AGENDA ITEM EXECUTIVE SUMMARY

Title: Discussion of a Proposal for a Class B Liquor License for
Shima’s Sushi to be located at 2400 E Main Street, St. Charles
(former Sushi Yama Restaurant)

Presenter:; Mayor Rogina

ST. CHARLES
SINCE 1834

Please check appropriate box:

Government Operations Government Services

Planning & Development City Council

Public Hearing X Liquor Control Commission (3/16/15)
Estimated Cost: Budgeted: | YES NO

If NO, please explain how item will be funded:

Executive Summary:

This is a request for a new Class B liquor license for Shima’s Sushi to be located at 2400 E Main
Street, St. Charles (former Sushi Yama Restaurant). The owners are not requesting a late night permit.
All paper work is in order and background checks are being completed by the Police Department as
well as fingerprints have been taken and BASSET certifications are complete.

Attachments: (please list)

Liquor License Application (front page)
Background Check

Site Plan and Business Plan

Menu

Recommendation / Suggested Action (briefly explain):

Discussion of a proposal for a Class B Liquor License for Shima’s Sushi to be located at 2400 E Main
Street, St. Charles (former Sushi Yama Restaurant).

For office use only: Agenda Item Number: 4




Date: 2 |6 ][5 CiTy oF ST. CHARLES
}({ New Applicktion LIQUOR CONTROL COMMISSIONER
) Renewal Application ST CHARLES, ILLINOIS borra 1584

City Retail Liquor Dealer License Application (rev. 12/13) Non-Refundable

A

Ordinance 5.08.050.A1 Application must be completed in full P‘Q/ Incomplete applications will be rejected

Business Type: Circle one Individual Partnership Corporation Other

2400 E. Mai St.Unit#107A St. Charles, IL 60174
E AiH SEitnits usiness Phone# 10 be apply

Business Address B
Contact Person ladashi Shimabuku TwePresident the!

If Corporation, Corporate Name TK Shima, Inc.

Corporation Address 2400 E. Main St. Unit#107A St. Charles, IL 60174

Corporate Officers, plus Manager of Establishment, Officers must include President, Vice President, Secretary and Treasurer
Or Sole Proprietor

Have you had a business within the City of St. Charles under any other corporate name: _X  Yes No
If yes, list address of business 40 W222 1.2 Fax Rd. Campton Hill, II. 60175

Fuli Name, include Middie Iniial Tadashi Shimabuku Tite President

Birth Date I 1vcc I orivers License - -... Soee——

Home Address 3724 Linden Dr. Island Lake, IL 60042

Full Name, include Middle Inital Nobuo Kotake TtleVice-President

it DorcJE o v iceosc (L . - - I

Home Address 137 S.Foley St.Bensenville, IL 60106

Full Name, include Middle Initial Title

Birth Date Birthplace Driver's License # Home Phone #

Home Address

Type of Establishment: { ) Package &X¥Restaurant ( )Tavern ( ) Hotel/Banquet/ ( )Other
Arcada/Q-Center

Check as Applicable to ( ) Holding Bar [5.08.010-F) (%) Service Bar [5.08.010-0] ( ) Live Entertainment {5.08.010-H]
Type of Establishment: ( )Outside Dining [17.20.020-R]

Brief Business Plan Description based on type of establishment listed above:
Operation of Japanese Restaurant Offering Sushi and other

Authentic Japanese Cuision.

Initial: Lig Comm
Police Chief



Police Department

Memo

Date: 3/13/2015
To: The Honorable Ray Rogina, Mayor-Liquor Commissioner

From: James Keegan, Chief of Police_ ) . ’

Re: Background Investigations; Abby’s;Satsa Verde & Shima’s Sushi (All Class B
Requests)

The purpose of this memorandum is to document and forward to your attention the results
of the background investigations conducted by members of the St. Charles Police
Department concerning the above mentioned establishments.

As is customary procedure, a detective was assigned each of these investigations and
reviewed both the site location and the corresponding applicants of these proposed liquor

license applications.

We found nothing that would preclude either of the site locations and the applicants from
moving forward with liquors sales and on-site consumption, subject to
Council/Commission approval.

Thank you in advance for your consideration in this matter.
Abby’s: 11 N. 3" Street

Salsa Verde: 1850 Lincoln Highway
Shima’s Sushi: 2400 E. Main Street #107A
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BUSINESS PLAN

SHIMA'S SHUSHI JAPANESE RESTAURANT AT ST.
CHARLES

SHIMA' SUSHI delivers a traditional Japanese cuisine by the hand of real Japanese
professional kitchen chef and experience sushi chef.
We are loved to have people who locals living in the area of St. Charles, IL would love to

have family style Japanese foods and unique sushi as well.

We specialize in Japanese seafood and sushi prepared to your specifications. At
SHIMA'S SUSHI we buy only the finest ingredients and spare no expense to ensure
quality and taste. Each ingredient is sourced from select marketplaces to provide
freshness and an unbeatable flavor for all our customers.

Our gold to make you and your families to enjoy with our warm hospitality
"OMOTENASHI" and friendly service.

" WE WELCOME "IRASHAI-MASE" TO ALL"

Come and bring along your families and friends to join newest Japanese restaurant in at
St. Charles.

We hope to see you soon.

Tadashi Shimabuku March 09,2015




Welcome to

=HIDMA'S SUSHI
Japawese Restaurant
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Kids’ Dinner Plate Kids’ Sushi Appetizer

(Served with salad, steamed rice or vegetable e e e
fried rice, and one vegetable or pork egg roll) __dJoey &~J ohl_ln)i j
*Hibachi: Soy sauce flavor da-a FoF ez
*Teriyaki: Sweet soy sauce flavor . $6-00
Crab stick sushi =
3 7 : withegg cakeand . ¢ ¢
Teriyaki or Hibachi B#t/\F : sushi rice wrapped < Y
Chicken B5......... ... $7.95 .' insoypaper. % g all
Shrimp #E.............. $8.95 e e el
Beef’-‘FBS... ............. st $9.95 : American I{ids’ Favorites
Chicken Cutlet F¥>hw....... $8.95 || f
Corn Dog 74U Fys 1 |
' $2.50
Chicken Nuggets F+>+%v
$4.95
Popcorn Shrimp #y7a—>va1v~7
$4.95 |

