Bh HIBINO Lunch menu

) -;a-’(- 2 Obento box

Entree of the day + Mini Obanzai + Miso Soup + Rice + Salad 9

3'-'- ﬁ] ﬁ r‘@ /Et Beef Kakuni Teishoku

Beef Kakuni + Mini Obanzai + Miso Soup + Rice + Salad 12

& 8 7 — F Sushilunch
AEHL Y F Roll Combination 9

Your choice of 2 rolls + Miso soup + Salad

B 0OASF Hibino Sushi Plate 18

7 pieces Sushi and one Kyoto Style Futomaki

B OK) & Hibino Sashimi Plate 22

15 pieces Sashimi + Steamed Rice

B& O35S L Hibino Chirashi 19

Sashimi on Top of Bow! of Sushi Rice Topped with “Kinshi Tamago”

% N #  Tekka Don 15

Bowl of Sushi Rice with Soy Marinated Tuna with “Kinshi Tamago”

9 ’9 Salad

8 0) '’ € Tuna Tataki 10

Seared Tuna with Avocado, Carrots, Daikon with Onion Soy Dressing

% €14 7 R Field Green Salad 4

Mesclun, Daikon, Carrot, Crispy Potato with Ginger Dressing

% 7 R Seaweed Salad 6

Wakame and Green and Red Seaweed with Ponzu Dressing

® 1% 7 R Kamo Salad 9

Roasted duck and Mizuna, Daikon, Carrot with Shiso Dressing

X% 5% 74 Hamachi Salad 9

Yellow Tail Sashimi and Mesclun, Daikon, Carrot
with Onion Soy Dressing

4 Ff— R = sides

Edamame

Miso Soup

Steamed Rice

Tsuke-mono (Japanese Pickles)

w w w w

?e-? 'a Sushi

'Y /M & Sushié& Sashimi

Tuna 3
Toro Mp
Salmon 2.50
Yellowtail 3
Smoked Salmon 3.50
Fluke 2
Shrimp 3
Scallop 3.50
Spanish Mackerel 2
Mackerel 2
Squid 2
Octopus 3
Crab Stick 2
Tobiko 3
Ikura 4
Uni 5
Eel 3
Anago 3.50
Egg Omelet 2
AEY Rolls
Tuna Roll 5
Spicy Tuna Roll 5.50
Spicy Scallop Roll 6
Salmon Roll 4
Salmon Avocado Roll 4.50
Yellow Tail Scallion Roll 5
Yellow Tail Jalapefio Roll 5
Shrimp Cucumber Roll 5.50
Shrimp Tempura Roll 5.50
California Roll 4.50
Eel Avocado Roll 5
Eel Cucumber Roll 5
Avocado Roll 3
Cucumber Roll 3
Kanpyo Roll 3

Fw &S additional items (Each)

Avocado 1
Cucumber 1
Spicy Mayo 1
Tobiko 2



