
STARTERS
Tofu Miso Soup

Avocado Garden Salad
Heaping mountain of fresh iceberg lettuce, seasonal greens &
avocado served with house ginger dressing

Boiled Japanese soybeans sprinkled in sea salt

Edamame Beans

Wakame Tobiko
Seaweed salad with tobiko and sesame

Spinach Goma-ae

Fresh baby spinach in homemade creamy sesame sauce

Wasabi marinated octopus served with tobiko & seaweed

Tobiko Takowasa

 Fries
Local russet potatoes deep fried and infused with rich white
Truffle Oil dusted with parmesan cheese

Royal Miyagi Northern Gulf Island, BC - Smooth and creamy
texture with mild sweetness

“The consumption of RAW oysters poses an increased risk of foodborne illness. A
cooking step is needed to eliminate potential bacterial or viral contamination.

Oyster Blowout

personal s ize/regular s ize

Supreme Sashimi Salad

Fresh top quality sashimi on a bed of organic mixed spring greens
with your choice of creamy or spicy dressing

personal s ize/regular s ize

Change to Clam Miso Soup 

ON  ROBSON



ON ROBSON



APPETIZERS

ON ROBSON



Fresh Sashimi: Japanese Scallops (6), Sweet Amaebi Prawns (6), Wild
Sockeye Salmon (6), Hamachi Yellowtail (6), Atlantic Salmon (6), Saba
Mackerel (4), Tuna Belly Toro (4), Spicy Tuna Sashimi (6), Tobiko and Fresh
Oysters (6) with homemade cocktail sauce.

ON  ROBSON



Sashimi & Sushi

West Coast  Express Sashimi Pla t ter

Salmon Carpacc io

Tuna Tataki  Del ight

Bluef in Tuna Sashimi

Iceblast  Sashimi(50pcs)

ON ROBSON



ON ROBSON

Sashimi & Sushi



Sashimi & Sushi

I�n�a�r� i (�Swe�e� t T�o� f�u Wr�a�p�  $2� .� Tamago (Sweet  Egg)

Ebi  (Poached Prawn)Chopped Scal lop $ � .�

Unagi  (BBQ Fresh Eel ) $4� .�

Ho�k�k� i�g�a� i (�Su�r� f C� l�am) $2�� .�

Sa�b�a (Ma�c�k�e�r�e� l� )

A� l�b�a�c�o�r�e T�u�n�a

$2�� .�

$ .�

A� t� l�a�n� t� i�c Sa� l�mo�n $ �� .�

So�c�k�e�y�e Sa� l�mo�n (Wi� l�d� )

Hama�c�h� i (�Y�e� l� l�ow� t�a� i� l� )

$ �� .�

$4�� .�

Ho� t�a� t�e� (�Ho�k�k�a� i�d�o S�c�a� l� l�o�p� ) $4�� .�

Un� i (�S�e�a U�r�c�h� i�n� )

$1 �� .��99 $ �� .��99

$1 �� .��99 $ .��99

$1�� .��99 $2 .��99

$1�� �� .��99 $2 �� .��99

$1�� �� .��99 $2 �� .��99

$1�� �� .��99 $ �� .��99

$1�� �� .��99 $ �� .��99

Ama�e�b� i (�Swe�e� t Sh�r� i�mp� ) $ �� .� $ �� .��99 $ �� .��99

B� i�n�c�h�o T�o�r�o (�T�u�n�a B�e� l� l�y� ) $ �� .� $ �� .��99 $ .��99

market price

$4� .�

Ikura (Salmon Roe)

Foie Gras Sushi

$2� .�

$

$4� .�

$1� � .�99(2pc�)

ON ROBSON



ON ROBSON

Atlantic Salmon, prawn tempura and fresh cut jalapeno peppers prepared 
battera-style then layered in special motoyaki sauce, seared right at your table!



ABURI
お寿司一筋３５年 自慢のお寿司ご用意しました。

Saba Inferno 

Hamachi Inferno

Toro Inferno

The f i r s t or i g i na l vers i on created in Vancouver !

Salmon Pepper Popper

Wild Prawn Tempura  $ 1 .99

Deluxe Tempura  $ .99

Tempura

ON ROBSON



ON ROBSON

Crab and avocado wrapped with seared atlantic salmon & green
onions on spicy Japanese mayo & sweet teriyaki sauce with dancing
bonito flakes.



O r i g i n a l  C r e a t i o n s

ON ROBSON



ON ROBSON

甜薯天妇罗卷

双龙交汇

罗布森卷



Sushi Rolls

Robson Roll

Spicy Salmon Mega Rol�l ( )

Spicy Tuna Mega Roll (8pcs)

Philly Roll

California Roll

Yam Tempura Roll

Dynamite Roll

Mr. Green Roll

Vancouver Roll

Chopped Scal�lop Mega Rol�l ( )

ON ROBSON



ON ROBSON



Oyster Motoyaki

Scallop Motoyaki

BBQ Cuttlefish

BBQ Alaskan Black Cod

Hamachi Kama

Clam Sakamushi 

Tiger Mayo

SEAFOOD

ON ROBSON



ON ROBSON

招牌和牛寿司

白兰地火焰牛仔骨

招牌烧烤和牛



Wagyu Beef Sushi

Wagyu Beef Don

BBQ Wagyu Beef

Wagyu Carpaccio

WAGYU

MEAT
Bonsai Beef 

Chicken Karaage

Chicken Teriyaki

お肉は元気の源です。もりもり食べて明日も頑張りましょう！

Brandy Beef Short Ribs

ON ROBSON



Noodles 麺でちょっと腹ごしらえ。

RICE〆にはやっぱりご飯物。

ON ROBSON

 

Mentaiko Yakiudon

Nabeyaki Udon

Asari Clam Pasta

Loco Moco Chicken

Okinawa Taco Rice

Unagi Rock 



sweets
甘い物は、別腹！？甘い時間をお過ごしください

S u p e r M o r e o
超级炸奥利奥

Deep fried Oreos and Japanese mochi rice cake drizzled 

with honey on top of polar vanilla ice cream

M� a� r� s A� t� t� a� c� k
油炸 巧克力棒

Matcha dusted moist dark chocolate cake laced with rich 

chocolate sauce served with green tea or vanilla ice cream

Delicate Creme Brulee pie, straightforward & unpretentious 

creation that is so simple, so rich, so praised!

ON ROBSON

抹茶熔岩蛋糕

C r e m e B r u l e e C h e e s e C a k 
焦糖芝士蛋糕

Featuring smooth nougat and creamy caramel coated 

in milk chocolate then deep fried served with 2 scoops 

of vanilla ice cream on cornflakes!



ON ROBSON

Royal Miyagi Northern Gulf Island, BC - Smooth and creamy texture with
mild sweetness.

during happy hour 3pm- pm everyday.$ /pc