Kids’ Drink  «p'- E

Juice (Apple or Orange) ¥1~2X.....$2.00

Milk or Chocolate Milk 4%, F3aL—rI)05..$2.50
Kiddy Cocktail 5 r-#45L.....$2.50

Ramune (Small) 54x.....$2.50
Original, Orange, Strawberry, Grape, Melon
Ramune (Large) S54%.....$4.50

Original, Strawberry, Melon
Bottled Water (Dasani or Perrier) 7k....$1.50

Soft Drinks v—#4.....$2.50
Coke, Diet Coke, Cherry Coke, Sprite,
Fanta (Grape, Orange, Strawberry),
Ginger Ale, Club Soda, Tonic Water

Hot Green Tea or Iced Tea g% /% —$2.00 {
*Refill for Hot Tea and Iced Tea is free*

—_—Ir PN & s




= (Cold Appetizer «:

Japanese Traditions

Goma-ae HERIZ ..o $4.95

Blanched spinach with a sesame sauce.
Ohitashi BVFL v $4.95
Blanched spinach in a mild S0y sauce.
Cucumber Salad o>unt54. ... .. $4.95
iced cucumber in a special vinegar dressing.
Mixed Salad Sv&Zx %54 ... $5.95
A mix of seaweed, squid, and octopus.

Seaweed Salad ALE#
Octopus Salad 72L& ..oveeeooo
Squid Salad CHWSE..cooooeone

Sliced cucumber to.pped with various
kinds of fresh seafood and marinated
in a vinegar sauce.

Mixed Salad Seaweed Salad
Sunomono Moriawase
BEDipeRy) by
95

T P S S5 A A TPt e, Y e . S

Tataki

Seared tuna or béef served with
two kinds of Japanese sauce.

Tuna Tataki gsof-1-%....$12.95 ‘
Beef Tataki 4@t f-%...$12.95

Specials

[ Ray’s Smoked Salmon
LADRAE—-OH—FE
$7.95

Smoked salmon, jalapeno, and cream
cheese wrapped with seaweed.

Sashimi Appetizer
BIG 72—
$12.95
Sampler of tuna, white tuna,
salmon, and red snapper sashimi.

R %

Sushi Roll Appetizer
B8] (BE) TREAH—
$7.50
3 choices of the following:
alifornia, Boston, Alaskan, Philadelphia,

Spicy Tuna, Spicy White Tuna, Spicy Salmon,
and Spicy Scallop.

T T T o Iy e prwe ey

R P T S e i e g

Sushi & Roll Appetizer
IKEUFR LB ESFR R/ P—
$9.95

Sushi (3 choices of the following):
Tuna, White Tuna, Salmon,
Yellowtail, White Fish,
Octopus, and Smelt Roe.
Roll (2 choices of the following)
California, Boston, Alaskan, Philadelphia,
Spicy Tuna, Spicy White Tuna, Spicy Salmon,
and Spicy Scallop.

Shima’s Tower
Avocado and fresh fish marinated in vinaigrette.

DTuna Tower £27—@®)............. $9.Sg7 T
2)White Tuna Tower B27—(18)..$9.95/) |
3)Salmon Tower 47— @).......... $9.95
4)Christine’s Tower TIRFA e BT~

(tuna, white tuna, and salmon)......... $12.95

|

: Sl
e et 'S
Tuna Tower Christine’s Tower

Shima’é Speciai Saldd‘ o

1) Shrimp & Calamari Tempura 4

EYSH(BELVHDEIRS)
(Large) $12.95 (Small) $6.95
2) Salmon & White Tuna Tempura
B (EraE0E D)
(Large) $12.95 (Small) $6.95
3) Fresh Tuna & Avocado
BYSE@EORSETRAR)
(Large) $12.95 (Small) $6.95

4) Avocado

EHSE(FRAR) £

(Large) $9.95 (Small) $5.95

Shrimp & Calamari

Fresh Tuna & £
Tempura (Large) ik

Avocado (Small)

e |
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Japanese Favorites
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Edamame
i

Boiled soy beans
served warm and

Egg Roll &=
(2 pieces)

$3.25

Choice of pork or
vegeta Ie._

e g

Crab Rangoon
D3TS5~
$4.95

Packed with a mix
of crab and cream
cheese.

Mt iiataeccn o LRSS

e,
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pork or chicken.

a || Sbumai |
(6 Pieces) " (4 pieces)
TRARDES B¥ AR A
$4.95l $5.95
Filled with do, Japanese style pot Ste d or d
ae?;\m“:]%)e%o%an; stickers. oo of ied s ”
acrab s A

‘dumplings.

e o e S o oS o1

i L Y

BIHLEE

Deep fried tofu
served in a special

2 pieces
B8
$4.95

Skewers of roasted
chicken brushed
with special sauce.

}’akitosi 7

T —

E—-7-72%5
$7.95
Aspar,
wrapped with
thinly shced beef.

R P

' || Egg Yolk Shrimp

AEDPEY —Fx

Shrimp covered in
an egg yolk sauce.

Garlic Shrimp—'
A=Uwoesny2r

$6.95

Shrimp coated in

bgarhc'mfused
read crumbs.

A mix of deep fried

$4.95

vegetables and
seafood.

T e s

e

Kakiage f
DERS

Sautéed Dishes

Sautéed Squid
WhH DR EE

$6.95

Sautéed |
Vegetables
BRovy—

$5.95

]| o

Téinpura

e s UM, i

mpura sauce.

Vegetables &x..............
Avocado FRH oo

White Tuna &5,
Calamari ...~
Chicken ...~~~
Red Snapper ...
Salmon &.............. .~

..........................

F
S
o
B

Soft Shell Crab v7+-3q)1-55

..............................................

