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(/) THE ART OF SHARING
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Noodle Rolls 4.95

a medley of seasonal vegetables and herbs, rice
noodles wrapped in rice paper and served with
hoisin sauce Chicken or Shrimp 6.95

Vegetable Spring Rolls 4.95

served with coriander plum sauce
Chicken Satays
with Peanut Sauce 8.95

Pan Fried Vegetable Gyoza 6.95

Wok Seared Beef Tips 10.95
with orange soy-marinade

Spicy Salty Squid 8.95
squid dusted in a tempura flour, flash fried
and served with a roasted red pepper remoulade

Grilled Chili Squid 8.95
served hot with Tzatziki Sauce.

Grilled Chili Shrimp 11.95
served hot with Tzatziki Sauce.

Hummus w/ Pita Bread 6.95

Grilled Breads

with Funky Spreads 8.95
Pesto, roasted red pepper, roasted garlic
and black olive tapenade.

Everything is made to order. We appreciate your patience.




SHARE PLATES

OISHII

Avocado Egg Rolls 8.95
Fresh avocado wrapped with red onion,
sun dried tomato & cilantro.

Shrimp Twisters 8.95
Tiger shrimp wrapped in noodles and fried
to perfection. Served w/ coriander plum sauce

Grilled Brie with Figs 10.95
served with grilled bread,
crispy wontons and a fig puree.

Appetizer Platter 22.95
Avocado egg rolls, veggie gyoza,
chicken satays and hummus.
Sorry, no substitutions.

Seafood Platter 23.95
Chili shrimp, spicy salty squid, shrimp rolls.
Sorry, no substitutions.

California Roll 7.95
Pollock, avocado, cucumber, masago,
mayo, sesame seeds.

Philly Roll 8.95
Smoked salmon, cream cheese, sesame seeds
and scallions.

Firecracker 8.95
Avocado, cucumber and carrots topped with
roasted red pepper and chili mayo.

Everything is made to order. We appreciate your patience.




SOUPS AND SALAD

Garden Salad 4.95

Mixed greens and vegetables

with our house vinaigrette.

Chef's Salad 11.95

Lemon grass grilled chicken, cheddar cheese,
tomatoes & hard-boiled eggs on a bed of mixed
greens with our house vinaigrette.

Also available with Squid, or Tofu.

Grilled Goat Cheese Salad 11.95
Grilled disk of goat cheese and mix greens with
our house vinaigrette.

Citrus Salad 7.95

citrus, sesame, mixed greens with mandarin
oranges, cashews and grape tomatos.
Grilled Mushroom Salad 8.95

grilled portabello mushrooms on mixed greens
with a black currant vinaigrette with asiago
cheese and mixed berries

Caesar Salad 7.95

Mixed greens with an in house caesar dressing,
served with asiago cheese, bacon and croutons

Add Chicken or Maple Glazed
Baked Salmon to any Salad 4.00

Chanoso’s Original Gumbo
A classic N'arlens stew, thickened with okra.
Small 6.95 Large 9.95

Authentic Pho

A Vietnamese soup.

Chicken, Beef or Tofu, Shrimp, Squid, Scallop Mix
Small 6.95 Large 9.95

Soup de Jenn 4.95
Ask server about Jenn’s daily special.

Everything is made to order. We appreciate your patience.




CREATE YOUR
OWN STIR FRY!

Simply choose meat, seafood or tofu and
sauce(s) and we do the wokin! Served on a
bed of Chow Mein, Rice, Rice noodles or
Shanghai noodles. All include vegetables.

CHOOSE YOUR PROTEIN
Veggie

sm 10.95 Ig 12.95

Beef, Chicken, Tofu

Squid, Scallops, Shrimp

sm 11.95 Ig 13.95

STIR FRIES

CHOOSE YOUR SAUCE
House - Sweet Bean -

Hot Honey - Black Bean .
Hawaiian . Teriyaki - Curry -
Curry Coconut - Jamaican* .
Coconut Thai - Chef’s Choice -
Peanut . Ginger . Oyster

CHOOSE YOUR NOODLE
Chow Mein (Grilled Egg Noodle)
Rice Noodle (Thin Vermicelli)
Shanghai (Thick, Flour Noodle)
Rice (Brown or White)

CHOOSE YOUR HEAT

On a scale of 1 to 10
*(Jamaican cannot be made under 7)

Brown rice and sauce combinations
will be an additional $0.50 / sauce

Chow Mein and Shanghai
are an additional 1.00

Stirfries ordered too spicy will not be
remade. Chili sauce available on the side

Everything is made to order. We appreciate your patience.




Heaven Can Wait, Dessert Comes Flrst!

LAST
COURSE

1. Pumpkin Creme
Brulee 8

2. Caramel Spice
Cheesecake 8

3. Trio of Ices 6

Choose three items
mandarine orange
mars

chai

rocky road
pineapple coconut
black cherry

4. Rhurbarb Apple with
Mascarpone Cream 8

5. Chocolate Peanut
Butter Banana Torte 8

6. Cranberry White
Chococolate Pecan Tart 8

7. Tempura Bananas 7
with chocolate, caramel and creme
anglaise for dipping

8. Tiramisu 7
Espresso, liquer soaked lady fingers
layered with marscarpone cream.

9. Cookies
& Chocolate Milk 6

Nutella cookies with chocolate
marscarpone cream.

10. Molten Chocolate

Lava Cake 8
Made to order. Please allow 18 minutes.

11. Funky Monkey 7

Nutella banana crepe.

12. Bread Pudding 7
Ask for flavour of the day.

Sugar Free
Options Available

All desserts prepared in-house
by Chef Jennifer Hillis




ART OF THE PARTY
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Onsite and offsite catering (State of the Art
Mobile Kitchen available). All Restaurant
menu’s or our catering options available.

BIRTHDAY PARTIES
SHOWERS - CORPORATE EVENTS
BACHELORETTE PARTIES
SPECIAL OCCASIONS
YOUR HOUSE SUSHI PARTIES

519.971.9768

“Your place or ours”

HANOSTE olshi
( SUSHI ¢ STEAKS e STIRFRYS sushi | sake [ socialize

www.chanosos.com www.oishiisushi.com

Holiday Gift Certificates

Windsor’s Most Versatile Dining Gift Certificate




