” Redurns completed Remplir et rétourner cette
il form to: formuie & :
' 1 Alcohol and Gaming Commission des alcools
@ Commission of Ontario et des jeux de I'Onlario
90 SHEPPARDAVEE 90 AV SHEPPARD £
Ontario SUITE 200 BUREAU 200

TORONTOON M2ZNOA4  TORONTO ON M2N 0A4

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

Municipal Renseighements
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

liquor licence. existant.

Section 1 - Application Details Section 1 - Détails de la demande

Establishment name { Nom de 'établissement Establishment tel. no. / N° de {él. de l'éiablissement

Hibiki Japanese Cuisine
Coniact name / Nom de 1a personne a contacter

Contact's tel. no. / N* de tél. de |a personne & caniacter

Fanny Siu Hung Kwan 647-338-9338
Exact location of establishment (not mailing address) ! Emplacement exact de I'établissement (non I'adresse poslale}

Street Number ¢ . Street Name / . Street Type / Directionf Suite/FloorfApt. f
Numéro . Nom de rue | Genre de rue © Crientation de nie Bureau/éiage/app.
4450 ‘Highway 7 East, Unit #3 ' ' '

t.ot/Concession/Route / Paostat Code f

L.ot/concession/route rurale

City/ Town/Municipality / _
Villefvillage/municipalité -Code postatl

Markham L3R 1M2

Does the application for a liquor licence inclede: / La demande de permis d'aleool porte-t-elie enire aufres sur .

[v] indoor areas / des zanes intérieures | outdoor areas / des zones de plein air

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

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

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

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

Name of village, town, township or city where {axes are paid / Nom du village, de Ia ville cu du canlon & qui les impéts sont verses :

(If the area where the establishment is located was annexed or amalgamated, provide the name of the Village, Town, Township or City was
known as}

{Si la région ot se trouve P'elablissement & é1é annexée ou fusionnée, nom sous lequel le village, la vifle ou fe canton étaif connu)

Is the area where the establishment is located: / La vente de hoissons alcooliques est-elle autorisée dans [a region ol se trouve l'établissement?

E:_? Wet {for spirits, beer, wine} / Oui (spirilueux, biére, vin) D Damp {for beer and wine only) / Oui {biére et vin seulement) 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.

Remarque :

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

Signature of municipal official / Signature du {de [a) représentant{e) municipal(e) | Title / Posle

Address of municipat office / Adresse du bureau municipal Date

2085 (20130491 & Queen's Prnter of Ontary, 2613 7 & Imprimeur de la Reing pour FOntarig, 2013 FPage 1 alide 1



CITY OF MARKHAM
y SR LIQUORLICENCEQUESTIONNA!RE

. To enable our evaluatron af your quuar chence apphcatmn, the foHawmg mformatmn is required.

Pk

Please return the completed form to the Clerk’s Department

-1 h t—Type of restaurant is prapased? . P ‘ _ ' '
Femliy [:] Readhause l:] Sports Bar D Fine Dining - |:| TakeOut [ _]cafe

2 a What t(/pe of Faod wrll be ser\red Varlecl menu [I]/S’;Jectaity ] Snacks )
b. Q/ Menu attachea' { Please nate, a capy af the menu Is required with alf apphf:atrans}

3. What entertainment or amusements will be pra\rlded?

D Karlnke D Live entertainment I:I Casina |:] Off-tract betting l:] Arcade - D ,
4. a.The maxfmum seating capacrty wr!l be e BERISONE. / 75
b Where the restaurant is existrng, the prewous seatlng capacrry WIS e DRIS0ONS. i)

5,  a. Was this premlses prewausly used as a restaurant? _
) E}f’i%; 1 Na (Nare if the answer ta this questian isno, a barldmg permft will be reqmred)
b.if this prem:se was prevfously used as a restaurant is any construction or olteration purposed?