‘&;',E.
& i e

o

Calamari Tempura

f_Deep fl'iedteand served with a savory 7

Combination Shrimp (2 pieces) &
Vegetable (3 pieces) #:53.$6.50

alapefio N\SR—=5,. $4.95

mp BE...ooiiieee $5.95

Avocado Tempura J alapefio Témpura

Secallop Tempura

Hibachi or Teriyaki
*Te:ll&lgﬁcgwggg sauce flavor

e . T e B i s

soy sauce flavor

’FTakoyaki | !Tiiiﬂ’s Special ||, |[Baked Oysters| ;
‘- | Enoz~ye ) AT 25—}
$12.00 $7.95
Salmon and Covered i
Japanese-style Whitefish tem ur?;?:rulg:lbs
hush puppies with tempura with a and baked until
octopus inside. cucumber salad, golden.

@amari AV

..........................

...........................

..............................
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.+ Dinner Menu &5 “ B Japanese Fusion
; A et B | -Served in a bento box style
‘- = (Served W1th salafcll'l choice of 13130 or mushr;)om eoup, sbeamlﬁd Boef & Brotcok
- rice or vegetable fried rice, and one vegetable or pork egg ro AT Ow ) ke, $19.95
Tempura Shrimp & Broccoli
— BESTOVIUOBSY..$18.95
Deep fried in a 22%1{3;1% :ﬁged with a savory ; Chiken & Broccoli ; g
; E w ” . Beef & Broceoli

Vegetable (10 pieces) BREDEIS..cvevvnnenn. $14.95 f e Ao $17 2 = i w

Shrimp (10 pieces) BEDERS..c.cceereeeeennen. $19.95 { v il e

Tempura Combination ~Vegetable (8 pieces) & i Sauteed Vegetables y

Shrimp (6 pieces) ~HFREBENKZS5I/R.....$18.95 |} |
Sautéed Vegetables
Tempura Combination BROY 7—
$12.95
Agsorted vegetables sautéed
: with soy sauce. r , e
Terlyakl or Hlbac]:u T e me e T —
-Served in a bento box style By ¥ 4
*Hibachi: Soy sauce flavor *Teriyaki: Sweet soy sauce flavor f“ o SldeS < fg
; i v:e:::ﬁﬂ*x*mg.@%w AT TR
Combination 1 B E/RAFIVHKT ........... $26.95 |}

(Fillet Mignon and one of your choice from below) SOllpS & Salad
Combination 2 BSy//\FIvEK2............. $22.95|].

(Two of your choices from the below exclude Fillet Mignon) |§ : Miso Soup BRMBH ...oeevevreiireeeeieeneenas $1.50
Fillet Mignon 74L+2=3> .......o.couen..... $22.95) Capenome byl shupinth spawel, fofis
Beef = T $19 95 Scaﬂops tRIL...... $18 95 Mushroom Soup FEOTEA~T e, $]_ 50
Calamari \’4...$18.95|Red Snapper #.518.95 ; Chicken broth with green onion, mushroom
Salmon............ $18.95|Shrimp #=....... $18.95} and temP“"a crumbs.

Chicken 2#.....$17.95 ﬁ Salad d ...... T — $2.00
el b : Miso Soup Mushroom Soup Sad _] |
(Hibachi g:(])let Mlgnon &Shnmp) Hibachi Fillet Mignon R e ——————
| Fried Rice
e PR *Small: a bowl of fried rice
P ko EIICIUS te d DlSheS *Large: equivalent to two bowls of fried rice.

1)Vegetable Fried Rice Fitr
Deep fried i 1;"1l I%Oagk]fo t%nd served with i Large)$5.00 Smal)$2.50
speci atsu sauce. i . . .
Beef Cutlet E—75D.eemeeeoeoeeee, $20.95|} ?Lgrhl gig? O%xle%&cﬁéﬁsf%ﬁg
Fried Shrimp (7 pieces) #E751 $18.95 ” S]:ii e d P s
Chicken Cutlet %> ' (M IR
ot Large)$7.00 (Small)$3.50
4)Beef Fried Rice 4R
(Large)$8.00 (Small)$4.00
B 5)Fried Rice Combo I R#i8k
Beof Catlt Fried Shrimp (Large)$12.95 (Small)$5.95

.............

Wt T T 4 What is “Panko™

5 “Panko (/\/#1)" is simp évJapanese bread crumbs used for fried
b Compared with brea bs commonly sold in the United
B States, pankois ier when it is fried. “Pan” means “bread” in

; Portuguese because read was brought to Ja Portuguese Vegetable Fried Rice (§)  Vegetable Fried Rice (L)
& missionaries. “ko” means “flowr”, “ccumb” or er”.

e e—————_E
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(Served with salad, choice of miso or mushroom soup
and one vegetable or pork egg ro.
¥ e
Sushi Combination Plate
FEAVER—T3ay " :
$21.95 =
2 Tuna, 2 Sajmon, | B
1 California roll(4 pieces) % 11
1 S;f;it(i]y Tuna(4 pieces) an O 1)
1 each of the following: White Tuna, = :
White Fish, Yellowtail, Shrimp, i
and Octpus.
T e T B TP K ST 8 S S g m e
American Sushi Combination
TAUAVFER A2 —23y
$22.95 |
4 Tuna, 4 Salmon, ;
1 California rolls%i pl_ece.%, f
and 1 Spicy Tuna(4 pieces). i
e P T R s T I L R TSR -'=Wk*ﬂ‘9ugx~#=,:ﬁz&?z-_fﬂ--r-r“_-'zsc»"\r-.w;
Sashimi Combination Plate _ j
BB x—3> 1 |
pieces) :
$23.95 g
An assortment; of freshly sliced raw fish i
served with shredded radish. i
Comes with choice of steamed white rice i
or fried rice.
ey o e — O R é
Fresh slices of tuna, salmon or assorted raw seafood served |§ |
] ] over a bed of sushi rice. ’
Chirashi 55U&FS....cooooeeoo $21.95(}!
Tekka-Don $AH ....ooveeeee $21.95(f|
Salmon-Don &#..........ocoovemre $21.95 |}
Unagi-Don 8#........cooooooove $21.95(}.
Broiled freshwater eel mixed with a J: apanese-style {
barbeque sauce and served over warm rice. g
i
Chirashi Tekka-Don H
“—

Sushi & Sashimi Combination Plate
Fa-®gavx—3y

$28.95 :
ashimi: S = s
1 Tuna, 1 White a, 1 Yellowtail,
and 1 Salmon.

