‘f‘/elcome to Ohana-ya Japanese Restaurant, which
has served Japanese cuisine in st. Albert since 2009. We
toke pride in the unique simplicity and freshness of
Japanese meals. As a locally owhed and Pamily—?riendly
restaurant, we are passionate about oPPerinﬂ high-
quality, fresh sushi, sashimi and more, all beau+i£ul|y
presented to satisky the eyes and the palate.

‘f‘/e are proudly managed by Chef Camus, a culinary
exper‘+ with over 25 years of experience. Our mehu is a
blend of +radition and adventure, oPPerin@ sushi and
sashimi, and various options such as +eriyal<i, tempura,
aond ramen. Our commitment +o using.quality fish and
inﬁredienh; locally sourced across Canada or olir‘ecﬂy
imported from Japan ensures every bite is fresh and
delicious.

?air your meal with our selection of wines; beers,
hot or cold sakes, and boba drinks and enjoy a
memorable dinina experience in our casual and welcoming
atmosphere. We look forward to serving you and hope to

see you aaain!




LUNCH SPECIAL MENU,
RAMEN, DONBURI & UDCN

BENTO

OHANA-YA BENTO 23

e Teriyaki Beef or Chicken; Substitute protein to Hibachi
Shrimp or BBQ Salmon for $4 extra

e Sashimi (5 pcs) or Sushi (4 pcs)

e California Roll (4 pcs)

e Mixed Tempura

e Daily tapas

e Miso soup, house salad & steamed rice

VEGETARIAN BENTO 20

e Croquette (2 pcs)

e Cucumber maki (6 pcs)

e Veggie Harumaki (3 pcs)

e Mixed Veggie Tempura

e Edamame

e Miso soup, house salad & steamed rice

SPECIAL CcoOMBO

CALI + DYNAMITE CcOMBO 20

8 pcs each of California roll & dynamite roll; Miso soup

CALI + SUSHI COMBO 21

8 pcs California & 4 pcs Chef’s choice nigiri sushi; Miso
soup

HOSOMAKI COMBO 22

6 pcs each of salmon maki, tuna maki, cucumber maki,
avocado maki; Miso soup

(All Bento box & special combo served lunch period-only)

*KITCHEN LAST ORDER 30 MINUTES PRIOR TO CLOSE *



R A M E N (Not available July & August)

SPICED PORK CUBE 19
Bamboo shoot, bok choy, soft
boiled egg, Oriental style spiced
pork cubes; House pork bone soup
base. Peanuts contained

BEEF BRISKET 19

Bok choy, soft boiled egg, slow
cooked beef Dbrisket; Japanese
Shoyu soup base

WONTON-KOTSU 19

Bamboo shoot, beansprout, soft
boiled egg, 4 pcs pork wonton &

chashu; House pork bone soup
base

TAN-TAN GOMA 19
Bamboo shoot, bok choy, soft
boiled egg & spicy sesame
minced-pork; Tan-tan peanuts

soup base

DONBURI & UDCN

TONKOTSU 18
Bamboo shoot, sweet corn,
beansprout, soft boiled egg &
chashu; House pork bone soup

base. Sub. chicken chashu for $2
extra

WONTON 18

Bamboo shoot, bok choy, soft
boiled egg & 6 pcs pork wonton;
Japanese Shoyu soup base

SPICY MISO 19
Bamboo shoot, sweet corn,
beansprout, soft boiled egg &
chashu; Spicy soya bean paste

soup base

BRAISED PORK DON 18
Slow cooked pork with mushroom
on bed of steamed rice, bok choy
& soft-boiled egg, miso soup

TERIYAKI PLATE 17

Choice of teriyaki chicken or
beef, stir-fried veggies, steamed
rice, miso soup

CURRY DON 18
Deep fried pork cutlet or veggie
croquette on bed of steamed rice
with homemade curry sauce, miso
soup

UNAGI DON 22
BBQ eel on bed of steamed rice,
stir-fried veggies, miso soup

JAPANESE CHASHU DON 18
Pan fried chashu, green salad; Sweet sesame shoyu & mayo, miso soup

UDON YAKI 18

Choice of chicken or beef, Pan-fried wheat noodle with veggies;
Teriyaki sauce

KID COMBO 15

Choice of 4 pcs Cali.Roll, teriyaki chicken or beef with rice;
Cucumber or avocado maki; Edamame or spring roll (2 pcs);
Jello or ice-cream.

