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Ap fﬂtizers (Sushi Bar) \

AST.. SUSHI ADDEUZET ......cocusmmmsmesmsnsunssmsrmssinnnss 10,00
AS2. Sashimi Appetizer ... ..12.00 !
AS3. Tako Sunomono .. ..6.50 //’
[Sliced octopus, radish, 5853 with ve nE-:|3r E-ﬁutel —
AS4. Tuna or Salmon Tartar (Spicy Tuna or Sashimi 8
Spicy Salmon Sashimi with radish, masago & sesame)......7.00
ASS. Tuna or Salmon Nuta (Chunks of tuna or sakmon
masago, scallion, sesame on top of radish
with special sauce)... ..8.50
ASE. Avocado Sasmrm ....................................... 5.50
(Sliced avocade on 1op of radish with masago & sesama)
AST. Usuzukuri (Sliced fish, masago, scallion, sesame in bowd
W, PORZU Sauce)
Tuna 14.00** Salmon 13.00 ** Fluke 13.00 .
AS8. Volcano (Chunks of tuna, salmon & rras-.agn over
avocado & radish w. chef special sauce).. 14,00
ASS. Sashimi Salad... = 14 00
(Tuna & salmen on tap of mix green with special sauce) ".I'ul:‘:anu - Sﬂnmn Tempura Roll
AS10. Sushi Pizza (Spicy tuna or spicy salmon, crunchy,
scallan, masage, sesame on 1op of crisl:q.'
tortitla with special sauce ) .. ..15.00

Eoad

Green Tea Ftu:‘ll _

Sushi & Sﬂsﬂtmt ﬁl ):II Carte

‘n ok a (One piece per order)

Eel (Unagi) ............... 3.
Crab (kani)...............2.00  Shrimp (Ebj)............ 2.

3
2
Smoked Salmon %

EQQ (Tamago)............2.00 ced
_Dctﬂpus (TaKO)......... 2 25 Hokkigai (Red Clam).
£ Raw ¥ :L. _.I-.._

Jalapeno Roll

Tuna (Maguro) .......... 290  White Tuna............. 2.50
Yellow Tail .............2.90  Masago (Caviar) .......2.25
Salmon (Sake) .........2.50  Spanish Mackerel...2.00

Wasabi Tobiko........2.50  |kura (Salmon Roe) ...3.25
Fluke .......cc.ceeeeeee. 2225 Ui (Sea Urchin) ........ M/P
Red Tobiko.............2.50  Scallop (2pcs)........ M/P
Squid (2pcs) (ha)......4.50 Toro .....ccoeeveee.. MUP

Sushi & Sashimi Entrees

(Served with Soup & Salad) (No Substitutions Pleass)

SETL. Sushi Deluxe .........cooviminsscnesasiinens: 19.00
SE2. Sashimi Deluxe..........cccieiiiensisnmsanns 20.00
SE3. Three Kinds of Sashimi........................ 21.00
(Tuna, salmon, yellow tail)
SE4. Sushi & Sashimi for One............cccoevine 24.00
SES. Love Boat for Two .....coiciisiiniiiinn. 4400
SEB. Chirashi (Assorted raw fish over sushi rice)... 19.00
SE7. Tekka Don (Tuna or salmon over sushi rice).. 19.00
SEB. California Roll Dinner ........ccccevveevnssens 15.50
SE9. Tuna or Salmon Roll Dinner ................ 15.50
oET0: HOl oMb s e 16.00

(Vellow tail, tuna & California roll)

SE11.Futo Maki (1/2 order) 9.00 (Full order) 15.00
(Sguash, radish, yamagobo, crab, egg.
avacado & I:IJE:IJFI'II:IEF:I

Special Entrees
(Served with soup, salad & rice)

Sauteed Seafood Asparagus ............. 18.00
{Shrimp, scallop, clam, fishcake & asparagus)
.13.00

UDyaku Tofu ..
ced shrimp, scallur.} flshual-:e mus-hr-::rl:um.
chicken & soy bean w. deep fried tofu)

