AGENDA ITEM EXECUTIVE SUMMARY

Title: Recommendation to Approve 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 1 834

Please check appropriate box:

Government Operations X | Government Services 03.23.15

Planning & Development City Council

Public Hearing Liquor Control Commission
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.

This application is recommended by the Liquor Control Commission meeting held on March 16, 201.

Attachments: (please list)

Liquor License Application (front page)
Background Check

Site Plan and Business Plan

Menu

Recommendation / Suggested Action (briefly explain):

Recommendation to approve 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: 8.a




bage: 3 [/6[15 CiTy oF ST. CHARLES
?A} New Applichtion LIQUOR CONTROL COMMISSIONER
) Renewal Application ST.CRARLES, ILLINOIS 601741984

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

b

Ordinance 5,08.050.A1 Application must be completed in full {9!@ Incomplete applications will be rejected

Business Type: Circle one Individual Partnership Corporation Other

Business Name SHIMA'S SUSHI Sales Tax#_-_

. Mai ; it#107A St. Charles,IL 60174
2400 E ain St.Unit# s B L e nes TO be apply

Business Address
Contact Person Tadashi Shimabuku riePresident Phone!

If Corporation, Corporate Name TK Shima, Inc.

Corporation Address 2400 E. Main St. Unit#107A St. E:harles , 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: __-__ Yes X No
if yes, list address of business 40 W222 La Fox RdA. Campton Hi11, IL 60175

Full Name, include Middle Iniial Tadashi Shimabuku Tite President

Birth Date ING—_; ..o L Driver's License _ome Phone NN

Home Address 3724 Linden Dr. Island Lake, IL 60042

Full Name, include Middie Initial Nobuo Kotake TtteVice-President .

sith Dercl BN o orivers Licens [N - .- - B

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 K¥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 conceming 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.

(ALK V e
Tadashi Shimabuku

March 09,2015




Welcome to

=HIDNMA'S SUSHI1
Japanese Restanrant

L

¥ KidsMeal <«

P s e IR e S e o B Je L e AR A
Kids’ Dinner Plate Kids’ Sushi Appetizer
(Served with salad, steamed rice or vegetable -’——~ —————
fried rice, and one vegetable or pork egg roll) . Joey &§ Joh{lnji
*Hibachi: Soy sauce flavor ¥a—a Fub Pac—
*Teriyaki: Sweet soy sauce flavor $6(l)
Crab stick sushi
= : withegg cakeand . ¢ :
Terivaki or Hibachi &% t/\F ; sushi rice wrapped “k
Chicken #............. $7.95 _’ 1n S0y paper.
Shrimp #%........ cere. $8.95

O 0 T e st

American Kids’ Favorites

Corn Dog 7x1)h R4

| $2.50

Chicken Nuggets F+>+4"w
$4.95

¢ §|Popcorn Shrimp #y7a—>sayv~

$4.95

B o

“i®  Kids’ Drink E

[~ o N L e i e R,

—

Juice (Apple or Orange) ¥a1~X.....$2.00
Milk or Chocolate Milk 4%,/ F37L— FEb2..$2.50
H Kiddy Cocktail #5¢-#45L.....$2.50

Ramune (Small) 54x.....$2.50
Original, Orange, Strawberry, Grape, Melon

Ramune (Large) 54%.....$4.50
Original, Strawberry, Melon

Bottled Water (Dasani or Perrier) %.. ..$1.50

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

Hot Green Tea or Iced Tea 8% #12¢ —$2.00 [
*Refill for Hot Tea and Iced Tea is free*

B o S e T i e




‘= Cold Appetizer

Seaweed Salad BLEH

Mixed S

alad

Seaweed Salad

;;‘ i%:
8 + R e R R T S R R ""-E
Japanese Traditions
Goma-ae HFFHIZ. ..., ceeeeeeeereereneeenn $4.95
Blanched spinach with a sesame sauce.
Ohitashi V0 oo $4.95

lanched spinach in a mild soy sauce.
Cucun;éb_er Salad €w>YnH54

liced cucumber in a special vinegar dressing.

Mixed Salad Swox#54 ... $5.95

A A e e

A mix of seaweed, squid, and octopus.

s g e

Octopus Salad #=ZUH..cueeneeerennn
Squid Salad CAWEE. ..o

T TR S e gy o g - s e, ey

TE =

Sunomono Moriawase
Ernupaty) Sht
7.95
Sliced cucumber topped with various

kinds of fresh seafood and marinated
in a vinegar sauce.