For age under 12 only

*PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES™




TAPAS, SALAD,
TEMPURA & ROBATA

TAPAS

TATAKI 15

Choice of tuna or beef; house
ponzu sauce

KARA-AGE 13

Choice of deep-fried diced
chicken or squid tentacles; Spicy
mayo

SALMON BITES 9

Deep-fried breaded salmon cube;
Spicy mayo

PORK GYOzA 9
6 pcs pork dumplings; Soya
vinegar dip

AGEDASHI TOFU 8
8 pcs deep-fried tofu, daikon,
ginger, green onion; Tempura
sauce

HOTATE FRY n

5 pcs deep fried imitation scallop;
tonkatsu sauce

IZAKAYA COMBO

Choose any 3 items

Salmon bite,

TAKGYAKI 9
6 pcs ball-shaped Japanese
snack filled with diced octopus;
Tonkatsu mayo, bonito flakes

EDAMAME 7

Boiled young soya beans; Sea salt

VEGGIE CROQUETTE 5
Crispy minced veggie & potato
cake; Tonkatsu Sauce

HARUMAKI 9
6 pcs veggie spring roll; Sweet
chili dip

AJl FRY 10
3 pcs deep fried breaded horse
mackerel; tonkatsu sauce

AVOCADO STRIPS n

10~12 deep-fried avocado; Spicy
mayo

12

Edamame, Avocado Strips, Squid

Kara-age, Harumaki, Seaweed Salad, Tuna tataki or croquette

e ——— e —

OHANA-YA BLOSSOM 28
3 sets sashimi flowers : Salmon
with crab salad; Tuna with
chopped scallop; Hamachi with
spicy tuna

SUSHI CASTLE

SOFTSHELL CRAB 16
Panko breaded whole softshell
crab. Deep fried to perfection;
tonkatsu sauce

30

Layers of sushi rice, spicy tuna, avocado, seared salmon and variety of
sashimi on top. Please allow 45 mins to prepare

TIC-TAC-TOE

48

House signature appetizers box with seasonal ingredients. 9 Kkinds
chef’s selection included salad, sashimi & deep-fried. Please allow 45

mins to prepare

*NOT AVAILABLE FOR LUNCH HOUR. DINE-IN ONLY

e

*KITCHEN LAST ORDER 30 MINUTES PRIOR TO CLOSE *



SALAD

OHANA-YA SALAD 9
House green salad; homemade
sesame soya vinaigrette

CHUKA IIDAKO n
Seasoned cooked baby octopus
salad

SEAWEED SALAD 7
Marinated seaweed salad, Sesame
oil

SASHIMI SALAD 14
Variety sashimi, Ohana-ya salad
base, sesame soya vinaigrette

TAKO-WASA 8
Marinated raw octopus salad
mixed with wasabi root, served

with side of seaweed

SALMON TARTARE 23
Fresh salmon with ikura, avocado,
tomato, cucumber, onion &
mango; House tar-tar sauce. Dine-
in & dinner only

AVOCADO SALAD 12
Avocado tempura, Ohana-ya salad
base; signature spicy mayo
dressing

SUNGMONG SALAD 7
Clear Japanese noodles,
cucumbers, seaweed, tomato,
homemade soya & rice
vinaigrette. With choice of

Prawns, crabsticks, octopus, surf
clams or Luxury for $4 extra

TEMPURA § ROBATA

ASSORTED
(HALF OR FULL ORDER)