S autead Seafood
Asparagus

Rolls or Hand Rolls

(ANl Roll with Sesame)
R1. Avocado ROl o 400 R18. Mexican Roll..........coooevvvrerreecrinnn. 8.00
R2. Asparagus Roll .............cccccococo.... 475 (Spicy tuna mix with crunchy, masago & scallion)
R19. New Year Roll (Shrimp tempura,
R3. f}'?;;*}‘;;}mﬁﬂgﬂn;,-;;ﬁ,;;} """""""""" 2.00 masago & cucumber topped with gsl)..... 12.00
R20. Philadelphia Roll ..........ccoeeeneee. 2.90
R4. E?ﬂ?ﬂaﬁﬂﬁ%angnamasagnj """"""" 6.00 (Toasted SEI pked salmon & cream cheese) :
H21. Rock & Roll ..........ccocovvviniiieiinne 8.00
R5. Boston Roll (Strimp & cucumber) ..... 4.50 P i S e
HE- EU'E-uthr Hﬂ”....-..............-..........4.[:“] HEEI Hainbnw Hﬂll IIIIIIIIIIIIIIIIIIIIIIIIIIIIIII gluu
R7. California ROl .......cccoememieresnsarnnens 4.50 (Califarnia rofl topped with assaned fish)
(Crab, avocado, cucemiber & caviar) R23. Sweet Potato Boll oo 4.50
R8. Chicken Tempura Roll................... 6.50
I Ca b B et : R24. Salmon H.ull ................................. 4.50
RO. Dragon Roll . 10.00 R25. Salmon Skin Roll (w' cucurnber & et sauce).4.50
(Eel, -cun:uml:u:r inside, topped with avocacs) R26. Smoked Salmon Cucumber Roll... 5.50
R10. Dvnamite Roll oo, ‘B00 R27.Spicy TunaRoll................... 5.50
(Cooked spicy white fish, masago & cucumber) R28. Spicy Salmon Roll .....e.oveveeeeenn.. 5.50
R11. Eel Cucumber or Avocado Roll ... 6.50 R29, Shrimp Tempura =] | 7.00
R12. Fantasy Roll .................ccoeoeeeeee..... 500 {with cucumber, avocado, masago & eel sauce)
(Fluke, cicumber & scallion) Ra0. ?v?-iuder HﬂLI {Soft EILEII crab) s 8.25
R13. Fried Oyster Roll................... e .25 ez lonpillon Mokt ok
t'n'.l['ilh I:I..II:I-I!I:III'I'IIJEI. avacado, masago, spicymayn & R31. EEI_IITII.‘}I'I Knock Qut (Spicy salmen
g2l sauce) mix with crunchy, lettuce & masage) ..... 8.00
R14. Green Tea Roll . .900 R32 E?I{:y Crunchy Shrimp Roll.............. 9.00
(Tuna, saimon, a'.u:ur.au:lu -E. Fernn:url wrappeE m Tu:nfu skin} | Spicy shrimp mix with crunchy & masago, scallkon)

R15. House Roll {vellow tail. eel. salman,
avacado topped with Spicymayo).......... 10.00

R16. Jalapeno Roll...........ociiin B,

(Tuna, crab, jalapeno, masago,
cucwmber, avocads & spicymayo)

R17. Manhattan Boll .............c...oveiae. 6.00

(Crab, egg, cucumber & mayonnaise)

Chef Special Rolls (with special sauce)

TT? (Crab, avocado, cucumber, Masago ........... 18.00
inside topped with Eal & sesame)

Ben Roll {Tuna, salmen, vellow tail, avecads, .. 17.00
cucumber, masago, sesame & lemon wrapped

if Fica paper)

Beth Roll {Tuna, cucumber, topped with ........ 15.00
salmon, lemon, masago & sesame)

D.V.D Roll (Shrimp tempura, cucumber, ........ 15.00
avocado inside, topped with Spicy tuna, masago & Sesame)
2 A s | e e e e et 17.00
{Eel, cucumber, lopped with eel, masago & sesame)
Kiwi Roll (Salmon, spicymayo, crunchy & ..... 14.00
scallion topped with kiwi, masago & sesame)

Lobster Tempura Roll (Lobster tempura, .... 15.50

cucumber, masago, spicy mayo & sesame)

Long Island Roll (Tuna, eel, crunchy, scallion, 16.00
spicymaya topped with salmaon, masage & sesame)

Metuchen Roll (Spicy tuna mix with crunchy . 15.00
toppead with white tuna, masago & sesame)

