
starters + salads

mains

WEEKEND BRUNCH AT IBU
Saturday and Sunday 10:00 AM – 3:00 PM

 

ADDS

BURNT ENDS

TIGER CAULIFLOWERFRIED BRUSSEL
SPROUTS 
sambal bajak ,  sweet soy,
kewpie, crispy rice cake

 

CHICKEN FINGERS 
AND FRIES

 

 
PORK BELLY BOWL
seared pork  belly ,  t iger
caulif lower,  sweet soy,  jasmine
rice

STEAK FRITES

 

 

crispy  pork  belly ,  soy  and
chili vegetables,  sweet soy

 sous v ide egg
r ice 

 

tiger aioli, sweet soy, sesame

 

chicken 

sous vide belly

jasmine rice  

all white meat, house seasoning, 
tangy plum sauce

 

 

6oz AAA new york striploin, 
green peppercorn coconut sauce

NF, DF, GF*

NF, DF, GF*

NF, DF

006

IBU CHEF: JOEL MATTHEWS

(*) INDICATES A RISK OF CROSS CONTAMINATION.

POKE BOWL
rice, edamame, pickled 
carrot and daikon, cucumber, 
crispy wonton cracker, charred 
cherry tomatoes, katsu egg 

NF, DF, GF*

JAPPAMAC

NF

NF, DF, GF*

NF, DF, GF*

Winner “Most Creative Dish”
2026 Mac & Cheese Fest
japanese curry, 5 cheese,
tobiko
add protein - see ADDS

NASI GORENG

 

fr ied egg,  chil i ,  garlic,
pickled ginger. choice of:
pork  belly ,  agedashi tofu
or chick en

22

 

IBU’S SOUTHWEST CRUNCH
peanut lime dressing, mixed greens, 
avocado, black beans, charred corn, 
cherry tomatoes, cucumber, dates, 
feta cheese

21

19

26

19 40

IBU BURGER
brioche bun, 2x3oz smashed 
patties, onion, tomato, lettuce, 
cheddar cheese, house burger
sauce 

Signature Benny Bowls
Citrus chicken • Crispy pork & Kimchi 

• Sautéed garlic mushrooms 

NF  

26

KFCC SANDO
fried chicken, garlicky gochujang,
garlic aioli, japanese mayo, 
brioche bun
add - fried egg or cheddar

NF

23

25

26

28

26

12
agedashi tofu 8

10

side caesar 10
tiger prawn 12

4

SPICE IT UP

Sambal Bali    3
vibrant balinese raw sambal - 
lime leaf, lemongrass, shallot, garlic, 
thai chili, shrimp paste, brown sugar.

Sambal Expat    3
tomato based sambal - 
tomato, lime leaf, thai chili, garlic, 
ginger, shrimp paste, lemongrass, 
lime juice.

CAESAR SALAD
NF

NF, GF*

NF, GF*

 
16

WTF MUSHSHROOMS

19

king oyster, cremini, 
shimeji and crispy 
enoki mushrooms, butter soy, 
cilantro yuzu emulsion

ASK YOUR SERVER FOR OUR VEGAN OPTIONS

lunch

NF, DF, GF*

POTSTICKERS
pork and vegetable, kabayaki sauce,
kimchi, kewpie, chives NF, DF*

 
18

sambal sauce 
   jasmine

3

Plus, our full lunch menu, 
gourmet coffee, fresh orange juice, bottomless tea 

and handcrafted mimosas.

Where Calgary does Brunch differently

croutons, parm, crispy pork. 
add protein - see ADDS

choose protein: ahi tuna, chicken,
pork belly, tofu, tiger prawn

add protein - see ADDS