T o T S My 3 P i e . Lo B T A

Tataki

T A P el A rerarnin

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

Beef Tataki 4pyni:fe#...$12.95

Tuna Tataki #onf-f-%....$12.95

s ——

Specials

Ray’s Smoked Salmon
LADRE—IY—F
$7.95

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

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

Sushi Roll Appetizer
FE (BE) TRE2AY—
$7.50

3 choices of the following:
California, Boston, Alaskan, Philadelphia,
Spicy Tuna, Spicy White Tuna, Spicy Salmon,

and Spicy Scallop. J
Sushi & Roll Appetizer
ICEVEREBEET I 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,

and Spicy Scallop.

i Spicy Tuna, Spicy White Tuna, Spicy Salmon,

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

1)Tuna Tower E47—@)............. $9.95
2)White Tuna Tower 47— (58)..$9.95
3)Salmon Tower &47— @) .......... $9.95
4)Christine’s Tower 2UZ51> - &9—
(tuna, white tuna, and salmon)......... $12.95

R i [
Tuna Tower Christine’s Tower

A e TR e P

Shima’.s Speéia] Salad -

1) Shrimp & Calamari Tempura :

BYSH4(BELVHDERS)
(Large) $12.95 (Small) $6.95
2) Salmon & White Tuna Tempura
BUSH @EEABOFERS)
(Large) $12.95 (Small) $6.95
3) Fresh Tuna & Avocado
EYSH @BORBETRAR)
(Large) $12.95 (Small) $6.95
4) Avocado
EYS&(FHRAR)

(Large) $9.95 (Small) $5.95

Shrimp & Calamari Fresh Tuna &
Tempura (Large) Avocado (Small)

D

TS T T

ST




. = Hot Appetizer = *
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Japanese Favorites

Edamame
53~

$4.25

Boiled soy beans
served warm and
in the pod.

j

ffgg Roll &% b%rab Rangoonjf

(2 pieces) N 937-505— ]

$3.25 $4.95 |1
Choice of pork or Packed with a mix
vegetable. of crab and cream

cheese.

peryn

{i=

e el T

;W*MAMH,GBHW)?} R T R R B T R et g TR PN e v, .v- - |'

Avocado Eg§RoIﬂ Gyoza i Shumai j i

(2 pieces (6 Pieces) (4 pieces) i

TRAFDEL |} BT g ;

$5.95 o 3495 $5.95 ||
Filled with do,/f | anese style pot Ste d or d : i

ae%m“ghee%go?ng sg%kefs. S]?c;mepof ”’E?fsh‘ifmf,ep :

a crab stick. pork or chicken. dumplings. i

> i ;

|

{

Agedashi Tofu
(5 pieces)

BTHLERE
$5.25

Deeg fried tofu

served in a special

sauce.

|

Egg Yolk Shrimp
BEDIPEY - FZ
$6.95

Shrimp covered in
an egg yolk sauce.

Garlic Shrimp
H=woen s
$6.95 :
Shrimp coatedin || ¥ A m3 of deep fried |§ :
arh'g-infused ; x?t]e{g}:ztablizpande ;
read crm%hs. : afood,

$4.95

octopus inside.

R S e g e, e N PR s

Takoyaki [ Bill’s Speciﬂé Baked Oysters||
Gipiccss) enoz~sen (N xrs kg zs—||
feohE $12.00 { $7.95

4.95 Salmon and i C di
J apfnese-stylc; WhitélﬁS_h | tem (::.rl?ar %rulglk_)s
ush puppies with tempura with a ; and baked until

cucumber salad. (f |

golden.

Sautéed Dishes

Sautéed §
Vegetables
FRovr—

Sautéed Squid
Wh ot gE
$6.95

B

Témpura

i

akitori Beef & Asparagus|]

gpiece;)‘l 8 pieges) g —r
B il E=Z-7285 [}

$4.95 ? $7.95

Skewers of roasted Asparagus |
chicken brushed wrapped with i

with special sauce. thinly slilced beef. E

|

|

Deep fried and served with a savory
tempura sauce.
Combination Shrim (2 pieces) &
Vegetable (3 pieoesf BELHR..$6.50
Vegetables H................. $4.95
vocado PRAR ..o $4.95
dJalapefio N\5R—=3...... . $4.95
White Tuna &8............ $5.95
Calamari ... $5.95
Chicken®py............... $5.95
Red Snapper ... $5.95
almon ... . " $5.95
Scallops R...oevnveoo $5.95
Shrimp ##................_ $5.95
Soft Shell Crab V7 -1 jL-45—

