ATsu‘h

EST. 1992

*C*

*

DELIVERY & TAKE Ol}r LATE NIGHT SPECIALS LUNCH SPECIA
Party Platters Available Every Night after 8:30PM Saturday and Sunday
N from 11AM to 2PM
*dine in only

P\ *reservations for parties
i ' of 8 or more
.1-. *

MATSUYAMA DELIVERED TO YOUR DOOR!

* Please let your server know if your party has any allergies
* Actual dishes may not appear exactly as depicted
* 15% gratuity for parties of 8-12
*18% gratuity for parties of 13+
*Take out boxes and recyclable bags $0.50 each
* No substitutions



SOUPS & SALADS = | v+ I et

.

Horenso Goma-ae

Miso Soup [fIZ)5 2.5 e

@ Vegetable Sunomono {32550/ 6.5
Ebi Sunomono KIRELTiVH<EE 7 .
Hokkigai Sunomono 1biRE /S48 H 7 -
Tako Sunomono J\/T\&/LEDDHI 7

@ Horenso Goma-ae = [ffiz& &3¢ 7
Spinach with Sesame Sauce /
Horenso Ohitashi {45133z 7
Spinach with Ponzu Sauce

@ Wakame (Seaweed) Salad ;&% /0H] 7

Crab & Tobiko Salad REFENIVHRLI 7
Crab Salad Topped with Tobiko

@ Tofu Salad EfE;PHI 10 Gyoza
Cold Tofu & Garden Greens with House Dressing AAEF
@ House Salad {13Z/0411 10
Garden Greens with House Dressing
Seafood Salad ;&fF/4] 15

Sashimi & Garden Greens with House Dressing

APPETIZERS 7i::

@ Edamame £2 4 Oyster Motoyaki (2pcs) HIU/FIE 9
Soy Beans with Salt Baked Oysters with Cream Sauce
Spring Rolls (2pcs) &% 7 Gyoza (6pcs) HIVRIER T %
Deep-fried with Pork & Vegetables Pan-fried Pork & Vegetable Dumplings

@ Vegetarian Spring Rolls (2pcs) #isEds 7 7 Vegetable Gyoza (6pcs) HIlEiseAlEL T 9
Deep-fried with side of Sweet Chilli Sauce Pan-fried Vegetable Dumplings

) Tako Wasabi Z&71 7 lka Karaage (Effif2 9
Marinated Octopus, served with Seaweed Deep-fried Squid, served with Spicy Mayo
Deep-Fried Gyoza (4pcs) HIUVEEF 7 Chicken Karaage (5pcs) HIUKE#E g
Deep-fried Pork & Vegetable Dumplings Boneless, Deep-fried
Agedashi Tofu (FEJE 7 Ponzu Chicken Karaage (5pcs) i@ +# HzUF# 10
Deep-fried Tofu Served with Ponzu Sauce, Daikon & Green Onions
Corn or Pumpkin Croquette (2pcs) FI4%8H# 7.5 Okonomiyaki AffJE 11
Golden Crispy Breaded Patty EXK/FER Savoury Pancake

RIS LA 10 7.5 Beef Sashimi A% & 11
Chawan Mushi /@¥Z<EE Thin Sliced Beef served in Ponzu Sauce
Steamed Egg Custard with Seafood - : Tataki (5 ) EER RS b
] s g una lataki (opcs) =R

Seafood MOto.yakl (1pc) H=UiRiEe Seared Tuna served with Ponzu Sauce
Baked Seafood with Cream Sauce ] ok B A

@ Yam Fries YEEZ(& 8 Ebi Gyoza (6pcs) HIURURERF 13

&l & L Rhishich Mayo Pan-fried Pork & Prawn Dumplings

) Spicy Agedashi Tofu #RIESE 8 Ebi Mayo (5pcs) ET5KFARIR 13

Bk e TaR) ith Houk & shidy S dbde Deep-fried Tiger Prawns served with Spicy Mayo

Takoyaki (6pcs) Ef)E
Deep-fried Octopus Balls

Soft Shell Crab #55% 13

Deep-fried, served with Ponzu Sauce

.

Okonomiyaki | X - -
RBRJE = ) . LEGEND

Spicy @ Vegetarian



NIGIRI == 2.75 ..

