
SPECIALTIES

SUSHI
CABINET / GRAB & GO

ULTIMATE SALMON PLANK

GOURMET SANDWICHES

SALMON BAGELS

SWEET STUFF

SIGNATURE ROASTED SALMON FILLET

SUSHI PLATTERS

Freshly harvested glacial mountain sashimi,
available in the following varieties:

Premium belly sashimi - 100g
Belly/Loin sashimi - 120g, 225g, 350g

$12-$35

5 varieties of smoked and cured salmon, assorted
sushi, grilled vegetable salad, mini buffalo
mozzarella, smoked salmon pate, grissini, pickles,
olives & homemade focaccia.
$65 - serves 2

Freshly caught & roasted salmon, with crunchy
fennel, shaved onion, herb salad & garlic mayo.
$28

Available in the following varieties:

Hot smoked salmon
Cold smoked salmon
Fresh sashimi salmon
Soy-marinated salmon
Teriyaki chicken
Vegetarian

8-piece packs $15 - $17

Sushi Chef’s Special - $22

MENU

LOGANS
High Country Salmon

Our facilities are not food allergen or gluten-free,
although some products are made with gluten-free or
allergen-free ingredients. All customers with food
allergies or other nutritional concerns are advised
to notify the manager on duty. 

Daily selection of gourmet sandwiches.  Salmon
and non-salmon varieties.
$13-$16

A High Country Salmon classic with smoked
salmon and herbed cream cheese.
$13

Daily selection of sweet treats, baked fresh
from the kitchen.
$6-$13

11AM - 2PM

Prepared fresh to order in a range of sizes.
For all sizes, choose up to 6 flavours (does
not include Chef’s Special).

48 Pieces:
$90

96 Pieces:
$160 (save $20)

192 pieces:
$320 (save $40)

SALMON SASHIMI

KING SALMON CAVIAR

80g of High Country Salmon caviar served on ice,
with crostini, Cherchi charcoal crispbread & creme
fraiche.
$38

Allow 25 minutes from time of order.

Allow 25 minutes from time of order.


