D2 —202 DM

CARINO SUNDAY BRUNCH

“All entrees served with mixed baby greens and yuzu vinaigrette”

Domo-Arigato Omelet (Gluten-Free) $12
Crab Meat, Mixed Mushrooms, Edamame & Bean Sprouts.

Loco Moco $14
Wagyu Beef Patty over Rice, Teriyaki Sauce, Mushrooms & Sunny Side.

Sizzling Omlet in Hot Stone Pod  $13.5
Prawns, Spicy Tomato Sauce & Mushrooms.

Ahi Poki Rice Bowl $14
Marinated Ahi Tuna, Shallot, Sesame Oil, Green Onion & Avocadao.

Yakisoba with 2 Eggs Any Style $9
Pork Belly, Green Onion & Cabbage.
Choice of Egg style : Omelet, Sunny-side, Scramble or Poached Egg.

Mentaiko Pasta $14.95
Pollack Roe, Baby Scallops, Prawns, Shiso Leaf & Seaweed.

Ramen

Shoyu $12.50 (Soy Soup): BBQ Pork, Bean Sprouts, Bamboo Shoots, Boiled Egg & Toasted Seaweed.

Miso $13.50(Soybean Soup): BBQ Pork, Bean Sprouts, Cabbage, Corn, Bamboo Shoots, Boiled Egg & Seaweed.
add Grilled Pork Belly $4 : Extra Noodle $2 : Extra Vegetables $1.5 : Butter 50¢

Quinoa Waffles

With Organic Fried Duck $14.95 : Confit Duck Leg, Poached Egg & Maple Flavored Garlic Soy Sauce.

* Add Seared Foie Gras : $7

Maccha Flavor With Fruits $11.5 : Banana, Berries, Whipping Cream, Maccha Ice Cream & Chocolate Sauce.

“Okonomi” Waffles $10
Pork Belly. Cabbage, Dashi, Bonito Flakes, Seaweed Flakes, Mayonnaise & Poached Egg.

Croque Madame with House-Made Brioche $14
2 Poached Eggs, Shaved Black Forest Ham, Organic Gouda, Roasted Mushrooms & Yuzu Hollandaise.

FSM Hash $11.95
2 Poached Eggs, Yuzu Hollandaise, Corn, Onions, Peppers, Chorizo Sausage, Pork Belly, Beef
& Grilled Focaccia & Garlic Potato Hash.

SIDES BEVERAGES

Gnocchi with Pork Belly $7 “Big Mountain Coffee” Organic, Locally Roasted
Steamed Greens $6 Regular $3.25 Espresso $2.5 Latte $3.5
Roasted Mushrooms $6 Cappucino $3.25 Americano $3.25

Fruits Salad $6 “Matsu Kaze” Authentic Fine Japanese Green Tea
Three Corn & Crab Fritters $7 Black Tea, Houjicha $3.25

Genmaicha $4
Sencha, Oolong Tea $4.25

Coffee & Liquor (loz) $7.5
Flavored Mimosa (50z) $8
Milk, Juice $3.25

www.carinobistro.ca



