April 10 & 11 2014. 6:00 ~ 9:00 pm

Join us for our 30th Anniversary party starting at 6:00 pm,
Thursday April 10. Experience the Kagami Wari Sake (opening sake
taru by Kodama sake brewing Co).

The special 30th Anniversary dinner menu is created by Ginko
master chef Nobu Nakamori. The buffet starts at 6:30 pm
accompanied with live music.

The party continues on Friday April 11 at 6:00 pm

Make your reservations as attendance is limited.
$39 for dinner and a cash bar.

These reservations must be made by May 4, 2014.
(416)-248-8445

Ginko is delighted to announce Sunday brunch by new
executive chef Nobe Nakamori. We will be serving a unique
seasonal menu of healthy and delicious Japanese dishes.

Please join us to experience a one-of-a kind brunch!
Note, 10% off for 10 people or more.

Ginko master chef Nobu Nakamori was born in Tokyo. He worked at a steakhouse while attending Senshu University cooking methods in large restaurants of more than 200 seats. In 2008, he again crossed the ocean and joined the
in the late nineties. After graduating, he apprenticed in a Tokyo sushi restaurant. In came to Toronto in 2003 and Towa Sushi in Calgary. In became the executive chef at two locations of Aji Sai Japanese Restuarants in 2010.
worked at Mikado restaurant under owner/chef Masuda. He returned to Japan and studied at Hattori Nutrition He then worked UBU lounge in the Calgary’s historic Grand Theatre with top chef Tomo Mitsuno in 2012. He then
College where he learned basics of all cuisines. In then worked at Kuzushi Kappou Oniwa in 2004 learning Kaiseki returned to Toronto and assumed the position of Master Chef at Ginko Japanese Resturant. Here he pursues new

- tradional Japanese cuisine and knife skills. He then travelled to Sydney Australia in 2007 where he further learned possibilities in Japanese cusine.
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