TEMPURA

APPETIZER TEMPURA 85
25 prown, 4pc veoge
'YAM TEMPURA spc 9.5
Oeep i botters yom
VEGETABLE TEMPURA 7pc. 10.5
Decp fied btered seasonal vegetable
SNAPPER TEMPURA 6pc 12
Dacp fried battered snapper. o glaze & wasobl
PRAWN TEMPURA 6pc 13
Deep fed botered prown
/ EBIMAYO spc 13
Deep e sy baterd ter prown. spcy Moy,
NEGI TORO OSHI 13
Choppedtuna bty green oion
# TOFU OSHI 15
Tof. sou anion,shbazuke, o
1 SALMON OSHI 13
Douse loyered imon, oshi souce sertono
EBI OSHI 13
Tiger rawn, sl pesto sauce, oive parmesan chesse
HOTATE OSHI 13
Scolop, tobiko, ozh sauce
SABA OSHI 13
Seosoned mockerel miso souce, green onon
'YUKKE TUNA OSHI 13
Soy mornated tunc, sweet onr, oot
|b SOCKEYE SALMON OSHI. 14
ouble oyerecwid samon, o sauce, seron
EGGPLANT OSHI 15
Soy seosoned sggplont,miso osi sauce, ki
TRUFFLE AVOCADO OSHI 15
Fresh avocode, o sauce, ot imolayon soh

ABURI TOBIKO ROLL

Saimon, cucumber, rob meat, tbio, oz

/ SPICY TUNA OSHI
Gochujong marinated uno, spcy osisauce, sertona
YUZU CHASHU OSHI 15

J UNAGIOSHI 18

580 col, swee

KANI OSHI 18

b 1iger prown, ume oshi sauce, crispy Coper

y miso, golc chip,areen aricn

Green leaf sushi_Kitsilano
3416 W Broadwoy, Vancouver
Goreenleatsushikits I

Green Leaf Cafe_Burnaby
9604 Cameron S, Burnaby
@greenleafcafeburnaby [

Green Leaf sus|
117 W 15t St North Vane
@greentectionsaale JE)

the
Green Leaf

the
Green Leaf

SUSHI

3416 WEST BROADWAY
VANCOUVER, BC V6R 2B3

604.568.9406

www.greenleafsushi.ca

BUSINESS HOUR

MONDAY - SATURDAY (SUNDAY CLOSED)
1:30AM - 9:20PM

[BREAKTIME] 2:30PM - 4:30PM

Please advise your Server of

any food allergies before ordering.

ODER DELIVERY

a

STARTERS

MISO SOUP 25
RICE 3
7 EDAMAME Green soutean 5
J TAKO WASABI 55
Morioted row octopus it wosabi souce
AGE NASU 6
Eggplant insoy doshi broth
7 VEGGIE SUNOMONO 6
EBI SUNOMONO 7
TAKO YAKI 4pc 65
KABOCHA KORROKKE pc 75
mashed savosh ond aua ¢gg
AGE DASHI TOFU 7pc s
o fi tofu n cshi broth
 SPICY AGE DASHI TOFU 7pc 85
g ot spey gl mouo
PORK GYOZA 5pc (veep fried) 9
_J BIBIM GYOZA 5pc n
Deep e Guoa withcreens K

SALAD

& F WAKAME SALAD 5
Kelp slad with yuzu ponz dressing
1l / GOMA AE 6
Spinach slad with sesarme pearut zauce
7 TOMATO KIMCHI 6
nd spcy tomato sclod
7 GARDEN SALAD 2
Green eof sgnature hause dressi
7 TOFU SALAD 15
Yozu ponzu & sesome dressing
AVOCADO SALAD 16
Wasabi mayo & wosobi oy cressing
JELLY FISH SALAD 16
J SPICY TUNA SALAD 18

Fresh diced tuno, =

sonal greens, korean s
’ SPICY SALMON SALAD

TUNA TATAKI SALAD

ysauce

Flome secred tunc, yuzy ponzu dressing
SALMON TATAKI SALAD 18
Flome seared solmon, greens, gk chip. 2w ponzy

SEAFOOD SALAD 2



INARI _sogoeon curd 25
TAMAGO _cs 3
EBI_ Cocked prown 3
TOBIKO _Fiyng fish roe. 3
TUNA _sicocore 35
CHOPPED SCALLOP(/=5icy 105) 35
SALMON _ o 35
WILD SALMON _sockeue 4
TORO _una bely 45
HAMACHI _eiow o 5
UNAGI _s80 el 6
va SASHIMI

TUNA _ aacore
SALMON _ tric:
TUNA & SALMON
WILD SALMON _ scckeye
TORO _ funately
HAMACHI _ el tai

Spc 12/ 9pc 18
5pc 13/ 9pc 18.5
Spc 13/ 9pc 18.5
5pc 14 [ 9pc 21
5pc 15 [ 9pc 21.5
5pc 16 [ 9pc 23

