ushi olls s picces
S R e

Fernie roll 5.75

T una, kimcl—wi, tempura & green onion

Jumbo Dgr\amitc roll (8 Picccs) 10.95
Frawn temPura, avocado & cucumber

SPidcr roll «+ Picccs) 7-.00
Sogt shell crab, avocado & cucumber

Cali{:ornia roll 5.25
Crab & avocado

Salmon ro” 5.50
Sockcye & avocado

Spicy Sca”op roll 5.75

Scanops, red pepper & hot spices

Tuna ro” 5.50
A”)acore tuna & avocado

Alcatlﬂa roll 5.50

SPiczj tuna, cucumbcrégreen onion

chgic ro”/SPicy veggie roll 4.75
Avocado, cucumber & red Pepper/kimichi

BC roll 5.00
BBO salmon skin & cucumber

Cucumberroll 3.75
Keeping it simp|e
Unagi roll 5.75

BBQ fresh water eel & avocado
Tcrigaki Cl’lickcn roll 5.25

Marinated chickenin a tasty sushi roll

Avocado roll 4.00
f:res}‘n avocado rolled with rice & nori

T amago roll 3.75
Sweet egg & rice rolled in nori

Tempura roll 6.25
Deep fried Calhcorm'a or | una stﬁle

K azan roll 6.00
T una, salmon, kimchi & volcano hot sauce.

Not to be taken lig[’nﬂy!!l

Avocado Negi roll 4.25
Chopped avocado & green onion

Negi toro 6.00
Japancse traditional. Cl’xopped tuna be”y

and green onion in a nori out side roll

FUSiOﬂ rOllS (Sushi rolls with a twist)

Dragon roll (8 Picccs) 20.25
Ajumbo c]gnamite roll toppcci with an assortment of
sashimi

Lobster roll (8 pieces) 15.00

Garlic pan fried east coast lobster tail, with

fresh spinacl’x, spicg aioli sauce and black sesame

Tiger I’O” (8 Picccs) 12.25
Nori & soy paper combination with sweet shrimP,

scanops, avocado, cucumber & tcmpura bits

Currg ro“ « Picccs) 5.75
Tiger prawn, mango, red pepper & curry sauce

New York roll 6.00

Smoked salmon ,cream Cl’l@CSC & asParagus

Yam roll 4.75
DCCP fried yam with tamago, red pepper, ginger

& green onion

Krg tonite roll 5.75
5cal op, avocado, cucumber & wasabi mayo, rolled
in chives & toPPcd with wasabi infused tobiko

Tataki roll 5.75

Fe per seared albacore tuna rolled with diakon

Shoots & toPPec{ with wasabi infused tobiko

West Fernie roll (+ pieces) 6.50
P
Grade AAA beef, kimchi, ginger & green onions

Calamari roll 5.50
Calamari karaage, 3am (‘_’:Y asParagus

Gomac roll 5.25

Spinach, asparagus & creamy sesame dressing

SUI'F and TUI’F roll (4 Picccs) 9.00
Soft shell crab, AAA beef, green onion &
Garlic chips

*Subsitute soy paper for$1.00

Yamagoga reserves the right
to chargc als% gratuitg

*hE

Wc try our best to accommodate
sPecial &ictarg needs and adhere to
strict, raw food hand!ing Practices.

]n PrCParation we cannot guarantee
there will be no fngredient cross mixing .
If you have a c{ictarg condition or food
a”crgy and decide to dine at
Yamagoga, you are &oing so at your

own risk ***

Attention valued customers
Allitems on our menu are Prepare&
from scratch - we do not Pre~ro” or
microwave. During busg times certain
items will arrive more quickly than
others. Ilcﬂou are Pressed for time,
Plcasc ask your server for the quicker
oPtions. Faticncc is aPPreciatcc{ & will

bC rewardcd Wltl’1 an awesome meal‘

Relax & Enjog!

YAMAGOYA

DA




Salads & raditional

(Gomae Salad 5.25

Fresh sPinaclﬂ blanched with asparagus
toPPed with a sesame gingcr dressing

5unomono 5alad 4.25

with lobster 650
salad served with cucumber & select kelps

Traditional sweet & sour

Korean To{:u Salac] 7.25
Chiued tofu blended with kimchi &

daikon, flavoured with K orean chili
Paste

** Dccp )Cry the tofu? add 1.00

Beef T ataki J-25
Alberta AAA beef slightly seared.