14/22

6 pcs mixed veggie & 2 pcs shrimp /

10 pcs mixed veggie & 3 pcs shrimp

MIXED VEGGIE 9

6 pcs mixed veggie

YAM 10

6 pcs sweet potato

GINDARA SAIKYO YAKI 22

BBQ Japanese sweet miso black cod

HAMACHI KAMA 18

Grilled salted yellowtail collar

PRAWN 13
5 pcs Jumbo deep-fried shrimp

YAM & PRAWN 19

6 pcs sweet potato & 4 pcs jumbo
prawn

YAKITORI 8
2 skewers grilled chicken;
Teriyaki mayo sauce

IKA YAKI 16

BBQ whole squid; Sesame sauce

*PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES*




SASHIMI, NIGIRI &
SUSHI PLATTER

SASHIMI

DAILY FRESH 13
5 pcs of Chef's choice fine-cut
fresh fish

CHEF'S SELECTION 44
6 kinds of 18 pcs Chef's choice
daily fine-cut fresh fish

DELUXE CHEF'S SELECTION é8
9 kinds of 27 pcs Chef's choice
daily fine-cut fresh fish

ALBACORE TUNA 15

5 pcs of albacore tuna

TUNA TORO 17

5 pcs of albacore tuna belly

AHI TUNA 22

5 pcs of bigeye yellowfin tuna

HOTATE 22
4 pcs of giant Hokkaido scallop

BUTTER FISH 15

5 pcs of escolar

TAI 16

5 pcs of red snapper

SASHIMI STARTER 24

10 pcs of Chef's choice fine-cut
fresh fish

ATLANTIC SALMON 15

5 pcs of fresh cut Atlantic salmon

SOCKEYE SALMON 17

5 pcs of wild sockeye salmon

SABA 16

5 pcs of marinated mackerel

HAMACHI 22

5 pcs of amberjack

IKA 12

Japanese squid with tobiko

HOKKIGAI 16

5 pcs of surf clam

TAKO 16

5 pcs of steamed octopus

WEEKEND SPECIAL

BLUEFIN TUNA 38

5 pcs of bluefin tuna

CANADA uni 20

West coast Canada sea urchin

JAPANESE UN| 35

Japanese Bafun sea urchin

KING SALMON 28

5 pcs of New Zealand King salmon

(Some fish item may not be available due to supply issues)

*KITCHEN LAST ORDER 30 MINUTES PRIOR TO CLOSE *




NIGIRI SUSHI

336 0000000000000 / PC 8303087 boopooo0000s / pC 538308 poooooo0000C / PC

e Tamago * Ebi e Tobiko

e Avocado e Hokkigai e |ka

e Shiitake e Masago e Wild Sockeye salmon

e Inari e Tai e Chopped Spicy salmon

Chopped Spicy tuna
Tuna Toro

Tako

Chopped Scallop

Atlantic Salmon
Albacore Tuna
Saba

Butter Fish

e Hurricane

°
]

$3. 75477 . .04 / pc

e Seared Salmon Toro

e Seared Tuna Toro 5 % / PC WEEKEND SPECIAL
-Unagi e |Ikura e Canada Uni
% Neg!—toro : e Hamachi e Japan Uni

e Negi-hamachi 5 AR TR e b,

King Salmon

e Smoked Salmon Bluefin Tuna

. e Japanese Scallop
e Engawa (flounder fin)

e Tsubugai (whelk) e Botan Ebi
SUSH, PLA TTER (Served daily 4:00pm to closed)
MAKI_PLATTER 65 DELUXE MAKI PLATTER 68
California Roll ............. 8 PCS California Roll ................. 8 PCS
Dynamite Roll .............. 8 PCS Dynamite Roll ................. 8 PCS
Fuzzy Avocado Roll ...... 8 PCS Mexican Roll................ ... 8 PCS
Canadian Roll .............. 8 PCS Caterpillar Roll ............... 8 PCS
Yam Roll coooiviiiiiiiiit. 8 PCS Cucumber MaKki cocooovvine... 6 PCS
Cucumber MaKi............ 6 PCS Salmon MaKi cccoovvviviiiiiia.. 6 PCS
Avocado MaKi............... 6 PCS Tuna MaKi ..oovviiiiiiin... 6 PCS
SUSHI_PLATTER 65 DELUXE SUSHI PLATTER 7%
California Roll ................ 8 PCS California Roll ................... 8 PCS
Cucumber MaKki .............. 6 PCS Rainamite Roll ....cooviiiiii... 8 PCS
Salmon MaKi ..coevvvviiia.... 6 PCS Yam Roll ..o 8 PCS
Tuna MaKiecoooviiiiiiiio 6 PCS Cucumber Maki ................. 6 PCS
Salmon, Tuna, Ebi, Spicy Tuna MaKi ................ 6 PCS
TAMAgO. e iiieiiiiiiieneanennnnns 2 EACH Salmon, Tuna, Ebi, Tamago,
Chopped scallop ..ccvnnean..... 2 EACH

*PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES™



CHEF’'S CREATION
SUSHI ROLL

(8 pcs per order. Served daily 4:00 pm ~ Closed)

ABURI SALMON PRESSED 17
Seared salmon, avocado & jalapeno;
Mayo & unagi sauce; 6 pcs

KYOTO GEISHA 17
Cream cheese, <crab salad &
avocado. Topped with spicy tuna,
jalapeno, tobiko

BLGGDY VAMPIRE 18
Tempura shrimp, spicy tuna &
cucumber. Topped with wunagi,
avocado & dry onion flakes; Unagi
sauce & sriracha hot sauce

HURRICANE 18
Spicy salmon, cucumber. Topped
with avocado, crab salad,
chopped scallop & tempura bites;
Unagi sauce

TANGO-MANGO 17
California roll base. Topped with
mango & unagi ; Mango mayo &
Unagi sauce

PEACH PRINCESS 17
Tempura shrimp, crab salad &
cucumber. Topped with sweet
peach & tobiko; Mango mayo

PARADISE 18
Spicy tuna, cucumber & tempura
shrimp. Topped with avocado,
salmon, chopped scallop & red
onion

TEMPTATION 18
Salmon, cream cheese & avocado.
Topped with spicy tuna, tobiko &
green onion; Mango mayo

ALASKAN SUNSET 17
California roll base. Topped with
wild sockeye salmon & smoked
salmon

LION TIGER 17
Tempura shrimp, spicy tuna &
cucumber. Topped with avocado,
mango & ebi; Mango mayo & unagi
auce

SABA PRESSED 16

Seared mackerel, fresh shiso leaf
& green onion; Black sesame ponzu
sauce; 6 pcs

TOKYO SAKURA 18

California roll base. Topped with

ahi tuna, chopped scallop &
tempura bites

GU-Lou 16
Deep fried luncheon meat,
lettuces, Topped with peach,
tempura bites & red onions;

mango mayo + sweet & sour sauce

MT. FUJi 18
Spicy tuna & cucumber. Topped
with chopped scallop & tempura
bites

KINMON G 18

Spicy dynamite roll base. Topped
with mango, avocado, variety fresh
fish & gold flakes

CARIBBEAN SUNRISE 18
Spicy salmon, cucumber. Topped
with mango, chopped scallop,
tobiko; Mango mayo

MADLY MEDLEY 18

Avocado, cucumber & mango. 8
different topping Spicy tuna,
spicy salmon, crab salad, chopped
scallop, salmon, negitoro, masago
& tobiko

POSEIDGN 18
Tempura shrimp, crab salad &
cucumber. Topped with tuna,
salmon, unagi, avocado & tempura
bites; Spicy tonkatsu mayo

CATERPILLAR 17

Unagi & cucumber. Topped with
avocado; Unagi sauce

NAGOYA SHORYUDO 17

Spicy tuna, cucumber & crab
salad. Topped with unagi, avocado
& dry onion flakes; Unagi sauce

