Return complated

form to:

Alcohol and Gaming
Commission of Cntaric
a0 SHEPPARDAVEE
SUITE 200

TORONTO ON M2N 4A4

Remplir et refourner ceile
formuie 4 :

Commission des aiconls
et des jeux de Ontario
90 AV SHEPPARDE
BUREAU 200

TORONTO ON M2N 0A4

Ontorin

The information requested below is required in
support of all applications for a new liquor licence
or outdoor areas being added to an existing
liquor licence.

Municipal Renseignements
Information municipaux

Les renseignements sont recueillis conjointement a
toute demande de nouveau permis d'alcool ou
d'ajout de zones de plein air 4 un permis d'alcool
existant.

Section 1 - Application Details

Section 1 - Détails de la demande

Establishment name / Nom de {'établissement

LE MODE

RA| JAPANESE CULSINE

Establishment tel. no. / N° de tél. de I'établissement

Contact name / Nom de ia personne a cantacter Contact's tel. no. / N® de tél. de la personne & contacter

Qur LL 641-116- S5

Exact location of establishment (not mailing addrass) / Emplacement exact de l'etablissement (non l'adresse postale)
| |
! !

Streat Number / ; Street Name / Street Type / Direction/ i Suite/Floor/Apt. /
Numéra I Nom de rue | Genre de rue | Orientation de rue | Bureau/étage/app.
Postal Code /

{920 | \Areedlrine _lef
Code postal

Lot/Concession/Route City/ Town/Municipality /
Lot/concession/route rurale Vitle/village/municipalite

Eefhe application for a liquor licence include: / L.a demande de parmis d'alcool porte-t-elle entre autres sur :
i

ndoor areas / des zones intériguras Doutdoor araas / des zones de plein air

Section 2 - Municipal Clerk's
official notice of application
for a liquor licence in
your municipality

Section 2 - Avis officiel de demande de
permis d'alcool dans votre
municipalité a l'intention du
(de la) secrétaire municipai(e)

Secrétaire municipal(e) :
Confirmer le statut de la région ci-dessous.

Municipal Clerk:
please confirm the "wet/damp/dry” status below.

Name of village, fown, township or city where {axes are paid / Nom du village, de la ville ou du canton & gui les impdts sont versés :

{If the area where the establishment is jocated was annexed or amalgamated, provide the name of the Village, Town, Township or City was
known asj}

(Si la région ot se trouve f'élablissement a éfé annexée ou fusionnée, nom sous lequel le village, la ville ou fe canton élait connti)

s the area where the establishment is located: / La vente de boissons alcooligues est-elle autorisée dans la région ol se trouve Félablissement?
E:] Wet (for spirits, beer, wine} / Oui (spiriftueux, higre, vin} D Dry / Non

Note:

Specific concerns regarding zoning or non-compliance with
bylaws must be clearly outlined in a separate submission
or letter within 30 days of this notification.

D Damp (for beer and wine only} / Oui (biere et vin sedlement)

Remarque :

Toute préoccupation concernant le zonage ou la non-conformité
aux réglements municipaux doit étre clairement décrite dans
un document distinct ou une lettre, a l'intérieur d'une
période de 30 jours aprés la date du présent avis.

% Signature of municipal official / Signature du (de la} représentant(e) municipal(e} | Title / Poste

%@ \ddress of municipal office / Adresse du bureau municipal Date
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e - Wekp Q.
@BM CITY OF M‘ARKH'AIVI

' ‘ LIQUOR LICENCE QUESTIONNAIRE

-To ent:bj’e our evaluation of your Liguor Licence application, the following information is required,

Please return the completed form to the Clerk’s Department.

1. What Type of restaurant Is proposed?

(1 Family  [JRoadhouse  []Sports 8ar ﬁf-‘ine Dining [ ] TakeOut [ ]cCafe

2. 8. What type of Food will be served: Varied menu EZ[ Specialty [T] Snacks

B [] Menuattached Please note, a copy of the menu is required with all applications).

w

What entertainment or amusements will be provided?

[:] Karioke D Live entertainment D Casino I:] Off-tract betting [] Arcade -

4. a. The maximum seating capacity will be - 5’2 — persons.

b. Where the restaurant is existing, the prev!ous seating capacity was ._.,Z].Z..... persons.

