STARTERS

KUTO NACHOS WITH BACON | 10%

house chips, bacon bites, corn salsa, cumin
cucumbers, coriander, marinated peppers,
parmesan shaving, steakhouse mayonnaise

KUTO NACHOS WITH TUNA TATAKI | 12%

house chips, tuna tataki, corn salsa, cumin
cucumbers, coriander, marinated peppers,
parmesan shavings and steakhouse
mayonnaise

@3 TEMPURA SHRIMP (2) | 11%°

tempura shrimp, romaine lettuce, leeks,
marinated carrots, marinated cucumbers,
radish, fish spice blend (sesame, ginger,
celery salt, wasabi peas) and teriyaki sauce

SHRIMP ROLLS (2) | 17°°

brioche bun, shrimp, red onions, bacon,
roasted red peppers, romaine lettuce, leeks
and steakhouse mayonnaise

TUNA TATAKI AND MANGO SALAD | 19%

house chips, tuna tataki, corn salsa, cumin
cucumbers, coriander, marinated peppers,
parmesan shavings and steakhouse mayonnaise

TERIYAKI TUNA TATAKI | 199

tuna tataki, red onions, candied ginger,
wasabi peas, leeks, carrots, beets and
radishes, steakhouse mayonnaise, poke coulis

Fries* | 5°°
Sweet Potato Fries* | 6°
Tokyo Fries* | 9°°

Fries, Japanese mayo, okonomi sauce, bonito
flakes, nori chips, leeks

Poutine* | 129°

*Participating restaurants only



TARTARES EE=
Duo | 31° Trilogy | 39°°

choice of flavours

BEEF 7orched cheese option +2°° 279

@ ONION SOUP

beef, onion mayonnaise, leeks, red onions, fried onions, with a house sharp cheddar crouton seared
with a torch

KUTO

beef, Kiito sauce, caramelized walnuts, arugula, parmesan shavings, red onions, leeks, and dill pickles

PUB STYLE

beef, pub emulsion and dark beer caramel, red onions, sweet pickles, sharp cheddar, bacon, leeks,
and fried onions

STEAKHOUSE STYLE

beef, steakhouse mayonnaise, red onions, fried onions, roasted red peppers, leeks, and Montreal
steak spices

CLASSIC

beef, Klito sauce, red onions, dill pickles, capers, house chips, leeks and sweet pickles

All our tartares come with a choice of green salad, spinach salad,
homemade chips, steamed rice, fries* or soup of the day.

For an extra charge, Caesar salad, Kiito Nachos, Sweet Beef Onion Soup
Potato Fries*, Poutine* or Tokyo Fries*. ‘

g
*Participating restaurants only & L 2



TARTARES EE=
Duo | 31° Trilogy | 39°°

choice of flavours

SALMON 2895

@ DRAGON EYE

salmon, wafu sauce, Sriracha, leeks, red onions, carrots, home-made chips, red masago, white rice

MAPLE BACON

salmon, smoked bacon and maple emulsion, red onions, bacon, caramelized walnuts, leeks, and
arugula

TWIN SALMON

salmon and smoked salmon, cucumbers, leeks, red onions, capers, caperberries, dill, Dijon mustard,
olive oil, and lemon zest

MEXICAN

salmon, steakhouse mayonnaise, Sriracha, avocado purée, red onions, cumin-pickled cucumbers,
cilantro, marinated bell peppers, leeks, and Sriracha peas

TOKYO

salmon, wafu sauce, red onions, cucumbers, wasabi peas, candied ginger, leeks, and radishes

CLASSIC

salmon, leeks, red onions, capers, sweet pickles, Kito sauce

Dragon Eye




TUNA o

ASIAN

tuna, tempura nori seaweed chips, leeks, red masago, cilantro, red onions, soy sauce, sesame oil,
olive oil, and Sriracha

TERIYAKI

tuna, red onions, edamame, carrots, beets and radishes, candied ginger, avocado, leeks, fish spice
blend (sesame, ginger, celery salt, wasabi peas), and teriyaki sauce

CARIBBEAN

tuna, mango sauce, red onions, avocado, cilantro, marinated bell peppers, leeks, and mango

SHRIMP 26

TEX-MEX

shrimp, steakhouse mayonnaise, red onions, bacon, roasted red peppers, leeks, and marinated peppers

CESAR STYLE

shrimp, Caesar dressing, red onions, parmesan shavings, bacon, capers, leeks, and romaine lettuce

VEGETARIAN 199

ASIAN

Avocado purée, red onions, cucumbers, candied ginger, edamame,
wasabi peas, carrots and beets, leeks and poke coulis Tuna Teriyaki




POKE
BOWLS

Transform your tartare of
choice into a poke bowl.

steamed rice, mixed greens with house
dressing, cucumbers, fish spice blend,
marinated pepper rings, edamame, carrots,
beets and radishes, topped with poke coulis

GRILLEDCHICKEN _ 22%
SHRIMP TEMPURA _ 22%
TUNATARTARE  23%
BEEFTARTARE  25%
SALMON TARTARE  26%
TUNATATAKI  27%
SHRIMP = 23%
VEGETARIAN  21%

SALAD
MEALS

HOUSE SALAD 179°

mixed greens, cucumbers, marinated
peppers, radishes, Kiito bacon dressing

CAESAR SALAD 179

romaine lettuce, parmesan shavings,
bacon, Caesar dressing, house croutons

SPINACH SALAD 179

baby spinach, edamame, carrots, cucumber,
fish spice blend (sesame, ginger, celery salt,
wasabi peas), miso & shiitake emulsion

Extras + 5°°
Grilled Chicken or Shrimp Tempura



DESSERTS

DECADENT BROWNIE | 6%

brownie topped with coconut flakes, dark
and white chocolate chips, and covered in a
rich white chocolate ganache

CHOCOLATE CAKE | 9%

rich dark chocolate mousse resting on two
thin layers of brownie and topped with a
smooth chocolate ganache

Latte | 5°°
Iced Latte | 5°°

Americano | 4°°
Espresso | 4°°
Cappucino | 4°

PECAN PIE | 8%

sweet crust filled with a creamy fudge and
roasted pecan mixture, topped with our
signature Kiito dark beer caramel

FRUITY CHEESECAKE | 9%

creamy cheesecake on a thin Graham
cracker crust, topped with dried mango
and strawberry coulis

KUTO CHEESECAKE | 995

creamy cheesecake on a thin Graham cracker
crust, topped with Kito dark beer caramel and
caramelized walnuts