*KITCHEN LAST ORDER 30 MINUTES PRIOR TO CLOSE *



DYNA. MOON 16
Dynamite roll base. Topped with mango & tobiko;
Mango mayo

DYNA. VENUS 16

Dynamite roll base. Topped with unagi; Unagi sauce

DYNA. MERCURY 16

Dynamite roll base. Topped with Atlantic salmon

DYNA. MARS 16

Dynamite roll base. Topped with spicy salmon

DYNA. JUPITER 16

Dynamite roll base. Topped with avocado; Unagi sauce DYNA. SATURN 16

Dynamite roll base. Topped with spicy tuna

DYNA. URANUS 16
Dynamite roll base. Topped with torched
salmon; Unagi sauce

DYNA. PLUTO 16
Dynamite roll base. Topped with chopped scallop

RAINAMITE 18
Dynamite roll base. Topped with variety of
sashimi & avocado

VOLCANG 18
Spicy tuna, crab salad & avocado. TORNADO 17
Topped with chopped scallop, Avocado, cucumber & cream
tempura bites, lightly seared; cheese. Topped with torch
Unagi sauce & tonkatsu mayo salmon, tempura bites; Spicy
mayo & unagi sauce
SALMON MANGO 18
Spicy tempura shrimp & avocado, SAHARA 17
Topped with salmon, mango & Unagi, cream cheese & avocado.
tobiko; Mango mayo & Unagi sauce Tempura bites; Unagi sauce
TSUNAMI 17 RAINBOW 17
Spicy salmon roll base. Topped California roll with tempura bites.
with chopped scallop, tempura Topped with variety of fresh fish
bites & green onions, Spicy mayo, & avocado
unagi sauce & mango mayo
MAGUROC TATAKI 17
STURGEON 17 Spicy tuna, asparagus & avocado.
California roll base. Topped with Topped with tuna tataki, onions;
Atlantic salmon & tempura bites; Ponzu sauce

Spicy mayo & unagi sauce

TATEYAMA 20
Deep fried California roll. Topped with chopped scallop; Unagi sauce &
spicy mayo. Dine-in only

FIRE DRAGON 13

Salmon, onion, tobiko, tempura to perfection; Spicy mayo; 5 ~ 6 pcs

SEAFOOD SENSATION 15
Avocado, crab salad, scallop, shrimp & tobiko. Tempura to perfection;
Spicy mayo; 9~10 pcs

GOLDEN CALIFORNIA 13

Deep fried California Roll; Unagi sauce; 9~10 pcs

SUPER SPIDER 15

Tempura shrimp, soft shell crab, crab salad, masago, avocado, lettuce; Tonkatsu mayo; 5 pcs

*PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES*



CLASSIC & VEGGIE ROLL,
SUSHI COMBO & KAISEN-DON

CLASSIC RoOLL

CALIFORNIA 10
Crab salad, avocado & egg. With real crab
S4 extra

CALIFORNIA-IN-SNGW 12

Spicy California roll & tempura bites;
Unagi sauce

SALMON CHEESE 12

Fresh salmon & cream cheese

CHOPPED SCALLOP 12

Scallop, avocado & mayo. Masago top; 6 pcs

SALMONCADO 12

Fresh salmon & avocado

CANADIAN 13

Smoked salmon, cream cheese & cucumber

TROPICAL 13

Fresh salmon, cream cheese & mango

VEGGIE ROLL

DYNAMITE 12
Tempura shrimp, cucumber & mayo;
Masago top

MEXICAN 13
Spicy tuna, avocado & mango

SPICY TUNA 13
Spicy tuna, cucumber & avocado

SPICY SALMON 13
Spicy salmon, cucumber & avocado
OHANA-YA HOUSE SPECIAL 15

Avocado, cucumber, crab salad, spicy
tuna, salmon, sweet-soya mushroom &
tamago. Topped with tobiko & tempura
bite; 5 pcs

FUuzzy AvOcCADO

soya mushroom.

AVOCADO § CUCUMBER

Avocado & cucumber

AVOCADO & SHIITAKE

YAM

mayo

Yam tempura & lettuce,

15

Yam tempura, asparagus & sweet-
Topped
avocado; Black sesame sauce

with

12

12

Avocado & sweet-soya mushroom

10
spicy

A&A 13

Avocado inside and topped; Black
sesame sauce

CRAZY YAMMY 16
Yam tempura, cream cheese &
cucumber. Topped with avocado;
Black sesame sauce

MANGOCADO 15
Tamago, cucumber & sweet-soya
mushroom. Topped with mango &
avocado; Mango mayo & sriracha