Sushi:
0]

1California R ‘11(4 ieces),
1 Spicy Tuna(4 iléces'i

and 1 each of the following:
Tuna, White Tuna, Yell i

ellowtail, D, I
and Salmon.

¢ Noodle Dinner . .- €
rz. BRAEY  5  TTRIP Cle  EANE c5 -2, N

Tempura Udon/Soba

Udon: Thick Japanese wheat noodle.
Soba: Japanese buckwheat noodle.

Shrimyp and vegetable tempura served
witg your ch%eice of udox{J or soba.

Tempura Udon XB@>&4,
Full Size &)142)......89.95
Half Size (\—74%)...$5.95

Tempura Soba X#BZ4..........$9.95

N abéyaki Udon
Udon: Thick Japanese wheat noodle.

Nabeyaki Udon siEx>54,

............................... $12.95

Shrimp and crab stick tempura,
chicken, and egg served in a pot
over hot soup and thick udon noodle.

B

Niku Udon

TR AT

Udon: Thick Japanese wheat noodle.

Niku Udon m5&4
Full Size O)L412)...$12.95
Size (1 —7%,2)..$6.95

udon noodles in a soy sauce broth.

Beef and Eeep onion served with

Yakisoba

T friod
e ool sic o
Comes with miso or m m soup.
Vegetable H%.......... $10.95
Chicken Bg............$12.95
Shrimp #%............. $13.95 :
Beef #4................. $14.95 Shrimp Yakisoba

Tempura Zaru Soba
Soba: Japanese buckwheat noodle.

Tempura and cold soba
noodles with a dx'ﬁpmg broth
e.

on the si
Tempura Zaru Soba
KEBFE e, $12.95%
R;ﬁnen
Ramen 5—x> ... $9.95

A Japanese favorite. Eﬁg noodles
and vegetables in a light soy
sauce broth.




Sara’s Roll - California roll
topped with crab stick,
tempura crumbs, and special
satce.

Rainbow Roll - California
roll topped with tuna, white
tuna, salmon, and yellowtail.

Snake Roll - Eel roll topped
with eel tempura, tempura
crumbs, and barbeque sauce.

Cancun Roll - Shrimp
tempura and jalapeno slices
topped with avocado, cilantro,
and special sauce.

Sean’s Roll - Shrimp
tempura, cucumber, crab stick,
spicy tuna, and special sauce.

Kayla’s Roll - Deep fried spicy
tuna roll topped with a mix of

avocado, cucumber, mango, and
tuna.

Courtney’s Roll - Shrimp
tempura, spicy tuna, cucumber,
crab stick tempura, and

. avocado wrapped in seaweed

* and deep fried. :

Shima’s Roll #2 - Shrimp
tempura and cream cheese
topped with with avocado,
~mango, and special sauce. -

Shima’s Roll #4 - California
¢ roll topped with garlic shrimp -
' and tempura crumbs.

Mom’s Roll - Deep fried
California roll with crab stick,
cream cheese, tempura crumbs,
and special sauce.

Caterpillar Roll - Eel roll
topped with avocado and
barbeque sauce.

Big Roll - Fgg, cucumber, crab
stick, pickled radish, squash,

and smelt roe.

Sandy’s Roll - Shrimp
tempura, cream cheese, crab
stick, avocado, and special
sauce.

Crazy Roll - Tuna, white
tuna, salmon, cilantro,
jalapeno, cream cheese, crab
stick, and special sauce.

Volcano - Spicy tuna topped
with spicy scallop, tempura
crumbs, and special sauce.

Shima’s Roll #] - Tempura
calamari and cream cheese
deep fried and topped with

~ tempura crumbs and special
. sauce. -

Shima’s Roll #3 - C_alifornia

- roll topped with golden shrimp
and smelt roe.

Shima’s Roll #5 - Spicy
scallop roll topped with crab
stick, smelt roe, tempura
crumbs, and special sauce. -



Burrito - Shrimp tempura,
cream cheese, crab stick, and
jalapeno wrapped in a tortilla,
deep fried and topped with

special sauce.

Godzilla - Shrimp tempura,
cream cheese, and crab stick,
deep fried and topped with
special sauce.

Rock n’ Roll - Shrimp
tempura, cream cheese, crab
stick, and smelt roe, deep fried
and topped with special sauce.

Shana’s Roll - Shrimp
tempura, crab stick, cream
cheese, and eel, deep fried and
topped with special sauce.

Dynamite - Green leaf lettuce,
shrimp tempura, jalapeno, and
crab stick wrapped with
seaweed and topped with extra
spicy sauce.

Summer Roll - Yellowtail
topped with tuna, white tuna,
cilantro, and special sauce.

‘ Sunset Roll - Spicy crab stick
mixed with smelt roe and

topped with salmon, smelt roe,
and special sauce.

Van’s Roll - Salmon skin,
avocado, cucumber, egg cake,
smelt roe, and special sauce.

Andro & Gerry - Fried
oyster, smelt roe, and jalapeno
topped with crab stick,

cilantro, and special sauce.

Net’s Roll - Avocado, spicy
tuna, crab stick, and shrimp
tempura topped with spicy
scallop and special sauce.

Susan’s Roll - Shrimp
tempura, jalapeno, and spicy
tuna topped with spicy crab
and special sauce.

Dragon Roll - Eel and

cucumber topped with
avocado, shrimp, and special
sauce.

Green Dragon -
Tempura shrimp and cream

cheese topped with avocado,
tempura crumbs, and special
sauce.

Red Dragon - Spicy tuna
topped with tuna, avocado,
tempura crumbs, and special
sauce.

White Dragon - Spicy white
tuna topped with white tuna,
avocado, tempura crumbs, and
special sauce.

Orange Dragon - Spicy
- salmon topped with salmon,

- avocado, tempura crumbs, and
special sauce.

. Rainbow Dragon - Spicy
. tuna topped with tuna, salmon,
© white salmon, avocado,
- tempura crumbs, and special
' sauce. ;

Black Dragon - Fel,

cucumber, and cream cheese

with smelt roe and special
sauce. ;

wrapped with eel and topped .




Felicity’s Roll - Shrimp
tempura, spicy tuna, green leaf
lettuce, jalapeno, crab stick,
and cream cheese with special
sauce and tempura crumbs.