Served with daikon & ponzu sauce

Dgnamite 6.75

Frawn, sca”op and mushroom gratin.

Flavored with miso mayonnaise sauce

Ggudon 8.50
Triple A Alberta beef sauteed in a
light soy broth served on a bed of rice,

toppeﬁ with kimchi and green onion

TcmPura Udon
T hick JaPancsc stglc noodle

soup, served with tempura prawn

& veggies

10.95

Sashimi

(Full order ¢ Picccs -1/2 order3 Picccs)

T una 8.75
Soci«ige 8.75
T oro 12.25
Sca”op 12.25
Snapper 8.75
Ahi 12.75
Hancl rolls 6.25

Shapec{ M(C a cone. Cl"IOOSC 3OUF

favourite & let us roll one up for you!

A” Inclusive Dinners for Two
(Pricc isfor2 Pcoplc)

Yamagoga Grccn 24.95
(Good for the sushi 51'19. Califiornia

ro“, cucumber ro”, inari, tamago and

ebi nigiri, miso soup & ice cream

Yamagoga Black 45.25
Jumbo roll, fernie roll, sPicg sca“op
roll, 6 nigjiri of salmon, tuna & snapper,
tuna & sockege sashimi, miso soup

& ice cream

Y akimono (gri”ed)

Ggoza 5.50
Fork, gar]ic & onion dumplings. Served
with dipping sauce

JaPanesc Teriyaki 5tirf:r3

Your choice ingrcdient, sauteed & served

with mixed vcggics

Tofu 7.75

Chicken 8.25

Frawns 9.75

GradeAAA Bccxc 11.25

Add rice 2.00
T una Sensations

Ahi FO‘(C (A Hawaiian [Favourite) 6.75
A Premium cut of A”Dacore tuna
tossed in a soy sesame sauce & served
with claikon, chives & sesame seeds

T una T ataki 7.95

Fremium cut of tuna, s!ightly scared &

scasoned. Served with ponzu sauce

T una Pomb 8.25

Tunatossedin a spicg sauce &
mixed with kimchi & cashew nuts

Nigiri Sushi

Friced per piece

Tuna 2.50
Joro tuna belly 3.00
Ahituna 3.25
FePPersearecl tuna 2.75
Ahi poke chop chop 3.00
Negi T oro chop chop 3.00
Sockeye 2.50
Smoked Sockeye 2.75
Sca“op 2.50
Scallop chop chops 3.00
Amaebi sweet shrimp 2.50
[ bi boiled shrimp 1.75
TcmPura tiger prawn 2.75
5naPPer 2.50
] amago egg 1.50
(nagj fresh water eel 3.00
Peef grade AaA 2.50
[nari Sushi 1.75
T obiko 3.00

Agemono (clccp fried)

(Calamari Karaage 6.50
Tendcrfjoung squid rings marinated
& deep fried

Chickcn Karaagc 6.50
Preaded fydecp fried tender chunks

of chicken, served with spfcy mayo
for dipping

chgie TcmPura 6.95
Assortment ofgams, zucchini, carrots
& broconi, battered, deeP fried &
served with tempura diPPing sauce

Frawn TemPura 8.50
Same as above with battered prawns

= Add spicc to either tempura for 1.00

T una Teml:)ura 8.75

Tempura stgic nori wraPPed tuna,
thin]g sliced & served with tempura

avocado & chives

Agcdashi T ofu 5.00

DCCP fried tofu cubes served with soy,

green onion éginger

5Picg Agcdashi Tomcu 5.50

Same great concept, livened up a
little

50& 5he” Crab Karaage 1%3.75
Dccp fried soft shell crab served with
avocado tcmPura & diPPing sauce

Soup & Sides
Miso Tofu 3.00

T raditional soy bean soup with tofu

Miso \/cggic 3.00
CarrotsJ green beans & green onion
In a miso soup base

E_damame 5.75

Steamed soy beans seasoned with
sca salt

Kimchi 5.75
Suichio cabbagc Picued & seasoned

in garlic, select chilies & sPices

More on Pack g
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