Michael Rall (Spicy tuna mix with crunchy .... 15.00
topped with salmon, masago & Sasamea|
Qut of Control Roll............cccocimsiminmsiinns 14.00

-:L"? (Spicy salmon, jalapeno & sesame topped with salmon)

I!l

L - * ¥

R33. Tuna Boll ..o 4.50

R34. Tiger Eye (No Rice)...........ccceeeerereenn. 8.00
(Cucumber & masago wrapped in squid)

R35. Vegetable Roll (Mixed vegetable)..........6.00
(Cucumber, avocado, pickle radish & seaweed salad)
R36. Yellow Tail Roll (with scallion)........... 5.50

Red Knight Roll (Tuna, erunchy, scallion, spicy ma
topped w. tuna, crunchy, lemon, masago & scalion) 16.00

Refreshment Roll (vellow tail, tuna, salmon,. 18.00
fuke, avocado & masago wrapped in cucumiber & no rice)

Sashimi Roll (Crab, avocado, cucumber, ......... .14.00
masago wrapped in tuna or salmeon, & no rice)

Snow Roll (white tuna, yellow tail, crunchy, ... 16.00
scallion, spicymayo, topped with white tuna. crunchy,
masago, & vuzu powder)

SSpu:'_-.r Erum:hFr Sashimi Roll... -15.00
[(Spicy tuna or salmon mix with cru nr.hj.' 'n'.ll'Tc'IIIIEI-Ed in 1otu
skin topped with tuna or salmon, masago, sesame & no rice)

Special Rainbow Roll (Spicy salmon mix.... 14.00
with crunchy topped with assorted fish, masago & sasame)

splash Roll {Tuna. saimon & mango inside ... 15.00
topped with avocado, masago & sesame

Sunrise Rl s 14.00

(Eel, cucumber topped with salmon, masago & sesame)

T.K.O. (Spicy tuna mix with crunchy topped......... 15.00
with tuna, masago & sesame)

Valentine (Salman, cucumber, sesame topped...
with spicy tuna mix with crunchy)

14.00

V.C.R. {Eel, cucumber, topped with spicy tuna.. 18.00
mix with crenchy, wrappad with salman, 1una,
masago & sesame)

Prices are subject to change withoul notice.

[ changes are made with any order additional charze may apply.
iciures are for vour reference only the actual fimish dish my vary.
Food Allergies Awareness.
Please inform our server o |'|'|.".Ili'.:__'|.'l".|._'l'|'| for special sccommodations,

11 vou have anv food allergy.

Metuchen Roll

WM"‘}%

Beth Roll

Splash Roll

Y .:r__'-“ ‘--Lt'ihim

Atecﬁlab

Fntrees (Kitchen)
Teriyaki (Served with Soup, Salad & Rice)

Bl olu 12.00 ES5. Shrimp...........17.00
E2. Vegetable.....12.00 EG. Beef .............16.00
E3. Chicken.........15.00 E7. Seafood......... 18.00
E4. Salmon......... 16.00 (Shrimp, scallop, salmon)
E8. Ginger Chicken or Beef.............................16.00
EQ.  Shrimp AVOCadO ...l v busscsmvinseis 19.00
E10. Ebi Beef (Shamp & scafion wrapped in sliced beef)..19.00
E11. Tilapia (Garlic teriyaki sauce) .....ccooeeiinerranriennn 17.00
E12. Beef Negimaki ..........cccuiimeiscsemuvemvenseis 16.00
(Scallion wrapped in sliced beef)
E13. Beef Asparagus .. ceereeeneenene. 18.00
(Asparagus wrapped in shr:am t:neef:l
E14. Sansho Beef . ...18.00

[Japanese pepper puwdurué'-. ;garllt: Teng.rakl sauc:r::n
Tempura (Served with Soup, Salad & Rice)

E14. Shrimp & Vegetable ...........ccccovvecveinrnnn. 14.00
E15. Shrimp .. SR | % 11
E16. Chicken E: ‘u'egetahle ................................ 14.00
E17. Chicken... e 15.00
E18. Uegetable . eereernnna 12,00
E19. Mr. Pis S EEIEI Sh & vegetabl

tempura, shﬂ mai, crElc:k;m?:n,'::F:- ; .....20.00
Age Mono (Deep j—“ﬂedj}
(Served with Soup, Salad & Rice)
E20. Tonkatsu (Deep fried pork cutiets) ................... 15.00