Brett’s Roll - Shrimp
tempura and cucumber topped
with tuna, avocado, and red
spicy sauce .

Crystal’s Roll - Spicy tuna

white tuna, jalapeno and a
spicy sauce.

Maddie’s Roll - Calamari
tempura, cucumber, crab stick,
spicy tuna, and special sauce.
Can be Hand Roll (pictured) or
Regular Roll (Maki).

1 Spider - Deep fried soft shell

. crab and cucumber.

- similar to this. Itis a slice of
raw fish on top of vinegar-
- infused rice with a dab of

‘Malq' ; Maki means _‘foll’ :

ey ’b’i o, T, P 3
oS f/e . f in Japanese. It is seaweed
“ & |E wrapped around sushi rice and

§ not. need to be raw ﬁsh

3 Crunchv Roll A crunchy
4 roll is a maki roll that is s
. covered in crunchy tempura. -

: crumbs Mark ‘CR’ on your-"

and jalapeno topped with tuna,

' f.Sushl Tradltlonal sushl looks- e

; Wasab1 mbetween AL e

¥ _ a filling of your choice. Does ;

Alex’s Roll - Avocado,
cucumber, carrot, asparagus,
sweet potato, and green leaf
lettuce.

Claudio’s Roll - Shrimp tem-
pura and avocado topped with
tuna, salmon, and red spicy
sauce.

Gina’s Roll - Avocado, crab
stick, and cream cheese.

Shima’s Roll #6 - Tuna and
jalapeno topped with
jalapenos and a spicy sauce.

Natalie - Shrimp tempura,

' cucumber, and cream cheese
- topped with avocado, crab

stick, and tempura crumbs.

: Sashlml Sash1m1 is sxmply

 slices of raw fish. It is generally

¢ eaten with a dash of soy sauce.
and plclded gmger 53

_ Hand Ro]] -Ahand rollisnot . -
- the same as maki. It is a larger
* roll and conical in shape as seen
. in the picture here. Mark ‘HD" on. .
youE sushi menu when ordtrmg

£ Splcy‘ ‘Roll A ro]l w1th spicy
B sauce.Bothmakiand hand
.. & rolls can be made spicy upon

;request Mark ‘SP’ on your :
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Kids’ Sushi Ahi;etizer

Simple Roll
EFE
$3.50
Simplilrice and seaweed. Good fo
the sushi beginner (?:ids and adults).

R s

T e e A, Y Ao o s s .

T e o e T B B £

. Joey & Johnny
I~ TUF Y3Z-—
$6.00

Crab stick sushi with egg cake and

3 sushi rice wrapped in soy paper. =

TR e o~ T

American Kids’ Favorites

Corn Dog Chicken Nuggets Popcorn Shrimp

Welcome to

SHIMA'S SUSH1

Japawese Restaurant

(Served with salad, steamed rice or vegetable fried rice,

and one vegetable or pork egg ro

Kids’ Dinner Plate
*Hibachi: S fl

*’I‘erijry1 o Swegg e.scgzugguc%vﬁ;vor
Teriyaki or Hibachi % t/\F
Chicken Br.........oooooveeeee $7.95 |}
IP . cvoissniiasiinisissnomnnsmmmnns ssonis $8.95 (I
.............................................. $9.95 |}
hicken Cutlet F+>#v....... $8.95 1
-All kids’ dinner is
served on a fish tray. ’
| Xids Chicken Cutlet

Sides e

rjﬂﬂm' 2 WS N
Miso Soup Bt ................. P $1.50(0 i
Japanese soy bean soup with seaweed, :
, and green onion.

Mushroom Soup #0zz—7 ... $1.50
Chicken broth with green onion,
mushroom and tempura crumb.

Salad "ST—?SF

TRERETE R 8

Mushroom Soup

e T -
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Kids’ Drink = b

-----------------------------------

Apple or Orange

Milk or Chocolate Milk
A/ FIAL—FZ I,

...........

Ramune (Small) Sox......oooo . $2.50
Original, Orange, Strawberry, Grape,
Melon

Ramune (Large) S5 $4.50
Original, Strawberry, Melon

Bottled Water #........................... $1.50

Dasani or Perrier

Soft Drinks V—4.....oooeereo $2.50
Coke, Diet Coke, Cherry Coke, Sprite,
Fanta (Grape, Orange, Strawberry),
Ginger Ale, Club Soda, Tonic Water

Hot Green Tea or Iced Tea
BT e $2.00
*Refill for Hot Tea and Iced Tea is free*

Ramune

Ram un
(Small, Original) (Small, Strawberry) (Large, Orjeiaa)|

s e g gy 4 e




= Cold Appetizer «:*
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Japanese Traditions

Spm—

Goma-ae 8BA, ... | .$4.95

Blanched spinach With m sessite s,

Ohitashi 0L ... T e R $4.95

Blanched spinach in g mild NON sibin,

Cucumber Salad #s359yn454 . $4.95

Sliced eucumber in g specinl vinegar dressing.

Mixed Salad =vo2435% ... . g5

A mix of seaweed, stpuaid, sud :xmpus
Seaweed Salad $Ug%.................__ $4.95
Octopus Salad oz o $4.95
Squid Salad WAL, 84,95

S

it
Ohitashi

Cucumber Salad

Goma-ae

Seawoeed Salad

Mixed Sulw{

ST A
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Sunomono Moriawase
FowsIshe

$7.95
Shiced cucumber toppod with vavious
kinds of fresh seafood and mariaated
M1 a vinegny sauee,

R

Octopus Salud i i
s

T AN o R s 5 o A . AT,

Tataki

Seared tuns or boef served wit h
two kinds of dapanese sauce, w

Tuna Tataki #ior:7-5....$12.95

Beef Tataki $mor7%...$12.95

Beof Tutaki

Specials

R

‘Ray’s Smoked Salmon
LAIDAE~%—E
$7.95

Smoked sadmon, jalapeno, and eream
cheese wrappiad with senwend,

f rnrl— L T ._,. p ,:).,.k P E— .‘. LR —— -
Sashimi Appetizer
FidTA\RA 4~

, 512,95
Sumpler of tuna. white tuna,
salmon, und Yellowtail,

R e

i
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Sushi Roll Appetizer
FojEE A 15—
$7.50
3 choicis of the following:
Ualifornia. Boston, Alaxkan, Philadelphin,

Spiey Tuna, Spiey While Tuna, Spicy Salmoen,
and Spiey Seallop.

