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% & Appetizer

AR Beef Kakuni

Braised Short Ribs in Sweet Soy Broth with House Made Tofu and Tokyo Scallions

MERERS  Shrimp Toji Mak

Jinner

Spring Roll Kyoto style — Shrimp Wrapped in Yuba (Tofu skin)

# AW Sake Katsu

Fried Panko Crusted Salmon with Tartar Sauce

S—t—% Sausage
Grilled Berkshire Sausage
¥ 1—21 Shumai

Steamed Shrimp Shumai with Ponzu

AEH Edamame

200 Tsuke-mono (Japanese Pickles)

EIRT Takoyaki
Fried octopus filled batter balls

KT Gyoza

Fried Pork Dumplings

A ER R -
Edamame
Miso Soup

Steamed Rice
Tsuke-mono (Japanese Pickles)

Sides
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17 7 }? Salad

# O - = & TunaSalad

13

Tuna Sashimi with Avocado, Mesclun, Shaved Carrots & Daikon with Onion Soy Dressing

H KX % 7 A Field Green Salad
Mesclun, Shaved Daikon & Carrots with Ginger Dressing

%t 5 R Seaweed Salad

Wakame and Green & Red Seaweed with Ponzu Dressing

® 1 7R/ Kamo Salad

Roasted Duck Slices and Mesclun, Shaved Daikon & Carrots with Shiso Dressing

£ 5% 7/ Hamachi Salad

Yellowtail Sashimi and Mesclun, Shaved Daikon & Carrots with Onion Soy Dressing

H#URL  Ohitashi
Blanched Seasonal Vegetables Soaked in Dashi Broth

77 Z F L Entree

BB S Hibino Teriyaki Chicken

Roasted Organic Chicken served with Seasonal Vegetables

% A & BeefKakuni
Braised Short Ribs in Sweet Soy Broth with House Made Tofu and Tokyo Scallions

# (5% B 1T Salmon Miso Zuke

Broiled Miso-marinated Salmon with Seasonal Vegetables

FZ N Tonkatsu

Panko Breaded and Fried Pork Loin served with Tonkatsu Sauce

?—ff a Sushi Entree

Bk ®#&SE Hibino SushiPlate
7 pieces of Assorted Sushi with Kyoto Style Futomaki

B O# & HibinoSashimi Plate

15 pieces of Assorted Sashimi + Steamed Rice
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Hako Sushi

Salmon Hako Sushi

Hako Sushi (Box Pressed Sushi) with Salmon, Kanpyo, Shiso Leaf, and Hishiho-miso (Barley Miso)

% 1R H & B Anago Hako Sushi

16

17

Hako Sushi (Box Pressed Sushi) with Anago (Sea Eel), Shiso, Kanpyo, and Shredded Egg Omelet

TR A B KyotoHako Sushi
Hako Sushi (Box Pressed Sushi) with Grilled Yellowtail, Shiitake, and Shiso Leaf

mREs

Hako Sushi (Box Pressed Sushi) with Tuna, Avocado, and Shiso Leaf

79

BXR®35 5L HibinoChirashi

A Variety of Sashimi Pieces and Vegetables over Sushi Rice and Shredded Egg Omelet

g H# Tekka Don

Soy Marinated Tuna Sashimi with Avocado slices over Sushi Rice and Shredded Egg Omelet

il Kaisen Don

A Variety of Sashimi pieces and Seaweed over Sushi Rice

ff(¥5 97  HarasuDon

Torched Salmon Belly over Sushi Rice with Shredded Egg Omelet

L7 Toro Don

Tuna Belly Sashimi with Avocado Slices over Sushi Rice with Shredded Egg Omelet

AXIT x)LU—=I

$BHNYAE  Panko-Crusted Eel Roll
Deep Fried Panko Crusted Eel with Avocado and Cucumber

BTC7IRET
Fatty Tuna with Scallions

& T BlueCrabRoll
Blue Crab and Scallions in Yuzu Mayo with Avocado and Cucumber

BRT—T JRT  SmokedSalmonRoll

Smoked Salmon and Jalapeno in Spicy Mayo with Avocado and Cucumber

ﬁ B( ’% & Salmon SkinRoll

Grilled Salmon Skin and Cucumber with Eel Sauce

Tuna Hako Sushi

Sushi Bowl

Special Roll

Negitoro Roll
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13.50

10

7.50

6.50

& 8 Sushi

Y /& Sushi& Sashimi

Tuna

Salmon

Yellowtail

Fluke

Shrimp

Scallop

Spanish Mackerel
Squid

Octopus

Crab Stick

Tobiko (Flying Fish Roe)
Ikura (Salmon Roe)
Uni (Sea Urchin)

Eel

Anago (Sea Eel)
Tamago (Egg Omelet)
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Panko-Crusted Eel Roll

AEY Rolls

Tuna Roll

Spicy Tuna Roll

Spicy Scallop Roll
Salmon Roll

Salmon Avocado Roll
Yellowtail Scallion Roll
Yellowtail Jalapefio Roll
Shrimp Cucumber Roll
Shrimp Tempura Roll
California Roll

Eel Avocado Roll

Eel Cucumber Roll
Avocado Roll
Cucumber Roll
Avocado Cucumber Roll

Kanpyo Roll

4.50
4

(Soy-simmered Squash Strips)

Ume (Plum) Shiso Roll

Special Roll

Deep Fried Panko Crusted Eel with Avocado and Cucumber

BTL7IRT
Fatty Tuna with Scallions

& T BlueCrabRoll

Negitoro Roll

Blue Crab and Scallions in Yuzu Mayo with Avocado and Cucumber

RR7-TIRT

Smoked Salmon Roll

Smoked Salmon and Jalapeno in Spicy Mayo with Avocado and Cucumber

ﬁ ]3( ’3 ¢ Salmon Skin Roll

Grilled Salmon Skin and Cucumber with Eel Sauce
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