) M&s D No {If the answer to this questran_ isyes, a bu{lding penmt_:wrll be required)

&. Has a burlding permlt been app!ied for or obtained in cannectran with these premises?
_'Yes ; Permrtna — /”Vl /30 gA/C:['
i___] No- - ’Prawde 1 copy of the floor plan shawing the dimensioned f!aar plan shawmg the

drmensianed floor layout, floor areas to be licenced, seating arrangements, washrooms (shaow

- _ fixtures} and exits. ‘
7. Does the building on the premises have a fire alarm system? Yes @/ No
8 Were the premises previously licensed? Yes E/ No D

9 I the liguor licence apphcatran for an expansion of the existing operations? Yes |:| No E/
{if yes, Please prawde details on a separate page)

10. Whatis the nearest major intersection to the proposed locations?

. Ennecle, -+ foon
11. What is the distanice to the nearest residential areq? ———-—--— i A
Q78K 2O Lee

12, a} Your name (Please Print} b) Contatt'Telephone No. ) The restaurant’s name , i
( w7
:ﬁaﬂn}f Fepn . pus: —CH T 3383238 K100 ki e Cpii
Res:

Updated: july 2012
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'-"PbPE*kZERS e

U:;*-:J

L EX‘_:F ' '
' YAK[ GYOZA (Pan Frsed Dump ngs)

R 3= | _
~  EDAMAME (Bo;ied Beans)

EE .
- AGE- DASHI TOFU (Deep Frzed Tofu)
L EEE
- TOSATOFU {Deep Fried Tofu Wzth Bomto)
O BEFEER
© . TAMAGO TOFU (Deep Fr;ed Egg Tofu

CHERES
IBEEF SASHIMI {Raw Silced Beef

k ﬁ:{"‘]mﬂ% L
 BEEF TATAKI (Gri led Medxum

BREIN

ORWE :
' _CHAWANMUSH! (Japane

L BTRERE
BLACK COD MESOZU KE ( ‘

. EERR '
~ CLAM IN SAKE BR‘OTH

o EHIBR . '

- BAKED CLAM WETH BUTTER B
CEET
. ‘BAKED SCALLOP

FEE . N i

B TEMPURA (Deep Frsed Shnmp & Vegetables)

C BERRR R

VEGETABLE TEMPURA (Deep Fned Vegetabl@s) B

: YAKiONiGIR! {Grl led Rsce BaH w1th Salmon or Ume}

- OKERENL -_
i TONKATSU (Deep Fned Pofk Cut{et)

:-. ’yﬁéf—; & f_‘T' )

DEEP FR!ED SOFT SHELL CRAB
g T
'_:"'_KAK! FRY (Deep Frzed Oyster)

lKA MARU {Deep Fried Calamarl) B




L SUSP SHSH I\/IHKI Ej, HHND ROLL
:. - m”?_]s/! _;% %i@&’j’ C?

. | - _ Sushi S.ashé'mi. Maki
SHE = oo &R HE B
© HAMACH! vellowtal) 189 899  7.99

SR =p=tc e e
 HAMACHIBELLY - L. 889 999 8.99
| SAKE (Salmom) 499 599 499

CExmm .
 SAKEBELLY . . B 6.99 599

omme R
. _: MAGURO (Tuna) I 6.99 5.99

99 ©509 799

1099 1499 1099

i 4.99

'TAKO{Gs ST 499 - 599 499
; IKA(SQ ' -:}_---:-'i b9 - b 5.99
_;.'HOKK%GAi(SU;fcxm e 99 4 3.99
| HGTATEGAI (Scallop} 88 b 5.99
UNAG Eely LT 6. 6.50