Seaweed F7 Inari (Tofu Pouch) S/&k7
Tamago (Egg) EH#E Avocado 4R
- Tuna HEMA Masago (Capelin Roe) Z% T Add QuailEgg +$1
Spicy Tuna HEER lka + Tobiko ffifa+ BT Crab Salad #0041
/ Salmon =X & Ebi (Prawn) [z Smoked Salmon EE =
Spicy Salmon #{=3f& Saba (Mackerel) 5% Negitoro BEES
Hokkigai (Surf Clam) 1Lif 2 Ika (Squid) i Tai (Snapper) &

3 .5 Per piece

Toro (Tuna Belly) 5= &
Unagi (Eel) JEfE&R

3 05LLL

Tako (Octopus) Zf

Ay

Chopped Scallop &7+ Hotate (Scallop) 7+
Spicy Scallop FRIEHEF Hamachi (Yellowtail) =Z&
Tobiko (Flying Fish Roe) 7+ Add Quail Egg +$1

Amaebi (Sweet Shrimp) 415 M P Per piece

Ikura (Salmon Roe) = 5 Add Quail Egg +$1
Uni (Sea Urchin) j&fE

”BUP/ X% j 3.5 Perpiece Min 2pcorder

Seared Nigiri with Japanese Mayo, Green Onion & topped with Sweet Sauce

L
Salmon =X & Tai (Snapper) ffif |
Tuna /& Toro (Tuna Belly) +$1 &= &[4
Saba (Mackerel) f5£ Hamachi (Yellowtail) +$1 &2 &
Ebi (Prawn) 745 Hotate (Scallop) +$1 7%+

DIPPING SAUCES 7=

House Spicy Sauce flhZiR%E
Japanese Mayo H 750
Spicy Japanese Mayo ARBADRL
Teriyaki Sauce T2JEE

X -‘-#1%

—<y e N




SASHIM! 75 e e

1/2 FULL
Saba (Mackerel) fi5%& 10 17  Tuna Sashimi Don BZ &R 58k 20 spicy +$1
lka (Squid) #if& 10 17  Salmon Sashimi Don =~ &#| 58k 20 Spicy +$1
Hokkigai (Surf Clam) dbi&E 10 17  Tuna & Salmon Sashimi Don 2R =&RI58t 20 spicy+s
Tai (Snapper) ffif& 10 17
Salmon =X & 12 20
Tuna HE& 12 20
Tako (Octopus) Ef 12 20
Amaebi (Sweet Shrimp) 415 12 20
Spicy Salmon B{= & 13 21
Spicy Tuna HEER 13 21

Toro (Tuna Belly) &= &/ 13 22
Hamachi (Yellowtail) EZf& 15 25
Uni (Sea Urchin) j8fZ MP MP

ASSORTED SASHIMI (14pcs) {+i#5RI5 26

DELUXE SASHIMI (16pcs) 1& {85755 30 CHIRASHI DON 20

Assorted Sashimi
iRl 5



ASSORTED SUSH! & SASHIMI COMBOS iz1a=5110E

MATSY COMBO 26

' DIPPING SAUCES @5
SUSHI & House Spicy Sauce T/Z %
W”/M/ C'OMBO 29 Japanese Mayo H75j/bfi#E

Spicy Japanese Mayo #it H 72/ E
Teriyaki Sauce fE)E%

_—d A




SPECIALTY ROLLS =:=5%

@ GYPSY ROLL
Avocado, Pickled Cucumber, Oshinko, Cucumber

LE PICASSO ROLL

Crab Salad, Masago, Tuna, Salmon, Avocado

DRAGON ROLL
Salmon, Crab Salad, Avocado, Cucumber, Tobiko

CANUCK ROLL
Smoked Salmon, Crab Salad, Cucumber, Tobiko

PHILLY ROLL

Smoked Salmon, Cream Cheese, Cucumber

7 GARDEN ROLL

Yam Tempura wrapped in Avocado & Seaweed Salad

BOB'S ROLL
Tuna, Salmon, Chopped Scallop, wrapped in BBQ
Salmon Skin

MATSUYAMA ROLL
Chopped Scallop, Tuna, Salmon, Cucumber,
Tobiko, Avocado, Prawn Tempura

) SPICY CRUNCHY ROLL

8

10

10

10

10

10

11

11

11

Tuna, Salmon, Crab Salad, Tobiko, Avocado, Tempura Flakes

UNAGI TEMPURA ROLL

Unagi Tempura, Salmon, Cucumber, Tobiko, Avocado

) FIRECRACKER ROLL
Prawn Tempura, Masago, Avocado, Cucumber, Cream
Cheese, Deep-fried with Spicy Mayo & Sweet Sauce

) TUNATATAKI ROLL
California Roll topped with Seared Tuna, Green Onions,
Spicy Sauce & Sweet Sauce

