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JFUSE

aburi & bar

DINNER

SMALL PLATES & SHAREABLE

LAND & SEA
Miso Soup
Tako Wasabi

Seasoned raw chopped octopus with wasabi

Jumbo Oyster Tempura
Yugu pongu, microgreens

Chicken Nanban
Fried Chicken thigh, cabbage, pongu, tartar sauce

Salmon Tartar

Sockeye salmon, home spicy sauce, avocado,
cilantro, taro chips

Tuna Bite
Bluefin tuna, nori, miso, mayo, sesame seeds

Ebi Mayo
Black tiger shrimp, sweet chili, home spicy, leek,
fennel

OFF THE GRILL Gpo)

Slider
Beef or Chicken

Chicken Yakitori
AAA Beef Skewers

ABURI OSHI

Oshi Sampler (5pe) wuvvnveiieiieiiiiieeeeeen,

Salmon Oshi Gpc)
Sockeye salmon, miso mayo, green pepper

Hamachi Oshi Gpe)
Yellowtail, spicy oshi, kigami yugu

Hotate Oshi Gpe)
Hokkaido scallops, miso mayo, yugu kosho

Negi Toro Oshi G3pc)
Toro(tuna belly), chive, yugu pongu

Unagi Oshi Gpe)
Sansho, soy glaged
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CRUDO (8pc)

Hokkaido Hotate 23
Scallops, yugu dressing, herb oil, maldon salt, black
pepper, lime gest, microgreens

Sockeye Salmon 23
Yugu pongu, green pepper, dill, red radish, ikura

Blue Fin Tuna 26

Home spicy sauce, cilantro, onion flakes, red radish,
avocado

VEGETARIAN

Edamame 8
with maldon salt

Brussels Salad n
Brussel sprouts, yugu mayo, onion flakes, carrots

Green $alad 4
Spring mix, beets, carrots, cucumber, avocado, house
dressing

* Add Seafood + 8

Miso Eggplant 1

Eggplant, sweet miso sauce, rice arera, microgreens

Garden Roll 4pc 10

Spring mix, carrot, cucumber, avocado, radish wrap

MINI DONBURI

cooked | Maple Salmon Don 15
Chicken Teriyaki Don 4
Unagi Don 15
Tofu Don 12
Raw | Uni lkura Don MP
Maguro Don 24
Salmon Don 22
Chirashi Don 26

18% automatic gratuity for parties of 6 or more.
Please let us know of any dietary restrictions we should be aware of.
We politely ask for no substitutions.

@jfuse.ottawa
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SIGNATURE
Salmon Steak 25
Sake, miso, mirin, cream, shallots, capers
Miso Black cod 22
Sake, miso, honey, mirin
Gyu Don 25
AAA tenderloin beef, carameliged onions, mushrooms,
rice, onsen tamago, chives
Pork Belly 20
Braised with soy sauce and giner, green onions,
shallots. Served with spinach, shiitake mushrooms,
tamago
* Add Reqular Rice +3
Crab Rosé Pasta 32
Snow crab, cream, milk, tomato, miso butter, shallots,
chives, black pepper

A LA CARTE

Nigiri Sashimi
1pc 3pc

Atlantic Salmon 4 il
Sake (sockeye salmon) 5 12
Maguro (bluefin tuna) 7 16
Madai (sea bream) 7 16
Hamachi (yellowtail) 6 4
Hotate (hokkaido scallop) 6 14
Amaebi (sweet prawn) 6 14
Chu-Toro (med. fatty tuna) 10 22
O-Toro (fatty tuna) 14 29
Uni (sea urchin / from Japan) MP
lkura (salmon roe) 7
A5 Wagyu Aburi (from Japan) 15

MORIAWASE

Sashimi Moriawase 50
12pcs per order

Nigiri Moriawase 30
6pcs, Sockeye salmon, blue fin tuna, sea bream,
yellowtail, hokkaido scallop, sweet prawn

Omakase Select 60
Oshi Sampler & 7pc Nigiri

Tasting Box 50

Brussels salad, miso soup, tuna bite, oshi sampler,
2pc each of Jfuse roll, Island roll and sunshine roll

SIGNATURE ROLLS

Jfuse Roll (4pc) 13
Salmon, hotate, snow crab, cucumber, pepper, miso
mayo, radish cello, torchced

Wagyu Roll (épc) 39
Negi toro, hotate, cucumber, pepper, wagyu, Japanese
uni, sweet soy glage, miso mayo, pepper

Island Roll (8pc) 28
Fried nori with rice, salmon, hotate, soy glage, spicy
oshi, torchced, served with salad,

Futo Roll (¢pc) 29
Salmon, maguro, madai, hamachi, hotate, chives,
ikura, yugu pongu

Negi Chu Roll (6pc) 33

Wasabi, ginger, toro(tuna belly), chives, yugu pongu

Sunshine Roll (4pc) 12
Avocado, cucumber, salmon, spicy mayo, pepper,
torchced

Red Wave Roll (4pc) 15
Unagi, red miguna, cucumber, bluefin tuna, onion guke

Saba Battera (8pc) 16
Saba, wasabi, ginger, yugu pongu, torched

Aburi Chirachi Tart 18
Rice, avocado, salmon, bluefin tuna, hamachi, madai,
scallop, miso mayo, torched