ANAGO (séa Eel} B U S . - 650
' TAMAGO {Egg} IR R . . 1 4.50

L EEID S | _ o

_' KANEKAMA(Crab} DTS C 450 4.50

R TOB KO Elying Fish Roe} |

L =xeT S

.-:"__'__lKURA iSal 'ﬁcm Roe} e h

e lNARI ’Bean&:rd) e AT '




| QDSH SASHVLVEK g HH‘\ID W.L
| Fans %‘%EE%

 Sushi Sashimi Maki
: s - N
SH TAKE {Mushroom) o N ' e ) 450 - 4.50
KAZUNOKO {Herr ngRae} _' S - 550 89 550
SABA {’Mackere} e e 499 e
R e
" FOIE GRAS (Goose Lwer} -Ipc . e = 6{)[} A

o EERERT R
. ANKIMO {Cold Monkfish Liver} =

:'._SUNO!\/’!ONO @ﬂm

*_"-_' \Zeﬂfﬁd Wi Lh C}ucumber d Seawesd
'_TAKO (Qctopus}_ e
e

= KAN{ {Crab Meat) - Vi

: EBI (Shrimp} ' '_ I . - R

N ot - :

O SEAFOOD {Assortecf Seafocd) __

o f:aND SF%LHD | )@;_;;
'..:.3'.."%‘;:,15\ S ﬁ-' K
 GREEN SALAD
CosmEmmEm o
- AVOCADOSALAD
SEAWEED SALADZ__- o
LomFLa o
TOBIKO SALAD e
Rl
. MISO  SOUP

i -:§#¥m’3§: : S
- SEAFOOD SOUP

X

;
‘R
|
0]

.

:)’3 :

g
i
.
.

R

SR S

% e A A




Maki HandRoil
&4 F#

SPICYSALMON MAKI e Y 599 499

P

 BEEEE B
|  smc\suNAMAKf 889 599
| CAUFGRMH\MAK! ST 599 499

| ~:,FUTO“AK?,E;" Gl e T SRR
CExEEE L L

.j__SALﬂGNsKEQM K el 599
*;SAL&OMAMOCADQﬁé/ ceeni e 5.89

f?S%iNKotﬂAKl llo S 39
” ;gAPPAMAKI ib A0
- AVOCADO MAKI L 450

L EREENS SR
- AVOCADO CLCUMBER MAK L EED
| oEhETE e T
 UME-SHISO X
EmEEEE T e
J;NFC!“AMACHEMAK¥’ R X ¢
. EEESEzERE e L
'&EC%”ORC>MAK! B X -

“.jjﬁpawq:e\vRoLL e j'“;;;;;z?_jj.”" 9y
< SPIDE} DECHAK! gs&wmnum; Spcs . 099
,DE?SALMOhiMAKISms 109

mew Lt o e

CLTRIEERER

iE MPURA MAKI (?empura Shnmp} S;Jc:s e . .. - ._ 7.99 )

f\.‘ ROLL (Saimsn az‘TLma or Avocads) -10pcs o




SUSH, SAGHI a MFK
=AnERsw

""‘;’SUSHI &SASH!MI

' ‘.'E«?_Mx'? ' PR
- ,_’SUSH%APPETIZER {4pcsSush! 3pcMakz) .

 omEem
-~ SUSHI DELUXE { 8p€s Sushl fipcs Maks}

.?Z::‘.:.'.‘-S.USHl FUNAMORI {zepc55ush:, lSpcs Makz) o :
L REE o e
o SASHIM!APPETIZER {ﬁpcs) :._'3_: .
o RIBHE
- SASHIMI MORiAWASE (iﬂpcsAssorted Sashimi}

ComEkE -
. SASHIMI FUNAMORI {35;3(:5 Assorted Sashimi} -

sUSH, SASHIMI & M'AKI
om0
. MIXED MOR?AWASE 6,DCS Sas

CoEmmRE
MIXED FUNAMORI - 15pc55a

SUsH BHR DONBURt _ne;;