E21 Chicken Katsu (Deep fried chicken breast)........ 15.00

TDon Buri (Served with Seup & Saiad)
D1.  Oyako Don (Chunks of chicken, onions,

carrots, napa cabbage & egg over rce) ....eveeneeeee. 12.00
D2. Katsu Don (Fried pork cutlets, onion, carrots,
napa cabbage & egg OVER HCE)...mwweesvresiessemsrnnees 12.00
D3. Unagi Don (Smoked eel over rice)...................19.00
Noodle Soup (served with salad)
MN1. Nabeyaki Udon .. ...13.00
(Koodie soup w. chicken & '.Ie{_m:ahlus]
N TP O o iehunssvasasns suas sarsnnaniase s 15.00

(Noodie soup w. vegetables, shrimp & vegetable tempura)

N3. Beef Udon (Soup)... ...14.00
(Noodle soup w. sliced beef & vegetables)
N4. Yosenabe (Seafood combo w. vegetable &
e O e 21.00
Stir Pried Noodle
(Served with soup & salad)
(All stir fried noodles cooked with vegetable)
N5. Shrimp or Seafood Yaki Udon ................. 17.00
N6. Chicken Yaki Udon...............cc.c.ce.e....... 15.00
NV BeelYaldidon:. oo 15.00
N8. Vegetable Yaki Udon............cccccciimeinnnnnne 13.00
N9. Sautéed Shrimp w. Spaghetti ................. 17.00

HEC MONTREAL
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Trots Questions Importantes en UX

o
Y

§
3

A 4

My

¢
"
Quel est le parcours

emotionnel réellement vécu
par mes utilisateurs ?

© Copyright Leger (2019)

D’ou proviennent
les réactions émotionnelles
sur mon interface?

XN X
ADOB
Lequel de mes prototypes

génere la meilleure
expérience utilisateur ?
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VALENCE EMOTIONNELLE

Ao =
- ¢ >+
Malheureux Heureux
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FRONTALIS

CORRUGATOR

ZYGOMATICUS

e
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Image quality

Analysis Visualization

Epiessiun fntensit:r

NEUTRAL

HAPPY

SAD

ANGRY

SURPRISED

SCARED

DISCUSTED

i Valence

054

T Esregivtrer 0 K Flabeoo
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134 = Recetles = Fnottata médderanéenne

Frittata méditerranéenne

Parions 1.8

CHTETTE Faciln

, A\ [ J Type cie plat : Piate prineipacy

D’ou proviennent
Caracténstiques

8 v & v

les réactions
éemotionnelles
sur mon interface?

W Aouter 3 mon bvre de recettes P Lireencwmsne & [mpnmer

Toul sékeclionmer Préchaufler le four 3 190 *C (375 °F)

PN —

Dans une podle, fire chauffer Mae of y fin reeenic los pommes de fomre of Teignon jusqu'a co gue ies pommes
de berre seeent bendres. ermaren 5 minules. Saber el porvrer au golil, puss déposern le mélange dares le fond dune
15 mi {1 .. & soupe) dhuile dolive asssetle a tarle allant au four

Frittata méditerranéenne

3 pelites pommes de leme, rapdes Placer le mélange d'épmards dans un pelit bol el décongeler au micro-ondes pendant 1 minuia

1 cignon jaune, nacné Dians wn grand bol, battre les ceuts et la lait a la tourchette. Agouter Fongan, ke fromage et les épinards. Bien
. mélangar &t varasr l& mélange sur les pommas de tammes
Ay godt, sal et poivre

) - j Caamnir ke deasus de la fritata de iranches de tomatas
375 mil 1 % tasee) Apinands hachiés Compliments, surgelés

DO A

Ak Cure an four ermmron 45 & 60 minules ou prsgu’ad oo que bes ooufs sowent oults
B peuly
250 mi {1 tasse) de lait

16 mi {1 e 3 soupn) dongan siehb

PrOPUISé par 250 mi {1 tasse) 0& Fromage cheddar st Complments, rapé

{crviiron 100 g)

1 tomate Raenna en tranches

Toul sdlectionmer

ACHETER

AJOUTER A LA LISTE

Ccubehx

Fitawalabetedcade  Frtwaalabeveacadest  Fitawcooge ch
© Copyright Leger (2019) . ' £ HEC MONTREAL
Préparation 15 minutes Cusson 40 minutes

Cuisson 45 minutes Cuigson 15 minutes Porions 4 portions

PR Y T S
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D’ou proviennent
les réactions
émotionnelles
sur mon interface?