*KITCHEN LAST ORDER 30 MINUTES PRIOR TO CLOSE *



SUsSHI coMBO

$.M.$ COMBO 32
4 pcs Chef’s selection sushi roll, 5
pcs sashimi, 3 pcs nigiri sushi & 6
pcs hosomaki; miso soup

NIGIRI COMBO 24

Daily choice 7 pcs nigiri sushi & 6
pcs hosomaki; miso soup

SAKANA SET 30
5 pcs sashimi, 5 pcs nigiri sushi & 6
pcs hosomaki; miso soup

ABURI SUSHI SET

MAKI COMBO 24
8 pcs each California and
dynamite roll, 6 pcs spicy tuna

maki; miso soup

DELUXE NIGIRI COMBO 32
Daily choice 10 pcs nigiri sushi & 6
pcs hosomaki; miso soup

PRIME NIGIRI SET 50
13 pcs premium nigiri sushi & 6
pcs hosomaki; miso soup.
Weekend only

28

7 pcs lightly torch nigiri sushi and 6 pcs hosomaki; miso soup

SALMON / TUNA / MIXED LOVER

28

4 pcs sashimi, 5 pcs nigiri sushi and 6 pcs hosomaki; miso soup

OHANA-YA COMBO FOR 2

10 pcs sashimi, 8 pcs nigiri sushi,

64

6 pcs hosomaki & 8 pcs each

California & rainamite Roll; 2 miso soup or salad

KAISEN-DON

CHIRASHI-DON 26
Assorted sashimi on a bed of
sushirice & shiitake, miso soup

TEKKA-DGON 24
Albacore tuna sashimi on a bed of
sushirice & shiitake, miso soup

MINI CHIRASHI-DON

Choice of Salmon, Tuna, Scallop,
Crab salad, Tobiko, Ebi, Hokkigai,
Tai or Octopus on bed of sushi
rice; miso soup

& 268 o00000000008005 15
3 ITEMS......00000s00 18
4 ITEMS.....0nvvrss0ss 21

SAKE-DON 24
Atlantic salmon sashimi & ikura on
a bed of sushi rice & shiitake,
miso soup

OHANA-YA POKE 23
Choice of Salmon, tuna or crab
salad on a bed of sushi rice.
Avocado, cucumber, sweet

mushroom, mango, seaweed salad
& tamago; Spicy mayo & sweet
shoyu, miso soup

MAGURG-DGN 50
A-grade bluefin tuna sashimi on a
bed of sushi rice & shiitake, miso
soup; weekend only

*PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES™




DINNER TEISHOKU

(Served daily 4:00pm to closed)

KATSU CUTLET 29

Pork crusted with Japanese panko, deep-fried to perfection,
served with tonkatsu sauce

GINGER PORK 29

Thinly sliced pork cooked with soy sauce, sake, mirin along
with ginger and onion

TERIYAKI DINNER 28

Choice of chicken or beef, cooked with our signature teriyaki sauce

BEQ SALMON 32

Grilled salmon fillet, choice of teriyaki sauce or sea salt

TEPPANYAKI STEAK 34

Teppanyaki ribeye steak, with sesame steak sauce

SAIKYO YAKI BLACK C0OD 35

Grilled black cod fillet in Japanese sweet miso sauce

HIBACHI SHRIMP 30

8 pcs pan fried prawns and creamy hibachi sauce

TEISHOKU SET COMES WITH STEAMED RICE, MISC SOUP AND HOUSE SALAD, AND CHOOSE ANY 2 SIDE [TEMS WITH YOUR SET.

- HARUMAKI (3 PCS) - GYOZA (3 PCS) - MIXED TEMPURA (6 PCS)
- SASHIMI (5 PCS) - SUSHI (4 PCS) - CALIFORNIA ROLL (4 PCS)
- EDAMAME - HOSOMAKI (6 PCS) - SALMON BITES (4 PCS)

SIDE ORDER

MISO sSour 3 STEAMED RICE 3
SUSHI RICE 4 CURRY SAUCE 5
EXTRA WASABI / GINGER 2 EXTRA SAUCE 1.5

All prices subject to change without notice, 15% gratuity will be added to the bill
We are apologized that substitutions may not available to most items