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

Calamari Tempura Scallop Tempura

R 3 ot s, T ey a5

Hibachi or Teriyaki
*Hibachi: So

] sauce flavor
*Teriyaki: Swee ﬁavor

S0y sauce

Calamari 1 s

Chickengm.......... .~
Scallops Wr........o.ooooooo.. i
Shrimp ... $6.95
Red Snappers........... $7.95
Salmon &................ " $7.95
Beef 44.....oovee $10.95

——




% (Served with salad, choice of miso or mushroom s
rice or vegetable fried rice, and one vegetable or pork egg roll)

T T R TR T T Y HEL e, i
& .-‘r". 1 5 i f EAT R R 5 hEs

“  Dinner Menu < -}

EA :
& &
SR TS S GRS, . FETTRETRUOTES €03

Tempura

Deep fried in a batter and served with a savory
tempura sauce.
Vegetable (10 pieces) BROEXF5............... $14.95
Shrimp (10 pieces) FHEDEZRS. ....cevvveemenne. $19.95
Tempura Combination ~Vegetable (8 pieces) &
Shrimp (6 pieces) ~FREBEDKR5IAR.....$18.95

Tempura Combination

up, steamed

Teriyaki or Hibachi

-Served in a bento box style

- *Hibachi: Soy sauce flavor *Teriyaki: Sweet soy sauce flavor

Combination 1 B /t/AFaVKRT........... $26.95

(Fillet Mignon and one of your choice from below)
Combination 2 BEy//\FIVR2............. $22.95

(Two of your choices from the below exclude Fillet Mignon)
Fillet Mignon 7sL-2=3> ........ TR, $22.95
Beef #m........... $19.95|Scallops #r......$18.95
Calamari (*5...$18.95|Red Snapper #.$18.95
Salmon............ $18.95|Shrimp ##....... $18.95
Chicken &p.....$17.95

Combination 1 Hibachi Fillet Mignon

(Hibachi Fillet Mignon & Shrimp)

e T Rt WA

Panko Encrusted Dishes™

Deep fried in panko and served with

special tonkatsu sauce.
Beef Cutlet =752 $£20.95
Fried Shrimp (7 pieces) BEET S uuurnn.... $18.95
Chicken Cutlet FF2HD covveecreeannn.. $17.95

Beef Cutlet

Fried Shrimp

i

T What s Panke”

“Panko (/\>/¥1)” is simply Japanese bread crumbs used for fried
food. Compared with bread crumbs commonly sold in the United
States, panko is u—is%ier when it is fried. “Pan” means “bread” in
Portuguese because bread was brought to Japan bg Portuguese

missionaries. “-ko” means “flour”, “crumb” or “powder”.

Japanese Fusion
-Served in a bento box style

Beef & Broccoli
FEETOvaunmet.. $19.95
Shrimp & Broccoli
wmESTOvIVOHSY..$18.95

Chiken & Broccoli o o
BAETOvIUDWEY..$17.95 Beef &

e i

Sautéed Vegetables

T S AT e

Sautéed Vegetables
FREDY 7—
$12.95

Assorted vegetables sautéed
with soy sauce.

s

4= Sides

X
¥ )
s A e e T e e s e e X L

Soups & Salad

=5

Miso Soup B ................ e 3
Japanese soybean soup with seaweed, tofu,
and green onion.

Chicken broth with green onion, mushroom
and tempura crumbs.

Salad

erved with ginger dressing.