5. a. Wasthis prIf}mises previously used as a restgurant?

|____| Yes No {Note: if the answer to this question is no, a building permit will be required}
b. if this premise was previously used as a restaurant, is any construction or alteration purposed?
[ ves E/:Va (if the answer to this question is yes, a building permit will be required)

6. Hasa building permit been applied for or obtained in connection with these premises?
Eﬁfes Permit no. Jfl’_./_&_?_éﬁ / oovo U A L .
] wno Provide 1 copy of the floor plan showing the dimensioned floor plan showing the

dimensioned floor layout, floor areas to be licenced, seating orrangements, washrooms {show

-

fixtures) and exits. /
7. Does the building on the premises have a fire alarm system? Yes E No 7]
L
8. Were the premises previously licensed? Yes D No g /

8. s the liguor licence application for an exponsion of the existing operations? Yes D No E]
(If yes, Please provide details on a separate page)

10. What is the nearest major intersection to the proposed locations?

i i 3z
78 fhie7 T Ave.

11. What is the distance to the nearest residential area? ¢

12, a) ﬁr name (Please Print) b) Contact Te!ephang’ gﬁ ¢} The restaurant’s name

N | o G05-lof- E MOpERY JA{%WE G
o AL T 7/655 e Mope

Updated: July 2012
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Starter/Appetizer/Entrees

01.Edamame
Green tea infused soy beans
02. Renkon kinpira chips
Crunchy deep fried lotus root
03. Ikapiri
Deep fried calamari, spicy ketchup & mayo
04. Gyoza
Pan Fired Japanese beef dumplings
05. Yakinasu
Baked eggplant with bonito flakes & sweet miso honey sauce
06. Ika yaki
Grilled whole squid
07.Karaage
Deep Fried chicken strips
(8. Japanese style potato cake
Deep fried potato cake
09. Oknomiyaki
Japanese pancake w/ bacon, crab, shrimp, cabbage, tonkatsu sauce & karashi
mayo
10. Lobster broth miso Soup
(Limited quantity, while supplies last)



Salad

01. House Green salad

Lettuce, mango, avocado, house dressing
02. Kani salad

Crab and cucumber mixed w/ flying fish eggs
03. Seaweed salad

Assorted seaweed , sweet vinegar dressing
04. LE Hokkaido salad

ikura, salted salmon,smoke salmon
05. Spring Mix salad

Mix greens, avocado, cucumber, balsamic vinegar

Cold dishes

01. Atlantic Salmon tartare

02. Blue Fin tuna tartare

03. AAA grade Beef tartare

04. Seared Blue Fin Tuna tataki
05. Beef Sashimi

06. Salmon104°F



Tempura

01.Shrimp tempura set
5pcs black tiger shrimps and Spcs assorted vegetable tempura
02. Mixed vegetable tempura set
10pcs assorted vegetable tempura
03. Urajiro tempura
Japanese mushroom stuffed w/black tiger shrimp
04. Kaki age tempura
4pcs mixed veg. tempura cake
05. Lobster tempura

6oz lobster tail

BBQ Skewer

01. Skewer A set

Potato, king oyster mushroom, okra, dried tofu
02. Skewer B set

Beef, chicken, pork gristle, okra



Kyoto style nigiri (Sushi)

01. Beef nigiri
0Z. Nigiri sushi set A

7 pics classic nigiri
03. Nigiri sushi set B

14 pcs assorted nigiri

Osaka style oshizushi sushi (pressed sushi)

01. Troched black tiger shrimp oshizushi
02. Trached atlantic salmon sushi oshizushi
03. Teriyaki chicken oshizushi

04. Grilld ell oshizushi

05. Cured saba oshizushi

06.0shizushi Set

Sashimi

01. Lobster sashimi

Daily Fresh Lobster

(Limited quantity, while supplies last)
02.Sea urchin sashimi

(Limited quantity, while supplies last)
03. Sashimi sampler

04. Sashimi platter



Maki / Roll

01. Angel roll

02. Pirate roll

03. Double salmon roll
04. Hot rod roll

05. Rainbow dragon roll
06. Lobster fantasy Koll

Hot dish

01. A Grade duck breast teriyaki
02. Coffee butter steak

03. Miso base black code fillet
04. Beef short ribs

05. Salmon with Green Pea Mash
06. Grilled beef tongue

Rice & Noodles

01.Unagi Don
Grilled Eel on the rice
02. Pork kauni Don
Slow-stewed pork belly mixed with rice,
02. Chiriashi
Chef's choice of sashimi, sushi rice
05.Chzuke
4Favors: Katsou Fumi, Nori Komi, Salmon & Wasabi Fumi
06.Mentai Pasta
Spaghetti w/ spicy fish roe
07.Carbonara
Pan Fried Udon Noodle with creamy sauce, bacon, shrimp



