CHAMPAGNE COCKTAILS
Karaoke Royal
champagne, chambord with a splash of cranberry juice
Golden Sunrise
champagne, pear liqueur with a splash of pineapple juice
Emperor
champagne, triple sec with a splash of passion fruit juice
Imperial Delight
champagne, peach schnapps with a splash of guava juice
Oasis
champagne, coconut rum with a splash of mango juice

MARTINIS
Rising Phoenix
vodka, golden pear with a splash of mango juice
Forbidden City
vodka, cold sake and applekorn liqueur
White Orchid
vodka, lychee liqueur with a splash of lychee juice
Shanghai
gin, sloe gin, triple sec with lime and orange juice and a dash of grenadine

COCKTAILS
Lotus
vodka, lychee liqueur with cranberry and orange juices
Monsoon
japanese plum wine with tonic and lime juice
Pink Ho
white rum, triple sec, lime and orange juice with a dash of grenadine
Dragon Slayer

coconut rum, melon liqueur & guava juice

AFTERWORK - MON. TO FRI. 3PM - 6PM
LATE NIGHT - WED. - SAT. 10PM TO CLOSE
ALL DRINKS $6.00

BOMBAY
BACARDI  SAPPHIRE

KINKI | K1 | 4] york street

asian fusion | 0| ottawa, ontario

sushi restaurant | Kl | KIN 5S7

: 613.789.7559 . £: 613.789.0505 . www. kinki.ca




AFTERWORK - MON. TO FRI. 3PM - 6PM
LATE NIGHT - WED. - SAT. 10PM TO CLOSE

Maguro
Sake

Ebi

Tako
Kanikama

Masago

Unagi

Inari

Baby Bok Choy

Avocado
Tekka
Sake

California

NIGIRI/SASHIMI
nigiri 2 pieces per order / sashimi 3 pieces per order
tuna
salmon
shrimp
octopus
crabstick
cappelin roe
grilled fresh water eel
rice, sesame with marinated tofu pockets

seved with sweet sauce and sesame

avocado (6pc)

tuna (6pc)

salmon (6pc)

crabstick,cucumber, avocado, masago and sesame seeds (6pc)

with fresh snow crab

AFTERWORK - MON. TO FRI. 3PM - 6PM
LATE NIGHT - WED. - SAT. 10PM TO CLOSE

Fire Roll

Black Pearl

Unakyu
Kinki Karai

Sunrise

Bonzai greens

MAKI (continued)
minced tuna or salmon, green onion, spicy mayonaisse
and sesame seeds (6pc)
lightly braised scallop, cucumber, avocado, tobiko, tempura,
green onion, hodaka sauce and sesame seeds (5pc)
grilled fresh water eel, cucumber, sweet sauce and sesame (6pc)
salmon or tuna with lettuce, avocado, shiso, green onion
and chili sauce (6pc)
rolled inside out, with diakon, inari & hodaka sauce,

wrapped with seared eggplant (6pc)

HOT KITCHEN
mixed micro greens with a ginger oil dressing,

served in a baked spring roll pastry

Imperial spring rolls cabbage, carrots, vermicelli, and shitake mushrooms,

in a crispy shell served with Vietnamese style sauce

Sumo tempura Vegetable

Cha-Sui ribs

Shrimp
Mixed (vegetables, shrimp and whitefish)
marinated and slow cooked ribs with cha-sui spices,

served with an Asian slaw and Balinese sambal.