Salad

Mushroom Soup

1.50

|Mushroom Soup EFDTA—F ...ccuueenn. $1.50

e L —— $2.00

Miso Soup

e B D B B T I T L

Fried Rice

*Small: a bowl of fried rice
*Large: equivalent to two bowls of fried rice.

e S

1)Vegetable Fried Rice Siuth
(Large)$5.00 (Small)$2.50
2)Chicken Fried Rice ZrsiR
(Large)$6.00 (Small)$3.00
3)Shrimp Fried Rice ia&%5:8k

(Large)$7.00 (Small)$3.50

4)Beef Fried Rice 4-p3igsk

(Large)$8.00 (Small)$4.00
5)Fried Rice Combo ok
(Large)$12.95 (Small)$5.95

s
L

bt

Vegetable Fried Rice (S)  Vegetable Fried Rice (L)

BT

e T A e e e SRS

Ty,
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.7 Sushi/Sashimi Dinner «’
P

B

R e R e R R S T

(Served with salad, choice of miso or mushroom soup
and one vegetable or pork egg ro

Sushi Combination Plate
e i b S B
$21.95
2Tuna, 2 8 on,
1 California roll(4 pieces)
1 S;f;i Tuna(4 pieoe:).ana
1 each of the following: White Tuna,
White Fish, Yellowtail, Shrimp,
and Octpus.

TR

o o A A T o e ey s i IR

American Sushi Combination
7AUAVES AP R—3y
$22.95
4 Tuna, 4 S on,

1 California rolls(4 pi_eces%,
and 1 Spicy Tuna(4 pieces).

An assortment of fresh.lg' sliced raw fish
served with shredded radish.
Comes with choice of steamed white rice

or fried rice. {

T oy ki

S

i e

Chirashi 55L&8)......cooovemeo $21.95(}!
Tekka-Don $AH.ovoeeeeeo $21.95|}|
Salmon-Don &5 .......cocovvveo $21.95|}
Unagi-Don 8&#........cooooooooooo $21.95 H

;
E
g

Fresh slices of tuna, salmon or assorted raw seafood served
over a bed of sushi rice.

Broiled freshwater eel mixed with a Japanese-style

R

barbeque sauce and served over warm Tice, E
%
}
e 2 g
Chirashi Tekka-Don Unagi-Don :
AT 1
Sushi & Sashimi Combination Plate :
&5 FlHI 25> ;
$28.95 f
1 Tuna, 1 Wh?es'ilﬁﬁa, 1 Yellowtail,
and 1 Salmon.

Sushi:
1California Ro%ﬂ(il pieces),
1 Spicy Tuna(4 1eces_§,
and 1 each of the following:
Tuna, White Tuna Yellowtail, Sﬁn—imp,
and Salmon.

RS e pes s e oy s et gy o

LAt 4 s - $m h

i« Noodle Dinner _ -+

e
%

Baam R TR il AR

Tempura Udon/Soba

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

Shrimp and vegetable tempura served
mtﬁ your choice of udon or soba.

Tempura Udon Z@E@>544,
Full Size 7)14r2)......$9.95
Half Size (\—7%1%)...$5.95

$9.95

Tempura Soba @@z

S ——————

Nabeyaki Udon
Udon: Thick Japanese wheat noodle.

Nabeyaki Udon =554,

Shrimp and crab stick tempura,
chicken, and eﬁﬁmd in a pot,

over hot soup an ck udon noodle.

e

R W T st o s

Niku Udon
Udon: Thick Japanese wheat noodle.

i s o

Niku Udon m5£4

Full Size O)L412)...$12.95
Half Size (/\—>4%-r2) $ $6.95

udon noodles in a soy sauce broth.

Beef and (ﬁreep onion served with

Yakisoba

Japanese style egg noodles stir-fried
with vegetables in a light sauce.
Comes with miso or muhroom soup.

Shrimp #%............. $13:95

Beef FBssasisimes $14.95 Shrimp Yakisoba

P R B T ey pye o

T R M T A M ot e

Tempura Zaru Soba
Soba: Japanese buckwheat noodle,

Tempura and cold soba

noodles with a dipping broth
on the siﬁg. &

Tem_xpura Zaru Soba
KEBLE e, $12.9

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
sauce.

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 #1 - Tempura
calamari and cream cheese

. deep fried and topped with

- tempura crumbs and special
- sauce.

. 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, - -




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 sance.

Van’s Roll - Salimon 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
tempuira, jalapeno, and spicy
tuna topped with spicy crab
and special sauce.

Dragon Roll - Fel 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
i 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,

L cucumber, and cream cheese _
wrapped with eel and topped
with smelt roe and special
sauce. b




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

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 .

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.

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

spicy sauce.
Maddie’s Roll - Calamari Shima’s Roll #6 - Tuna and
tempura, cucumber, crab stick, jalapeno topped with

spicy tuna, and special sauce. jalapenos and a spicy sauce.
Can be Hand Roll (pictured) or

Regular Roll (Maki).