) SUNSET ROLL
California Roll topped with Seared Salmon, Tobiko,
Spicy Mayo & Sweet Sauce

) VOLCANO ROLL
Prawn Tempura, Avocado, Cucumber, Tobiko, wrapped
in Spicy Tuna

ROCKN' ROLL

California Roll wrapped in Salmon & Avocado

Matsuyama Roll

‘,

)

11

14

14

14

14

14

«/ \

vi@

Rainbow
Roll

Sunset

Roll

CATERPILLAR ROLL

Unagi, Salmon Skin, Cucumber, wrapped in Avocado
SAKURA ROLL

Unagi Tempura wrapped in Negitoro, topped with
Tempura Flakes

PARADISE ROLL

Salmon, Tamago, Tobiko, Avocado, wrapped in Salmon
& Seaweed Salad

TIGER ROLL
Prawn Tempura, Crab Salad, wrapped in Ebi & Avocado

BAM! ROLL
Unagi, Crab Salad, Cream Cheese, Avocado, wrapped
in Smoked Salmon

ELECTRIC ROLL
California Roll wrapped in Unagi & Avocado

RAINBOW ROLL
California Roll wrapped in Salmon, Tuna, Tai, Ebi &
Hamachi

SAMURAI ROLL

Prawn tempura, Cucumber, Tobiko, wrapped in Unagi
& Avocado

HOUSE ROLL (10pcs) full
Assorted Fish 1/2
SPIDER ROLL (10pcs)

Soft Shell Crab, Avocado, Masago, Cucumber, Tobiko

Add Cream Cheese to your Roll or Cone +$1.5 i35S

DIPPING SAUCES 7=

House Spicy Sauce #/Z¥RE
Japanese Mayo H 750

Spicy Japanese Mayo # H 72/
Teriyaki Sauce &%

[ . Q. W Y

14

14

14

14

14

14

14

16
10

17




ROUS =515

Tuna Maki HER8 5
Salmon Maki =X &%
@ Avocado Maki SRR S
@ Kappa Maki S5
@ Oshinko Maki fEZ%
@ InariMaki BEREE
@ Tamago Maki FHZEES
Tobiko Maki 7fF45
Negitoro Maki 5 E&ZRHE
@ Vegetable Roll 1T3:%
@ Avocado & Cucumber Roll E/\FHEE
@ Avocado Roll Inside Out $55I4-HE S
J Spicy Salmon Roll #i =X f%&
) Spicy TunaRoll EZE RS
BCRoll =XRKE
California Roll 0%

CONES =+

@ Avocado Cone FiHERF%

(o, N @ Mo N o NN N © NN @ EEN G 2 R S S R S T - - S - N -

O
o

4.5

@ Avocado Cucumber Cone S/ HRFE 4.5

@ Vegetable Cone {+3F%

@ Tamago Cone EHH#MEFH
BC Cone =XBKFE
California Cone 1M F%
Crab Salad Cone ZE#Ii/MEFE
Negitoro Cone SEEEZRHFE
Salmon Cone =X &F %

) Spicy Salmon Cone H=X8&F%
Tuna Cone HERFE

) Spicy Tuna Cone HEEZRFHE

@ Yam & Avocado Cone EZ4MEFE

@ Yam Tempura Cone BEEZEXBEFS

4.5
4.5

(© A MIF® 2 XS o [ & ;1 TR O p TR & p IS £ B © 5 MH( & 5 IS 1

b g

@ Yam Tempura Roll EEZKImiES
Negihama Maki 5 E = E &5

@ Yam & Avocado Roll ZZ4HREE

) Spicy Scallop Roll #i7+ &
Chopped Scallop Roll F#7 % F%
Chicken Teriyaki Roll f8JZZ A&
Beef Teriyaki Roll F2{ESG-AE
Salmon Tempura Roll =X B KIBHES
UnagiRoll 285
Salmon & Avocado Roll =BG HRSE
Tuna & Avocado Roll EEFEF MRS

Alaskan Roll fIl#iETN%&

~N o O
-U_I\l\l\l\l\l\l\l\l\lu_lu_I

Dynamite Roll ¥z Kim#ES 7.5
) Deep-Fried California Roll YENNM#E 11
Served with Spicy Mayo & Sweet Sauce
Futomaki (10pcs) A% 11
Tobiko Cone KEFF& 525

Crab & Ebi Tempura Cone IRX{FZ&ZE VA F# 5.25
Salmon & Avocado Cone =X B4 HEFSE 5.25