Sushi & Roll Appetizer
} IKCEUER LB EFER T AR T—
Q l.;ln ak 5 ’ o

i Sushi G choiees of the following):
Tunn. White Tuna. Salmoen,
Yellowtail, White Fish,
Octopus, and Smelt Rews,
Roli (2 choives of the following)
California, Boston, Alaskan, Philadelphia,
Spicx Tuna. Spiry White Tuna, Spicy Salmon,
and Spicy Seailop.

e e e oo

Shima’s Tower

Avocado and fresh fish marinated in vinanigrette,

1)Tuna Tower 847~ Y ovconiensin DO 0K
2)White Tuna Tower B427— e ..%$9.95
3)Salmon Tower &47— (&) e 39,95
4)Christine’s Tower #925 DL Iy B

ftuna, white tung, and salmonh.,.......%12.95

7

Tuna Tower

A N NS

Shima’s Special Salad

P————

Shrim 3 i :
EWSHiaEL LHDE LRS!
(Large) $12.95 (Small) $6.95
2) Salmon & White Tuna Tempura
EB55 BEABDESS)
(Large) $12.95 {Small) $6.95
3) Fresh Tuna & Avocado
Y58 WOMBEThAR)
(Large) $12.95 (Small) $6.95
A Avocado
BYS2 7R AN,
(Large) $9.95 (Small) $5.95
Shrimp & Calumnyi Fresh Tunn &
Tempura Large) Avoendo (Smulp

Ty A e P P T




. = Hot Appetizer il ¥
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Japanese Favorites

Edamame
e

Boiled soy beans
served warm and

Egg Roll &% ||,
(2 pieces) b
$3.25

Choice of pork or
vegetable.

Crab Rangoon
i B D e
$4.95

Packed with a mix
of crab and cream
cheese.

Sautéed Dishes

Sautéed SquiE7
Loz gE

Sautéed
Vegetables
BEovr—
$5.95

e e .

Tempura

a crab stick,

pork or chicken.

TR R A A N I T A N TR T PP P __ G O T
Gyoza Shumai j’
(6 Pieces) (4 pieces)
FPRAOFDES B a0 A
$4.95 $5.95
IFilled with do, Japanese style pot Ste d or d
cre%mwgheeas‘gozic? sti?:kers, Clﬁ%icepof ﬁqa'ﬁieshnmox Sep

dumplings.

T T | PP AR L T (T R

Age(csiashi ';fbfu
BITHLEE

akitori
pleces
B8

$4.95

Skewers of roasted

chicken brushed
with special sauce.

g I R R

Beef & Asparagus
8 pieces)
E=2 715
$7.95

Asparg
wragqfdgwlrlisth
thinly sliced beef.

Rt T "
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Egg Yolk Shrimp
BEDSPEY —AHFZ

Shrimp covered in
an egg yolk sauce.

B e o T TN

Garlic Shrimp
H—Uwsm o>

T

e ——

Kakiage
D
$4.95

A mix of deep fried

vegetables and

seafood,

Deep fried and served with a savory
tempura sauce.

Combination Shrimp (2 pieces) &
Vegetable (3 pieces) sa£45:..$6.50
Vegetables ®%...................... $4.95
Avocado 7R Eueereeeeren, $4.95
Jalapefio N\S~<—=3.............. $4.95
White Tuna &..........oooo...... $5.95
Calamari WH.eeeueeeeeeeeee, $5.95
Chicken ®6.......coooovvevenoo. $5.95
Red Snapper #..................... $5.95
Salmon #........ooooovvoo $5.95
Scallops #37.........ccooeenn........ $5.95
Shrimp BE.........ccocemieennn, $5.95

Soft Shell Crab v7+-3xjl-457

Avocado Tempura Jalapefio Tempura

4

Calamari Tempura Scallop Tempura
Tt ——
Hibachi or Teriyaki

*Hibachi: So
*Teriyaki: Sweet soy sauce flavor

sauce flavor

Takoyaki Bill’s Special |}/ [Baked Oysters|]
EWVDARwib (N N Ao R A1z 2—
$12.00 § $7.95
Salmon and i Covered in
Japanese-style tefish i tempura crumbs
ush puppies with tempura witha |¥' l| and baked until
octopus inside. cucumber salad. golden.

Calamari \..........

Chicken &g
Scallops 17

Shrimp ig%.............
Red Snapper.......
Salmon &...............
Beef 4p................
Fillet Mignon 7cL-==5>

..............

............... $7.95
............. $10.95
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(Served with salad, choice of miso or mushroom soup,
steamed rice or vegetable fried rice

Tempura
H
! Deep fried and served with a savory tempura 1:
sauce. !
Vegetable (10 pieces) HROEZS.........._ $9.95 i

Shrimp (7 pieces) BEOELS............... $12.95|}
Tempura Combination ~Vegetable (5 pieces) & |]!
Shrimp (4 pieces) ~FELBEDK RS/ R..$14.95

£
|
Vegetable Tempura T%gégﬁlgimgﬁggn § :
!
T Toriyaki o HbeoRE T
-Served in a bento box style
*Hibachi: Soy sauce flavor *Teriyaki: Sweet soy sauce flavor
[Fillet Mignon 7rL-2=3>.............. $19.95 E
Beef :....coviemnniineecncneesenses s $14.95 (]!
Scallops ML ... $12.95 |{;
Calamari ... $12.95 |}i
Red Snapper #..............oooo........... $12.95 |},
Salmon B ... $12.95 H
H SHrimp #E.......oooovoeeer $12.95 [Ii
Chicken gy

Panko Encrusted Dishes*!

-Served in a bento box style

Deep fried in panko and served with special
tonkatsu sauce.

Beef Cutlete—op> ... ... $14.95
Fried Shrimp (5 pieces) ##%75-......$13.95

Chicken Cutlet F+>p>

Chicken Cutlet

*1 What is “Panke”?