Natalie - Shrimp tempura,
| cucumber, and cream cheese
- topped with avocado, crab

stick, and tempura crumbs.

- Spider - Deep fried soft shell

. crab and cucumber.

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

; and plckled gmger i

3 Sushl Tradluonal sushx looks oo
 similar to this. Itisa slice of
. raw fish on top of vinegar-

- infused rice with a dab of bitas Kaoden
g wasabl mbetween. Sl i : o Pt ;

'Hand, Roﬂ -Ahand rollisnot -
. the same as maki. It is a larger -
- roll and conical in shape as seen -
. in the picture here. Mark ‘HD” on.
: your sush1 menu when ordermg :

Mald Maki means foll’ <.
. inJapanese. It is seaweed =~ -
~ wrapped around sushi rice and
- a filling of your choice. Does =
§ not need to be raw ﬁsh

. Spicy Roll A roll with spicy *
. sauce. Bothmakiand hand =~
5 5 rolls can be made spicy upon

i request Mark ‘SP’ on your

runchv ROH A crunchy
4 roll is a maki roll that is =
' covered in crunchy tempura.

. crumbs. Mark ‘CR’ on your




Welcome to

SHIMA'S SUSHI

Japanese Restanrant

( e g e ;f'aum'. T — B T—
Served with galad, steamed rice or vegetable fried rice, — '
and one vegeatgjble or pork egg rolbe Miso S gup BRO@H NN i $ dl 5011
Kids’ Dinner Plate Bok, Kol S, e WAt seaweat,
*Hibachi: Soy sauce flavor s oup FDZA—7........... :
*Teriyaki: Swee\?r soy sauce flavor Mu hrgl?j?i;eg h}tghgﬁr?tf gzrem?union, $1.50
= —— ; mushroom and tempura crumb.
Teriyaki or Hibachi B%/E/\F
........................................ $7.95 I}
......................................... $8.95 (}i
.............................................. $9.95 ||' : =7 md)
Chicken Cutlet F+>#w....... $8.95 Mushroom Soup Salad
-All kids’ dinner is § £ 5 . . “’A
served on a fish tray. ; Kids’ Drink S E
Kids’ Chicken Cutlet
T ————— s ! JUice TR $2.00
Kids’ Sushi Appetizer Apple or Orange '
Milk or Chocolate Milk
Simple Roll : ./ Faalb—rzs..............82.50
e ; | Kiddy Cocktail +5¢-h45u........... $2.50
$3.50 ; Ramune (Small) 54 $2.50
Simply rice and seaweed. Good for : Original, Orange, Strawberry, Grape,
the sus{.i beginner ('lliids and adults). ji§ t Melon
P T e ———. Ramune (Large) 4% $4.50
e Original, Strawberry, Melon
. doey & Johnn Bottled Water #.......cocoovonooveoo $1.50
: PYa—~1 FPrF 98— il 4 Dasani or Perrier
¢ 8 | P I é’ Soft Drinks Y—.........ooooe...... $2.50
: sushi rice wrapped ]‘n%gy paper. " : Coke, Diet Coke, Cherry Coke, Sprite,
g z %74-— | Fanta (Grape, Orange, Strawberry),

Ginger Ale, Club Soda, Tonic Water

American Kids’ Favorites Hot Green Tea or Iced Tea

2
§

I EIE e $2.00
*Refill for Hot Tea and Iced Tea is free*
-
L
Ra e Ramune Ram
| (Small, Original) (Small, Strawberry) (Lane B )
t B G ENE LY S W



" '] .‘v;
= Cold Appetizer <+ .
P R 527 SRS BN Y P RN - rahf—wi‘-E

Japanese Traditions

T e

Goma-ae #msa. ... 849'3—l

Blanched spinach with st sessime st

Ohitashi oL ... g e ererennans seere: 34,98

Blanched spinach in o mild soy st

Cucumber Salad #s5y04%54 . 34,95

Sliced cucumber i specinl vinegar drossing.

Mixed Salad zv224% 354 ... PR, -1 & 1 15

A mix of senweod, squid, and oelopigs,
Seaweed Salad ALES.......... S e $4.95
Octopus Salad fccwg........... N -+ 8.
Squid Salad v

P — Birssiscaiipin
L 84

Goma-ne

Ohitaxhi Cucumber Salad

r

Seaweed Salad

S o T S

Sunomono Moriawase
FOWMEI S HE
$7.95
Shieed cucumber toppoed with various
kinds of fresh seafood and marinated
1 Vinegayr sauee.

