 oz) 12.00 Woodpridge White Zinfandel, usA s. 40.
Go~Ku-~Jo Dai 9,;”]", Bottle (720ml) 0. Pelee Island, Gewurztraminer, CAnAJA 10. 45.
Silent, Smuvignm Blanc, New Zealand 10. 45.
Kiki-zake (Sake Tasting) 14.00 Alpha Zeta, Pinot Grigio, Ttaly 1. 20,
Try a selection of our three Jinest sake and eny oy each brand’s distinct 040 Springs, Off-dry Riesling, Canadn 1Z. 52
characteristics. (Nigori unfiltered Sweet Sake; Yoshi No Gawn, And. Kpttle Val ley, Chardonnay, CAnAda 77.
totally organic Yoshi Junmai-Ginjo)
1.5 0z Served chilled Kf—d Wines
]nfpmese Beer z;]a?omese Plum Wine  petee stand, Mertot, cannda 10, 15,
Asahi 3u per Df‘17 (350ml) L.50 Lm’gi Bosca, Svmk ( ()r?pmic), A'rgentinn 12. 7.
Sappore Dra (LEOmL) 12 Mission Hill Fairmont Select, Merlot, Canada 13. 4.
“rp ft | 5 :
Kirin Ichiban (350mlL) b.50 L3Eml) 12. ’!Cenp(nlljncksan, Capernet SMAVtﬁnan, usA 4.
Ume Shu Plum Wine (500uml1) 7.50 3. Peller Estates, Pinot Noir, Canada 70.

Orders are Accepted for take awny items.
Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives.
The Fairmont Banff Springs creates dishes utilizing fresh and nutritionally batanced ingredients which contripute to optimal health and wellness.

BANFF SPRINGS