-Panko (/ V/#)" is simply Japanese bread crumbs used for
fried food. Compared wztg read crumbs commonly sold in the
United States, panko is crispier when it is fried. “Pan” means

“bread” in Po ese because bread was brought by Portuguese
mssionaries to Japan. “ko” means “flour”, “crumb” or “powder”,

Japanese Fusion
-Served in a bento box style

Beef & Broccoli
E—7&Tnvavasey...$14.95
Shrimp & Broccoli
BELTOYI)OWDY......$12.95

Chicken & Broccoi :
FFETOYIUDIEHY....$10.95 Beef & Broceoli

—— e ——

1

% Sushi/Sashimi Lunch ol
a SR TESRCR (it S SR T, NN e i
(Served with salad, choice of miso or mushroom soup)
F—g-.—
Sushi Lunch Plate 357 $14.95

Sushi (1 Piece Each):

Tuna, Yellowtail, White Tuna,
Salmon, Shrimp, Egg Cake,
and White Fish

1 California Roll (4 Pieces)
and 1 Spicy Tuna (4 Pieces)

S T A A e O A o ]

Sashimi Lunch Plate #g5>5 $16.95
Sashimi
3 Tuna, 2 Salmon, 2 White Tuna,
2 Yellowtail, and 2 White Fish.
Comes with choice of steamed
white rice or fried rice.

e —————— L e ——p——

[_Fresh shices of tuna, salmon or assorted raw seafood

Sushi & Sashimi Lunch Plate Special |
FRHIESF AR vl
( b $21.95
ushi (1Piece Ea :
2 . 8 S %
R}u‘i&%ﬂmﬁgﬁ:ﬁ?mm ¥

1 Califomia roll (4 pieces),
5 and 1 Spicy Tuna @ pieces)
a. 3

‘T%%White Tuna, Yellowtail, and Salmon.

e N T T A e
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270
3

served over a bed of sushi rice,
Chirashi 550L%5
Tekka-Don ..o
Salmon-Don ##.......coocvvererrrrr




¢ = Fried Rice Lunch 5% 1
E:,a&mp.’g:m ‘,’.‘.}'_Lﬁm £ e AR S
(Served with soup and salad)

~%  Noodle Lunch ="

#
7 e 4

£ g
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Tempura Udon/Soba

2 L &
(o0 Taick Japancse wheat noodl. EVegetable Fried Rice BR4........ $7.95/1f ¢
= e 2)Chicken Fried Rice mpyiesg . $9.95(¢¢
Soraaband vegetable tempura 8)Shrimp Fried Rice ###............ $9.95
. [(}a Sobahﬁﬁg‘t“/‘, 4)Beef Fried Rice FRBLR.................. $12.95
empura Udon 2 : 5)Fried Rice Combo > s $14.95
MS]ZB (7”»1'5"(;() ....... $8.95 Bl o : AV/ bl hicken, shrim: = b“ f )
Half Size (\—7%12)....$5.95 & speelion; SN Iria, anf bes
Tempura Soba xE@zit.......... $8.95
‘4-— % : Vegetable Fried Rice
Nabeyaki Udon ;
Udon: Thick Japanese wheat noodle, L ;

-,..W-
*
LN

Nabeyaki Udon @347,
.................................. $9.95

Shrimp and crab stick tempura,
chicken, and egg served in a pot
over hot soup and thick udon

2%+  Don Lunch*
e L T ———
(Served with soup and salad)

noodles, :’

: | i
Nolr Ym0 il Ten-Don EH .o $8.951
.leu Udon Deep fried shrimp and vegetable tempura i
Udon: Thick Japanese wheat noodle. coated with a sweet tempura sauce and served i
. ; over warm rice. :
Niku Udon #g5&4, t OyakoDon FH .ocovveeeeeoeeenn, $8.95 )
Full Size Ciy1x..... 9.95 : Chicken, egg, and vegetables li htly fried and H
Half Size (\—>+ 12)..$5.95 i flavored with soy sauce. Served over warm rice. | |
Beef and green onion served with Chicken 'I‘eriyaki'Don FF BB ... $8.95 (§ .

udon noodles in a soy sauce broth. i Pieces of teriyaki chicken and green onion

= e e — served over a bowl of rice.
Yakisoba Chicken Katsu-Don F+>#v# ........... $9.95

Panko encrusted chicken mixed with egg and 3
served over warm rice. i

r; P i & '
Jav%‘iitiegg;:{algﬁa%gif ‘;"‘i-leﬁ’fs‘;;?;_ @ i Beef Katsu-Don b~7#w# ... $12.95 |}
Comes with miso or muhroom soup. i BP:rJ:;]eig gﬁgﬁ“ﬁ;ﬁ?ﬂb%eémed with egg and i
Vegetable H%............. $8.95 . ' i

g'cken o A $9.95 i Unagi-Don 3H## ..o $14.95(} !
Shrimp %% $10.95 } Broiled freshivater eel mixed with a i
Beef#p...ooooooo $11.95 Shrimp Yakisoba { i@arﬁlﬁfge :‘sty e barbeque sauce and served over i

Tempura Zaru Soba
Soba: Japanese buckwheat noodle,

Tempura and cold soba % : ‘
noodles with a dipping broth i
on the mdle). F }
Temipura Zaru Soba L i
.%c_ %%kj ................... $9 E‘ 3 i

i

Ramen o Chicken Teriyaki-Don Unagi-Don :

¥

|

A

Ramen 5—x> .. . $7.95

A Japanese favorite. Egg noodles
and vegetables in a light soy
sauce broth.

*"Don ($)” is the abbreviation of “donburi” meaning "bow!”.
As you can tell from the name, Don is a dish where every-
thing is served in one bowl.




Burrito - Shrimp tempura,
cream cheese, crab stick, and
jalapeno wrapped in a tortilla,
deep fried and topped with

special sauce.

Godzilla - Shrimp tempura,
cream cheese, and crab srick,
deep fried and topped with

special sauce.

Rock n’ Roll - Shrimp
tempura, cream cheese, crab
stick, and smelt roe, deep fried
and topped with special sauce.

Shana’s Roll - Shrimp
tempura, crab stick, cream
cheese, and eel, deep fried and
topped with special sauce.