Tataki

Fr L e TS

Seared tupn or boef served with
two kinds of dapanes sauce,

Tuna Tataki sor-%.....§12.95

Octopus Salud l i

Bee akl ¥HDfL7c#...$12.95 '
i cef Tataki $mmrr-+...$12.95 Beof Tataki

Specials

Ray's Smoked Salmon
LADAE~o4% -2
$7.95
Smoked salmon. Jalapeno, and eream
checse wrappid with sesweasd,

 Sashimi Appetizer
TR TR~

$12.95

Sampler of tuns. white tuna,
salmon, and Yellovtail,

e

A i i saets

A

Sushi Roll Appetizer
H5)HFE AR —
$7.50
¥ ehoicis of the following:
Californio. Boston, Alaskan, Philudelphin,
Spiey Tuna, Spicy White Tuna, Spicy Salmon,
and Spicy Seallop.

= e e S e Oy e e

Sushi & Roll Appetizer
ICFUEREERER A2
$9.95
Suzhi €3 choieos of the following):
Tuna. White Tuna. Salmon,
Yellowtail, White Fish,
Octopus, and Smelt Row.
Roll (2 choieos of the following)
Californis, Baston, Alaskan, Philadelphia.
Spicy Tuna, Spiey Whits Tuna. Spicy Salmon,
and Spicy Seailop.

Avocado and fresh fish mavingted in vimigrotte,

DTuna Tower B427— #)....... .. ...$9.95
2)White Tuna Tower B27— g ..$9.95
3)Salmon Tower &%7— #)..........$9.95
4)Christine's Tower #0271 s 207
ftunn, white tung, and salmonl.........512.95

SR
- ".\

G
Tuna Tower

Christine's Tower

LR

e g

A o 0 A i

Shima’s Special Salad

et e Mt .- R4 Vit

Y Shrim ‘alamari Tempur
ENSHCBELLHDESDS)
(Large) $12.95 (Small) $6.95
2) Salmon & White Tuna Tempura
EYSH RERanxis)
(Large) $12.95 (Small) $6.95
3) Fresh Tuna & Avoeado
EYSZ BOBGETRAP
(Large) $12.95 (Small) $6.95

) Avocado
BYZ2 7HAM _
(Large) $9.95 (Small) $5.95
Shrimp & Cabanni Fresh Tuna &
Tempuen Haree) Avoedn Smal))
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’?Hot Appetizer <

E:

i T T T e S TR R i‘*—-a.vﬁ:
Japanese Favorites
RN i ST e
Edamame Egg Roll &% ||/} Crab Rangoon]|

= (2 pieces) N 237505 —>

$4.25 $3.25 ¢ $4.95
Boiled soy beans Choice of pork or Packed with a mix
served warm and vegetable. of crab and cream

cheese.

Avocado EggRo]l
(2 pieces
TRARDEE
$5.95

Filled with avocado,
cream cheese, and
a crab stick

Gyoza
(6 Pieces)

BF
$4.95

pork or chicken.

Japanese style pot
stazc’: ers. Cﬁ;lcep of

Shumai
(4 pieces)
ag<d
$5.95
Steamed or deep
fried shrim,

dump]ings?

Agedashi Tofu

5 pieces)
BIHLEE
$5.25

Deeg fried tofu
served in a special
sauce,

akitori

2 pieces
BE
$4.95

chicken brushed
with special sauce.

R R R O AT TR T L

Skewers of roasted

Beef & Asparagus,
(8 pieces)
E=2:FAING
$7.95
As
wrapped with
thinly Smed beef.

]

= | Egg Yolk Shrimp
= || BEOBRY—-XFZ
s $6.95

3 Shrimp covered in

an egg yolk sauce.

Garlic Shrimp
H—Uyd2a)f
$6.95

Shrimp coated in
arlic-infused
read crumbs.

Kakiage
b‘*EH’
$4.95

A mix of deep fried
vegetables and
seafood,

S,

T R S A S 5 0T

Bill’s Special ||| |[Baked Oysters
& (5 pieces) EIVDANR v 1 NAYE AL RE—
TR $12.00 $7.95
$4.95 Salmon and Covered in
Japanese-style Whitefish tentlipura crumbs
ush puppies with tempura with a d until
% octopus inside. cucumber salad. golden.

