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Please inform us of any allergies

Everything is made to order. We appreciate your patience.

Miso soup 2
a traditional Japanese soup

Thai shrimp soup 6

Steamed rice 2

Edamame 4
boiled soybean pods 

Cucumber salad 4
Add shrimp 8

Tomato ceviche 5
Halved grape tomato cured in lime,
jalapeno and coriander

Tempura tofu 5

Gyoza 6
vegetable dumplings

Tempura vegetable 6

Inari sushi 6
fried tofu pocket, filled
with seasoned rice and salmon

Asparagus maki 8
Asparagus wrapped in beef with teriyaki sauce

Avocado egg rolls 9

Salmon Tartare ceviche 10
Tartare of salmon w/ ceviche tomato
dressing and wonton crisps

Tuna Tartare ceviche 13
Tartare of tuna w/ ceviche tomato
dressing and wonton crisps

Grilled goat cheese salad 12

Tempura tuna 13
Crispy tempura tuna strips, shredded lettuce,
deep fried thai basil w/ green curry mayo

Vegetable Spring Rolls 5



Please inform us of any allergies

Everything is made to order. We appreciate your patience.
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Tuna 6

Salmon 5

Albacore 5

Shrimp 5

Eel 5

Flying fish roe 5

Handrolls 4
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Tuna 10

Salmon 10

Albacore 10

Sashimi Combo 12

nigiri is seasoned rice
topped with raw fish

4 Piece Tempura Rolls

sashimi is very
thinly sliced raw fish 
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S Oishii Roll  7
Wok seared shitake mushrooms, avocado, 
corriander, scallions, tempura with chili blue cheese

Dick valentine  7
Pollock, tuna, scallions,
tempura w/ sweet sauce

We’re On a Roll  7
Eel, mango, cucumber, scallion,
fried thai basil, tempura w/ eel sauce

The Rock and Roll  7
Wok seared button mushrooms, wasabi, ginger,
scallions, tempura and truffle soy



Please inform us of any allergies

Everything is made to order. We appreciate your patience.
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Avocado 4

Cucumber & avocado 4

Shitake mushroom 4

Asparagus 5

Tempura sweet potato 5

Tempura zucchini 5
Veggie max 8
Assorted Chef’s Mix

Green Monster 9
Tempura broccoli topped with avocado
and green curry mayo

Fire Cracker 9
Avocado, carrots, cucumber and
crispy onion topped with roasted red
pepper and chili mayo
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Tempura cali 6
Unagi 6
Tempura shrimp 6

Salmon 6
Albacore 7
Spicy shrimp crunch 7

Philly 7
Salmon skin 7

Tekka 8
Spicy salmon crunch 8

Spicy tuna crunch 9



PLEASE INFORM US OF ANY ALLERGIES
Everything is made to order. We appreciate your patience.
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S Honour Roll 7
Ponzu marinated broiled salmon, pulled
and rolled w/ scallions and jalapeno

Mango Love 11
Panko mango, tempura shrimp with teriyaki

Easy-e 8
Panko chicken, mayo and scallions
with teriyaki sauce

Stop Drop and Roll 15
Tempura shrimp, scallions, coriander,
jalapeno, tuna on top and chili sauce

Waniguchi 12
Tempura alligator, scallions with 
chili mayo

Tootsie Roll 8
Tempura philly roll w/ teriyaki sauce

Tarantula 12
Tempura soft shell crab, cucumber, scallions 
and mayo

Cabana Dan 12
Smoked salmon, tempura shrimp, toasted
coconut, scallions with pineapple mango mayo

Phoenix 13
Crab stick, crispy onion topped
with salmon, shrimp,
Japanese mayo and Chinese chili

El Diablo 13
California roll topped with salmon, f.f roe
and chili sauce

White Devil 15 
Tempura shrimp, avocado, scallions,
cucumber, avocado w/ albacore tuna
topped with f.f. roe, chili mayo, and crispy onion

The Carburator 14
Spicy tuna crunch topped with shrimp and 
teriyaki sauce

Cobra Kai 10
Tempura tuna, avocado, cucumber,
scallions and chili mayo

Rainbow 14
Tempura shrimp, scallions, mayo
topped with salmon, tuna and albacore
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Oishii Pad Thai 12
Chicken and shrimp tossed in a sweet tamarind
sauce with rice noodles, carrots, onions and bean 
sprouts topped with crushed peanuts and herbs

The following entrees include daily 
vegetable with choice of side; cous cous,
rice pilaf or sweet potatoe fries.

Miso Glazed Salmon 15

Lemon Honey
Chili Whitefish  13

Beef Tenderloin 20
served with your choice of wasabi
peppercorn or vanilla saffron sauce 
  
Grilled Chicken Teriyaki  16

 

Omakase 25 per person
chef assortment  

PLEASE INFORM US OF ANY ALLERGIES

House Sake Sm 5 Lg 10 

Toshimori Hitosuji Vintage 65

Draft 12

Sayuri 16

Junmai 16

 

taxes Not Included 



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. White Chocolate-Dark 
Chocolate Rasberry Brie 
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 
Sugar Free
Options Available

All desserts prepared in-house
by Chef Jennifer Hillis 
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BIRTHDAY PARTIES
SHOWERS

CORPORATE EVENTS
BACHELORETTE PARTIES

SPECIAL OCCASIONS
YOUR HOUSE SUSHI PARTIES

We offer set menus, but also the flexibility to create your 
own custom menu to suit your budget.  With several red seal 
chefs on staff, including a pastry chef,  we can create what-
ever you desire.   Off site bar service is also available.  No 
matter what the occasion, our staff will ensure a great expe-
rience for you and your guests!  

519.971.9768

Holiday Gift Certificates
Windsor’s Most Versatile Dining Gift Certificate

“Your place or ours”

ART OF THE PARTY

Choose your menu, Choose your location
(Mobile Kitchen available)

www.chanosos.com www.oishiisushi.com