) Spicy Scallop Cone #EHFFH 525
Chopped Scallop Cone #+F%& 5.25
Alaskan Cone [JHIEF/INIFH 55
Dynamite Cone i KIZEFS 3.5
lkura Cone =X RFF5 MP

Uni Cone BiEF& MP

£ ._r’ = 7y
i




HOT PLATES s

Served with Rice & Miso Soup

CHICKEN TERIYAKI 18
ARIGEHIN

CHICKEN TERIYAKI & TEMPURA 18
RRIGHEN + RIFaE

BEEF TERIYAKI 18
G

BEEF TERIYAKI & TEMPURA 18
BRIBHER + RiFE

TOFU TERIYAKI 17
RIETE

TOFU TERIYAKI & VEGETABLE TEMPURA 17
ﬁ‘y\:’j\%ﬁu F‘_ + B 1|L++9Eyﬂ?ﬁﬁ

VEGETABLE TERIYAKI 17
En FEEML?K

TEMPURA *i77

Appetizer Tempura T8 KIFZE 9
Prawn (2pcs) & Vegetable (3pcs)
@ Yam Tempura (8pcs) #Z KR 7E 13
@ Vegetable Tempura (8pcs) 113 K77 13
Prawn Tempura (7pcs) iEKI7%E 16
Salmon Tempura (7pcs) =X B KIF%E 17
Seafood Tempura Bt KIZZE 17
Prawn (4pcs), Salmon (2pcs), Tai (2pcs)
Assorted Tempura {188 K17 %E 17

Prawn (4pcs) & Vegetable (6pcs)

. ° . . Chicken Teriyaki & Tempura
° RIS + XiFRE
.
SIZZLES BEFORE YOUR EVES!
SALMON TERIYAKI 22
RE=xfA

SALMON TERIYAKI & TEMPURA 22
RE=MA + KIBFE

NEW YORK STEAK & TEMPURA 22
PRGN + RImZE

NEW YORK STEAK TERIYAKI 24
RRGEAR AT\

MEAL COMBOS 71484

Served with Rice, Miso Soup & Salad

Tonkatsu (Pork Cutlet) HZUEFEHN 18
Chicken Katsu HzUXEZEH 18
Chicken Karaage HzZ(/F%E 18

Chicken Karaage & Tempura HiU(F2E + Kim%E 18



ROBATA 2=

Japanese BBQ

Yakitori (Chicken Skewers) J&EZi 52 6.5 Miso Black Cod IRIZERE & "
Chicken Heart JZ%() 6.5 Cuttlefish fEffif 13
Bacon-Wrapped Scallops JEEAHF 6.5 Kabayaki (Eel) J5#2% i
Bacon-Wrapped Prawns EER AR 6.5 Hamachi Kama (Yellowtail Collar) E=Z & 15
Seafood Skewer JEiEfifH 6.5 F-
Eggplant (&#i+ 8 : h
Chicken Wings JEZEH 8 1 iy !
Sanma )R 8
Salmon Belly (&= &f# 8
Saba (Mackerel) fZf5 & 9 Ao
Salmon Head &= 58 10 PERFECT A
Short Ribs JE4(7 5 B WiTH BEER!

[ ]

Yakitori (Chicken Skewers)
periid=s

SPECIALTY COMBINATIONS izisias

Served with Salad & Vermicelli

SPECIALTY 1 18 SPECIALTY 2 18 SPECIALTY 3 18

Spring Rolls &% Spring Rolls &% Spring Rolls &%

Pork Skewers E5JEFEA Chicken Skewers E5JEZEA Pork Skewer EEIEFEA
Steam Rolls i3 Shrimp Salad Roll #)$i1# Chicken Skewer EBJEZER

Fried Rice V&R

SPECIALTY 4 21 SPECIALTY 5 21 SPECIALTY 6 18

Spring Rolls &% Spring Rolls &% Spring Rolls &%

Imperial Prawns A%z Chicken Skewers &JGEHEA Chicken Skewers =BJEZHA
Pork Skewers EBJEFEMA] Garlic Butter Prawns K indiHiE Steam Rolls Zf5H7

Steam Rolls Z%5Hn

SPECIALTY 7 18 SPECIALTY 8 18 SPECIALTY 9 21

Pork Skewers &R Spring Rolls &% Spring Rolls &%
Chicken Skewers & JEZEHA Chicken Skewers SJEZER Imperial Prawns A3
Fried Rice XV Fried Rice Y Seafood Skewer E;Sfife

Fried Rice YV &



BENTO BOXES '