Dynamite - Green leaf lettuce,

shrimp tempura, jalapeno, and
crab stick wrapped with

seaweed and topped with extra

spicy sauce.

Summer Roll - Yellowtail
topped with tuna, white tuna,
cilantro, and special sauce.

Sunset Roll - Spicy crab stick
mixed with smelt roe and
topped with salmon, smelt roe,
and special sauce.

- Van’s Roll - Salmon skin,
- avocado, cucumber, egg cake,
smelt roe, and special sauce.

Andro & Gerry - Fried
oyster, smelt roe, and jalapeno
topped with crab stick,

- cilantro, and special sauce.”

.7 a". Net’s Roll - Avocado, spicy
(LA T . tuna, crab stick, and shrimp
tempura topped with spicy
scallop and special sauce.

Susan’s Roll - Shrimp
tempura, jalapeno, and spicy
tuna topped with spicy crab
and special sauce.

Dragon Roll - Eel and
cucumber topped with

avocado, shrimp, and special
sauce.

Green Dragon -

Tempura shrimp and cream
cheese topped with avocado,
tempura crumbs, and special
sauce.

Red Dragon - Spicy tuna
topped with tuna, avocado,
tempura crumbs, and special

sauce.

White Dragon - Spicy white
tuna topped with white tuna,
avocado, tempura crumbs, and
special sauce.

Orange Dragon - Spicy
§ salmon topped with salmon,

¢ avocado, tempura crumbs, and
- special sauce.

- Rainbow Dragon - Spicy

. tuna topped with tuna, salmon,
white salmon, avocado,
tempura crumbs, and special
sauce. ]
Black Dragon - Fel,

- cucumber, and cream cheese

, ‘wrapped with eel and topped

. with smelt roe and special

(g sauce. . ...




Sara’s Roll - California roll
topped with crab stick,

tempura crumbs, and special
sauce.

Rainbow Roll - California
roll topped with tuna, white
tuna, salmon, and yellowtail,

Snake Roll - Fel roll topped
with eel tempura, tempura
crumbs, and barbeque sauce.

Cancun Roll - Shrimp
tempura and jalapeno slices
topped with avocado, cilantro,
and special sauce.

Sean’s Roll - Shrimp
tempura, cucumber, crab stick,
spicy tuna, and special sauce.

Kayla’s Roll - Deep fried spicy
tuna roll topped with a mix of

& avocado, cucumber, mango, and
;§ tuna

Courtney’s Roll - Shrimp
tempura, spicy tuna, cucumber,
crab stick tempura, and

, avocado wrapped in seaweed
and deep fried. '

- Shima’s Roll #2 - Shrimp
tempura and cream cheese
topped with with avocado,
-mango, and special sauce.

; Shima’s Roll #4 - California

- and tempura crumbs.

roll topped with garlic shrimp - -~

Mom’s Roll - Deep fried
California roll with crab stick,
cream cheese, tempura crumbs,
and special sauce.

Caterpillar Roll - Eel roll
topped with avocado and
barbeque sauce.

Big Roll - Egg, cucumber, crab

stick, pickled radish, squash,
and smelt roe.

Sandy’s Roll - Shrimp

tempura, cream cheese, crab
stick, avocado, and special
sauce.

Crazy Roll - Tuna, white

tuna, salmon, cilantro,
jalapeno, cream cheese, crab
stick, and special sauce.

Volcano - Spicy tuna topped
with spicy scallop, tempura
crumbs, and special sauce.

‘ Shirﬁa’s Roll #1 - Tempura
- calamari and cream cheese
deep fried and topped with

tempura crumbs and specia
- sauce. s

4 Shima’s Roll #3 - California
roll topped with golden shrimp

and smelt roe.

- Shima’s Roll #5 - Spicy
scallop roll topped with crab
- stick, smelt roe, tempura

'~ crumbs, and special sauce.

; at R



Felicity’s Roll - Shrimp

tempura, spicy tuna, green leaf
lettuce, jalapeno, crab stick,
and cream cheese with special
sauce and tempura crumbs.

Brett’s Roll - Shrimp
tempura and cucumber topped
with tuna, avocado, and red
Spicy sauce .

Crystal’s Roll - Spicy tuna
and jalapeno topped with tuna,
white tuna, jalapeno and a
Spicy sauce.

Maddie’s Roll - Calamari

. tempura, cucumber, crab stick,

- spicy tuna, and special sauce.
Can be Hand Roll (pictured) or
Regular Roll (Maki).

| Spider - Deep fried soft shell

- crab and cucumber.

b Sushi - Tradjtiol.l;l. suslu looks :

| similar to this. It is a slice of
- raw fish on top of vinegar-

. infused rice with a dab of

¢ wasabi inbetween.

g Maki - Maki means ‘roll
_ in Japanese. It is seaweed

wrapped around sushi rice and

.. afilling of your choice. Does
- not need to be raw fish.

. Crunchy Roll - A crunchy

3 roll is a maki roll that is

. covered in crunchy tempura

- crumbs. Mark ‘CR’ on your
' sushi menu when ordering, ..

Alex’s Roll - Avocado,
cucumber, carrot, asparagus,
sweet potato, and green leaf
lettuce.

Claudio’s Roll - Shrimp tem-
pura and avocado topped with
tuna, salmon, and red spicy
sauce.

Gina’s Roll - Avocado, crab
stick, and cream cheese.

Shima’s Roll #6 - Tuna and
jalapeno topped with
jalapenos and a spicy sauce.

Natalie - Shrimp tempura,
cucumber, and cream cheese
topped with avocado, crab
stick, and tempura crumbs.

# Sashimi - Sashimi is simply
. slices of raw fish. It is generally
- eaten with a dash of soy sauce

and pickled ginger.

i Hand Roll - A hand roll is not

- the same as maki. It is a larger

i roll and conical in shape as seen

" in the picture here. Mark ‘HD’ on
~ your sushi menu when ordering,

- '-';- SE. icy Roll - A roll with spicy

. sauce. Both maki and hand

i 1 roﬂs can be made Spicy uPOIl

* § - request. Mark ‘SP” on your G
|} sushi menu when ordering.




