Bh HIBINO dinner menu

2L wy . —
) K Appetizer ¥ @ Tofu

8 Ot = & Tuna Tataki Salad 18 $ A TER Fresh House Made Tofu 7

Seared Tuna Sashimi with Avocado, Mesclun with Onion Soy Dressing Served cold or warm with Grated Ginger, Scallions & Soy-Dashi Sauce

% ¥t 5 R Field Green Salad 10

BITE LEME Agedashi Tofu 12

Mesclun, Shaved Daikon & Carrot with Ginger Dressing
Deep-fried Tofu, Shishito Peppers, Shiitake Mushroom with Dashi Broth

i % it 7 R Seaweed Salad 12

Wakame and Green & Red Seaweed with Ponzu Dressing S ﬂi" R Shira-ae 12
Blanched Vegetables served with Tofu Sauce

B 7R/ Kamo Salad 18

Roasted Duck Slices and Mesclun with Shiso Dressing

X% 5% 7 R Hamachi Salad 18

Yellowtail Sashimi and Mesclun with Onion Soy Dressing

$ A K Beef Kakuni 19
Braised Short Ribs in Umami Soy Broth

&1L h T Obanzai 72 F L CEntree

(Kyoto-homestyle Japanese Tapas)

BRORRY K2 -
Hibino Teriyaki Chicken

Roasted Chicken served with Teriyaki Sauce

R .

Obanzai is a wide variety of home style dishes in Kyoto.
Many of these recipes have handed down from generation
to generation.

BENY FIXTh T U Daily Obanzai 7 Beef Kakuni
Ask your server / Seek an Obanzai Board Braised Short Ribs in Umami Soy Broth
B0 v RIS 26

Salmon Miso Zuke

" n .
.lT /( |- ﬂ- - 9 - SIdeS Broiled Miso-marinated Salmon with Saikyo Miso

FSA Y 26
Tonkatsu
Panko Breaded and Fried Pork Loin served with Tonkatsu Sauce

Edamame

Miso Soup

Steamed Rice

Sushi Rice

Tsuke-mono (Japanese Pickles)

N b o

& R Teishoku (add-on to your entrees) +8
with Rice + Miso Soup + Chef’s Choice Mini Obanzai




7? a Sushi

'Y/ ma

Tuna

Salmon

Yellowtail

Shrimp

Scallop

Crab Stick

Tobiko (Flying Fish Roe)
Eel

Anago (Sea Eel)
Tamago (Egg Omelet)

AEY Rols

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
(Soy-simmered Squash Strips)

Ume (Plum) Shiso Roll

Sushi & Sashimi
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AN n Additional items (Each)

Avocado
Cucumber
Spicy Mayo
Flying Fish Roe

HIBINO dinner menu Bh

& 8] Special Sushi

# % & 5 Salmon Hako Sushi 20
Hako Sushi (Box Pressed Sushi) with Salmon, Kanpyo, Shiso Leaf, and Hishiho-miso

% 1B THAED Anago Hako Sushi 22
Hako Sushi (Box Pressed Sushi) with Sea Eel, Shiso, Kanpyo, and Shredded Egg Omelet

8 %8 & 8 Tuna Hako Sushi 20

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

8NNV AZF Panko-Crusted Eel Roll 20

Deep Fried Panko Crusted Eel with Avocado and Cucumber

TR ARAE Kyoto Style Futomaki 16

Roll of Tuna, Shrimp, Eel, Avocado, Cucumber, Tamago, Tobiko with Yuzu Mayo

B K& O %SF Hibino Sushi Plate 36

7 pieces of Chef’s choice Sushi + One Roll from Regular Sushi Section

BROK & Hibino Sashimi Plate 40

15 pieces of Chef’s choice Sashimi + Steamed Rice

| N #  Tekka Don 27
Soy Marinated Tuna Sashimi over a Bow! of Sushi Rice and Shredded Egg Omelet
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