MAKI & ROLL

KAPPA MAKI _ cucumber 45
TUNAROLL 5
ATLANTIC SALMON ROLL 5
SOCKEYE SALMON ROLL 55
TAMAGO ROLL _cog 55
CALIFORNIA ROLL 5.5
NEGITORO ROLL _ 1una belly 5.5
YAMROLL 6
VEGETABLE ROLL _Seosonal reens 65
YAM & AVO ROLL 7
AVOCADO ROLL 7
@ MANGO ROLL _peanut & wasobi sauce 7
TUNA & AVO ROLL 7
ATLANTIC SALMON & AVO ROLL 7
SOCKEYE SALMON & AVO ROLL 7.5
DYNAMITE ROLL 7.5
Prawntempura +imtation rob meat
DEEP FRIED CALIFORNIA ROLL 95
HOUSE ROLL 1

Solmon, tn,ken, €010, fobk, tomogo, cucumber

wHAT A DEAL COMBO!
SASHIMI & SUSHI
‘Appetize tuna & salman sashimi 5pc, igin sushl 4pc

KARAI SETTO

2-21

N-25

Tomato kimehi salmon oshi pe, spicy tuna oshi 6pe
GREEN LEAF-ER 325
mon sashim Spc
ahi o
@ GREEN LEAF-RIEND for 2 265
Appetze una & soimon s i sushi e

%75

L)

GREEN LEAF-AMILY for

3
Snopper tempura et oo,

oppeizer o & solmor

nigii

“GREEN LEAF SIGNATURE"
What we are famous fol

ABURI PLATTER

6kinds of signature Abur
Jmon oshi 65

Lukke 1una oshi 6pc. hotate oshi 6pc, toblko ol 8pe.
LOLO" PLATTER

eve salmon shi épc. tofu oshi

pc.
1 6pc, tobko 1ol Bpc

TOGO ONLY
DYNA & GYOZA 1270135 FOR 3~4 (Roll 22pcs, oshi12pcs) 84— 57
Dynamiterol épc, pork gyoza 4pc 1una rol 6pcs, kappa ki pcs,
OSHI & TEM 1875 16.5
‘Salmon oshi 6pc, yam tempura 3pc CRA L L]
& D FOR 4~5 (Roll 56pcs) 8575
ot roll 8pcs OMG ol B
A FOR 2~3 (Roll 40pcs) 2936 colforniaroll mf, £
Spicytuna 1ol 1265, dunomite ol T2pcs,
colforna ol 16pcs 1055 - 95
B FOR 2~3 (Roll 28pcs)
a5 —>38

SPECIAL ROLL

@ CRISPY ROLL Peanut & wosabl sauce 13
Praw tempurc crab e, avocado, sy empura b

@ NO. 5 ROLL peanut 8 wosobi souce: 13

/ HOT NIGHT ROLL S5 movo 2
Prown tempurs, ras e

) RED DRAGON ROLL iy move 15

Prown tempur, crob meat, avocodo,

spicy tempur b

@ RED LEAF ROLL peorut & u

Wi Saimon, avo-pures, crob m

bl sauce 16
a, cucurmber, tobko
@ WILD SMOKEY ROLL peanyt & wosabi 5o 16

d Soked Saimon, avo puree, crob m

ko

MANGO SCALLOP ROLL vox

) souce 16
Avocodo puree, mongo, scallop, crispy caper
TAMANAGI ROLL Urogi sauce 17
Tomage, cucumber, unagion top

AVO TORO ROLL Fecnut & wasabi savce. 17

Tuna belly, o

o-puree, cro meat,

KITCHEN

UDON
VEGGIE UDON 12
Seosonal vegetaties i dashi broth
TEMPURA UDON 2 prawn, 4o vege 15
YUZU CHA-SHU UDON 16
Pork bel o uuzu ceshi ot
DONBURI RicE BOWL
KINOKO ISHIYAKI 15
Mushvooms, o souce. sesame o i ht sone bovl
BEEF TERIYAKI DON 16
Soy mornated bee, eryokisouce i ho son bowl
‘CHA SHU DON 6
Mel-i-mouth brosed pork bely i hot stone bow!
/2| KIMCHI + BACON RICE 16
Kimch . bacon, fomog n hot stone bowl
KARA AGE DON 8
Daep fred so gl chicken, i h stone bowl
TUNA DON 18
Tuno, greens on seasone susi e
ATLANTIC SALMON DON 9
Allantc saimon, greens on seosoned sushrice
SOCKEYE SALMON DON 20
Sockege soimon, greens o secsoned sushirice
HAMACHI DON 21
Yelow o greens on secsoned sushiice
KANIISHIYAKI 2
Real crab, tamago, no souce i h stone bovl
UNAGI ISHIYAKI 21
880 cel.tomog, oo sauce n hot stone bowl
soup
| KIMCHI TOFU STEW 16
Kimehi ot toh sew it scorched ice
_JJ| SPICY MISO NABE 18
Spicyseotood mis soup with scorched rice
ICHIMORI
SABA MISO YAKI 12
Gried mackere with house mode miso sauce
BEEF TATAKI 14

Ughitly seared tenderioln yzu ponzu & garl sauce

# Vegetarion 7 spey
P vorsspiey

1o signaturo isn