Cmmw
- CHIRASHI (Assorted Raw F:sh on Sushz Rxce
O Ewsrisg o
~. SAKE DON (sal mon Sashimi On Sushz Rice}
SRS ._.-“:'--~-»~
o SAKE IKURA DDN {Saimon & Salmon Ree)
S oEmEMETR R
'.UNI SAKE {KURA DON {Sea Ur{:hm Salmon &Salmon Roe)

- mEpnsE - .
MAGURO DON (Tuna Sash:mx Oﬂ Sushl Rlce} n

i TR = T
" HAMACH! DON (‘!el cwtari Sash;meﬁn Sushs Rlce} T




B R e Yﬂm

s E;E'-‘—’""ﬁa?ﬂ

: SGRILLED SALMON COLLAR
o mmEERE
GR fLLED HAMACH! KAMA

CEETLE R
o GRILLED PEN MACKEREL T

-”“Eéﬁ_i

el it

i GR!LLED MACKEREL

;¢;+M%m$

..,:_{_,GR%LLED CHICKEN SOFTBONE

HEs

. GRILLED CHICKEN W!NG jj_;--..

CmanE
GRI E.i_tD cmcwam HEART

B e iy
15,::.::

=




l*_‘pé‘oemm*

' 4:!*_1 4% - '
_ NEGIMA YAK! (Beef Roll Wsth Green Omon}

CBETEAE ' .
~ GRILLEDPORKNECK

f%@%@ﬁ% '

- GRILLED QUAILEGG WRAPPED WETH BACON
BT _

~ GRILLED SCALLOP

Es 5
GRILLED PRAWN :

HEsEE
GR%LLED SH!TAKE MUSHROOM

mE .
_GRILLED MUSHROOM e

CNEE -
. ' GR!LLED GREEN PEPPER

. FFE
: GRILLED EGGPLANT

L ERT
YAKINASU (Grilled Eggplaﬂt Nith

- B&hnF
NASU DENGAKU (Gr:{[ed Eggpiant._ j

- BARIANE .
GRILLED ZUCCHINI

| EmEmE R
- GRILLED TOMATO

fREE ' =
GRILLED GINKGO NUT _

- EEs |

.~ GRILLED ASPARAGUS

. *ﬁkkk@ﬁ$
GRILLED ASPARAGUS WITH BACON

- éRxLLED GARLIC SPROUT




ff-"fSET COLRSE

fiﬁ%;

::;cup, Creen Saed, ard :}“a?mmﬁ e
T B
o .SUSHi f8pcsSush and Makx} REEC R R
ComsmElE S

* SASHIMI (ISpcs Assorted Sashsmi)

I R _
. SASHIMI, SUSHE MAKi (4pcsSashzmlﬁpcsSush!&Gpcs z?ak) _

B s o _
<. SIRLOIN STEAK (802 Certmed Angus Beef}

. CHECKEN TEREYAK! { _

:_E oz yﬁa BD f’:

- SHRIMPS &VEGETAI
© {Deep Fried Shrimps:3pcs

Cabied e
"'_LOBSTERTEMPU {Deep Fried Lobster & Vegetables)

: KAKE FRY (Deep Fried Oysters) e
. _PORK SHOGA\’AKI(StIr—Fned Shced Pcric Wlth Gmger Sauce&{}mcn} L
DR e
TONKATSU (Deep Fred Pork Cutlet) S
L EER j_ R -
.-'CH!CKEN KATSU {DEEp Fned Chscken Cutlet)

--'.TOFU STEAK (Pan Fned Tofu}




o e

_ EESErye {j ;t‘" ?\Jﬁﬁse Soup 'Cﬁ?"t"ﬁ. Gﬂeeﬁ ;,\, siad
- _.3%? NEfR :
_KATSU DON {Deep Fried Pork with Egg&Omon} _'
b OYAKO DON {Ch;cken Wlth Egg&Omsn) =
o GYU DON ( sliced Beefwith Egg&Onion}
B TEN DON (Deep E’ned Shrfmp &Vegetab%es}

om0
. TERWAK! DON (Gri tled Chzckeni
R UNAGI DON {Barhecue Eel} -

STEAMED RICE. -

L CURRY RICE B‘WM T

  %%¢ . i
~“ TONKATSU {Deep Fr;ed Pork Cutiet}

YRR
"CHICKEN KATSU (Deep Fned Ch:cken Cutlet)