W Aculer 3 mon bvre de recettes B Lire en cussi ne & |mpnmer

Ingrédients

Toul sebectionme

q:“”“m”m DENSITE DE LA
- FIXATION OCULAIRE

1 tomate Ralenne en iranches

Propulsé par

Toul sébectionmer
ACHETER
AJOUTER A LA LISTE

Ccubehx

e
Frittata colorée Ux

HEC MONTREAL

A techlab  HEC MONTREAL

© Copyright Leger (2019)

Cusson 40 minuies

Portions 4 portions




IGA en ligne - Traiteur en ligne - Wikibouffe - Glogue - Emplols - Circulaire

Produits i découviir  Receltes | Vidéos  IGA s'implique | Avotre service | Nous joindre | Défi +1

IGA > Hecetles

Frittata méditerranéenne

4.6

Faeiln
Piats prineipaun

1 howre 20 minutes

D’ou proviennent
les réactions
émotionnelles
sur mon interface?

L}
W Aouter 3 mon bvre de recettes P Lireencwmane & mpnmer

Ingrédients
To clicnmen

Fri iterranéenne ’ 0 : ul & ' 2

5. Sl g o oz
15 ml (1 ¢. & soupe) dhuile dolbe
mes de teme, rapdes J gEerngeier 1 D |
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Cusson 40 minutes

Cuisson AL minutes Portions 4 portions



D’ou proviennent
les réactions
emotionnelles
sur mon interface?

Propulsé par

Ccubehx
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INTENSITE EMOTIONNELLE

Calme Excité

UXC

HEC MONTREAL

A techlab  HEC MONTREAL

© Copyright Leger (2019)



Activite
electrodermale



Quel est le parcours
emotionnel réellement vécu
par mes utilisateurs ?

Méethode Tech3Lab a deux dimensions
(intensité et valence)

Propulsé par

¢

cubehx

© Copyright Leger (2019)
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Quel est le parcours
emotionnel réellement véecu
par mes utilisateurs ?

Un exemple dans le domaine
agro-alimentaire
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* @ Quel est le parcours émotionnel réellement vécu par mes utilisateurs ?

@ 00 @

+  VALENCE -
EMOTIONNELLE
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B Pain Point

B Confirmation par cour..

8 Connexion
Création de compte

W Magasinage
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B Sélection du lieu de co..
Sélection du moment ..
MW vérification de la com..

ﬁ.

sl

Intensité émotionnelle

Identification
des points
de friction

par etape

Valence émotionnelle
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Quel est le parcours
emotionnel réellement vécu
par mes utilisateurs ?

Notre methode d’identification des points

de friction permet de révéler une contra-

diction entre ce qui est reellement vécue
et ce que dit ['utilisateur.

Propulsé par

¢

cubehx
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Quel est le parcours
emotionnel réellement vécu
par mes utilisateurs ?

Notre méthode d’identification des points

de friction permet de révéler une contra-

diction entre ce qui est reellement vécue
et ce que dit lutilisateur.

Propulsé par

¢

cubehx
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DEPLAISIR ® @ PLAISIR
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DIFFICILE

DEPLAISIR ® @ PLAISIR
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FACILE
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DIFFICILE

DEPLAISIR ® _______________________ @ PLAISIR

ZONE OPTIMALE
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APPLICATION

DEPLAISIR @
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Test, test,
1,2,3!







Si on doit echouer,
Il faut echouer rapidement.
Mais on doit apprendre vite !




Les tests en guerilla chez Google

Boris Masis

Google Developer Relations Program Manadger
v N

P b o) 002/330 B (=] O L2

https://www.youtube.com/watch?v=0YLoxoSmyZI&t=1s
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INTRODUCTION A
L EXPERIENCE UTILISATEUR

MOOC / UX 101 = Les bases de la recherche, du design et de ['evaluation en UX

INSCRIPTION GRATUITE : https://cours.edulib.org/
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