.Served with Rice & Miso Soup

BENTO BOX A 22 UNAG! BENTO BOx 23

Chicken Teri-Don, Salmon & Tuna Sashimi, Unagi Don, Tempura, California Roll
Tempura, California Roll & Salad & Salad

BENTO BOk B 22 SPECIAL BENTO BOX 23

Beef Teri-Don, Assorted Sushi, Chicken Teri-Don, Deep-Fried Gyoza, Tempura,
Tempura, California Roll & Salad Assorted Sushi, California Roll & Tuna Maki

BENTO BOX ¢ 22 SUSH! BENTO BOX 24

Chicken Karaage, Salmon & Tuna Sashimi, Assorted Sushi, Salmon & Tuna Sashimi,
Tempura, California Roll & Salad California Roll, Shrimp Sunomono, Tuna
and Kappa Makl *No side of rice included



Spicy Chicken Karaage Don
BRBNEREER

Rice Bowl

Beef Teri-Don BBIES-HER 12
Chicken Teri-Don BBIEZE AR i
Chicken Karaage Don HI(XEZEER 13

J Spicy Chicken Karaage Don #H=U/FZER 14
Curry Chicken Karaage Don IIIEYEZEER 14
Beef Don 4-AER 14

T
Katsu Don 7217 1« NOODLES i
Katsu Curry I?on DMNEFEH B 14 Vegetable Udon 2% 12
Oyako Don PR Ly Chicken Udon #AEX 12
Ten Don K7 #EER % BeefUdon 4HES 12
Salmon Teri-Don B&J&E = ER 15 Zaru Soba Hzt A% 12
Seafood Fried Rice JEH0R e SR e 3 e 13
Unagi Fried Rice (Zf2f\DER 16 Katsu Udon RIEL 14
Unagi Don J&28fER 17" Chicken Teriyaki Udon BIstRRIEZ B 14
Tempura Udon RIRESE 14
—.  Seafood Udon Sukiyaki Udon Hi84FRNEE 14

" Yaki Soba / Udon BRVXVEE / S&(#/4/113K) 16
Choice of Chicken, Beef, or Vegetable

Seafood Udon jEffE< T/
Nabe Yaki Udon {tifi55%< 17
Seafood Yaki Soba / Udon &)/ 5% 17
Unagi Udon (EiER S 17

Ten Zaru KiFaE /<% 18




DRINKS el

LOCAL BEER v 3
Canadian 341m| 6.5 5 i
Kokanee 341ml 6.5 : I‘
Coors Lite 341ml 6.5 I

3
IMPORT BEER /4

Heineken 330ml 7 o7ty
Corona 330ml 7
Sapporo 355ml 7
Sapporo 500m| 9 SAKE (GEKKEIKEN) RED/WHITE WINE
Asahi 330ml 7 Hot 50z/ 100z 7.5/13 Glass 50z 7
Asahi 630ml 12 Cold 300ml 17 Half Bottle 22
Asahi Big Boy 2L 33 Plum Wine 1.50zglass 6 Bottle 32

Jinro 360ml 18

UME PI 300ml 20

rm S 0 HIGHBALLS 7

GOkUjo 300ml 3 Gin, Vodka; Whiskey, Dark Rum,

COCKTAILS Yuki Hotaru & 720ml 52 White Rum or Tequila,
(10z) with your choice of soft drink

Hard Apple Cider 355ml 7 Bolkls Shoki $2

Long Island Iced Tea 9
1.50z Liquor with Coke SOFT DRINKS 3 JUICE 3.5

Coke, Diet Coke, Coke Zero, 7-Up, Iced Tea, Apple Juice, Orange Juice
Root Beer, Ginger Ale, Orange Crush

DESSERTS iy

ICE CREAM 3.75 DEEP FRIED BANANA
Black Sesame, Coconut, WITH ICE CREAM 13 COCONUT SURPRISE 7
Green Tea, Mango or Vanilla o * Served with two scoops of Ice Cream Coconut Gelato and Mango Sorbet

® Choice of Sauce: Chocolate or Condensed Milk Center, Sprinkled with Coconut Flakes

TARTUFO 7 CAPPUCCINOPIE 7
Chocolate Hazelnut Gelato Espresso and Vanilla Gelato
and ltalian Cream Center, Topped with Chocolate Shavings

Rolled with Cocoa Powder on a Chocolate Wafer

MATSUYAMA DELIVERED TO YOUR DOOR!

Ub

R www.matsuyama.ca @ @matsuyama.richmond