- STEAK (Grilled Steak 502} i

'ﬁk% i
EB[ FRY (Deep Fr ;ed Shr mp)




s

‘;::;':'_'__'NOODLE soup UDON g 8@89" =
smAm '

B KAKE (Pla n Ncodt ) e

o CHICKEN

oA

 SLICED BEEF

o NABEYAK! (Ch cken Raw Egg&shnmp}
TEMPURA__‘ :

s

-"if._TONKATSU

e
- CHICKEN KATSU (ch

CHASHU RAMEN (Japanese Pork} Ch'orce of Pork Bone Soup orScya -Sauce Soup
TR S : '

i GYOZA RAMEN {Dumpimg} T

CodglhnE

- SEAFOOD RAMEN

CRRWIAE f~a_ﬁ;
- TEMPURA RAMEN -

B -
TONKATSU RAMEN (F’ork Cutieﬂ

R

R 'CH[CKEN KATSU RAMEN (ChxckenCut%et} |

A VEGETABLE RAMEN

_.'KAKE RAMEN { lain Nood%e) . i




'- f"i‘STlR FRIED NOODLE a FRED RICE

_ifﬁmxﬁzkﬂwgﬁ

e (%@mq:m R
. vAKI UDON OR SOBA (Chicken or Beef)

SR BLEANEE
. SEAFOOD YAKI UDDN OR SOBA |

- '-éﬁﬁkl‘ '
~ CHICKEN FR[ED R[CE

. Iﬁgﬁj‘;"

_,UNIFMEDFUCE ;;9343'”“

;{;l\ SR
UNAGI FR!ED RiCE

;‘é&k’l‘
- SEAFOOD FRiED R§CE

BENTO BOX @‘%’
i f“erved with M 5@ Smp,éa%aﬂ

~ BENTO BOXA

ENERE
TEMPURA™,
CREE
- SIRLOIN STEAK
REEE
TOSATOFU . .
- EHRRIE
. SASHIME4pcs o
S N e
' CALEFORNIAROLL~3pcs R

- 26. 99

BENTO BOX C_ o
TEMPURA :
B WESBERE
" GRILLED BLACK COD
: SEFAE
ENOKIBEEFROLL
L mmms, EE |
- SASHIMI-3pcs, SUSHI-3pes
o niE
CALIFORNiA ROLL-3pcs

5499

*=:;5CAUF0RNuxROLL3pcsF”9’7

BENTO BOXD

VEGETABLE TEMPURA
BEN
TOFU S_TEAK
W
EDAMAME

- SUSHEEpcs
BB
" AVOCADO CUCUMBER ROLL-6PCS

17.99




BEV] F% G 5ES

. .. éﬂ’j’f
.!l;-l-........ m'?lf' . .
MARBLE SODA

BB e T ER,EER AR |
FRUIT FLAVORED SCDA (Oiange Peach M‘mgo Passion Fruit, Apple)

e : '
_FLOQAL TEA

CEGRROSE . i a0 599
g uCHQ‘vSA\HHEMUM? e o 5.99
i s o

2.99
2.50

-_3"_5}'}(:5{3 COFFEE 350
'_-.GREENTEA LATT: ShmEReo LT 380
e GREEN’TEA;L' R X
250

- 2.99

ORJ:\NGEJUECE R S R 2.9

S A : ' : R C
. SOFT DRI ‘iKS Coke. DretCake Spi’ ite, vaerA!e}' o ' 1.99

.E;h 7&?}(

-;PERR;ER I | (52,50 / (L)4.50

B -_-'BGTTLEWATER ST | 1.39