Sautéed Dishes

- |
Sautéed Squid Sautéed
vhosmE | Vegetables
BRov7—
$6.96 $5.95

Tempura

Deep fried and served with a savory
tempura sauce.

Combination Shrimp (2 pieces) &
Vegetable (3 plecesff’@%c‘:ﬁi .$6.50
Vegetables H&...........oooonno.. $4.95
Avocado 7R F e, $4.95
J alapeno § et ; N $4.95
White Tuna &gk........oono... $5.95
CAlAmM AT Ul veciiniiiinemio $5.95
Chicken B8......c.ccovvveeneennn... $5.95
Red Snapper f..................... $5.95
Salmon #.........ocooovvvoeii $5.95
Scallops #37........cceunnnee..... $5.95
Shrimp ##....................... $5.95

Soft Shell Crab v7r-2xjL-457

Avocado Tempura Jalapefio Tempura

113

Calamari Tempura Scallop Tempura

T

Hlbac}n or Ter1yak1

*Hibachi: Soy sauce flavgr

*Teriyaki® Sweet soy sauce flavor
Calamari W ........................$6.95
Chicken Z8...ooveeenee $6.95
Scallops HIT....eeeeneeeeeenennnn $6.95
BHAMD BE i $6.95
Red Snapper #..................... $7.95
Salmon #..........cccoevvvven. $7.95
Beef 48, $10.95

Fillet Mignon <L -3=35>

R T ST gy




. &
%  LunchMenu -

LW%M‘&-'M‘ MRy S . MENE AT B mzé
(Served with salad, choice of miso or _mus,hrgom soup,
steamed rice or vegetable fried rice

Tempura

Deep fried and served with a savory tempura
sauce.

Vegetable (10 pieces) BROEZ5............... $9.95

Shrimp (7 pieces) BEOEFS................. $12.95

Tempura Combination ~Vegetable (5 pieces) &
Shrimp (4 pieces) ~FREBEDEX RSV K..$14.95

T S ——

e b L

Tempura Combination
Vegetable & Shrimp
S T T S W

SRR AT e S e T o e v i e S

Te-rly;kl or Hibachi

-Served in a bento box style
*Hibachi® Soy sauce flavor *Teriyaki: Sweet soy sauce flavor

Vegetable Tempura

T ————

Fillet Mignon 7sL-X=3>............... $19.95
Beef 8. e $14.95
_ Scallops M3T......ocoucvreeeeeeraeren.. $12.95
- J|Calamari Wb .o $12.95

B ——

D TS T — i e i

Panko Encrusted Dishes*!

f -Served in a bento box style

- Deep fried in panko and served with special
atsu sauce.

t
. || Beef Cutlet —F5D s $14.95
- || Fried Shrimp (5 pieces) #5#£75-.....$13.95
Chicken Cutlet F%> 4>

Chicken Cutlet

_ M

Fried Shrimp

*1 What is “Panko”?
“Panko (/ {/#)” is simply Japanese bread crumbs used for
fried food. Compared mtﬂ read crumbs commonly sold in the
United States, panko is crispier when it is frjed. * an” means

“bread” in_PortuFJese because bread was brought by Portuguese
massionaries to Japan. “ko” means “flour”, “crumb” or “powder”.

Land 1 Spicy Tuna (4 Pieces)

Japanese Fusion
-Served in a bento box style

Beef & Broccoli
E-7&7ovayoe....$14.95
Shrimp & Broccoli
BEETOyIOBEY......$12.95

Chicken & Broccoi _
FHETOYUDMH....$10.95 Beef & Broceoli

e —e T g T A P

3

“* Sushi/Sashimi Lunch -

i'.; FERRCTIHIESTSAIY ¢ G B S RN TR T s R
(Served with salad, choice of miso or mushroom soup)

Sushi Lunch Plate #35v+

Sushi (1 Piece Each):

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

Roll:
1 California Roll (4 Pieces)

$14.95

“

B i e B T — B

L white rice or fried rice.

Sashimi Lunch Plate #1855 $16.95
Sashimi
3 Tuna, 2 Salmon, 2 White Tuna,
2 Yellowtail, and 2 White Fish.
Comes with choice of steamed

——

Sushi & Sashimi Lunch Plate Special
Fal BB F AR

$21.95
Sushi (1Piece Each) .
a, White Tuna, Yellowtail,
Shrimp, and Salmon.
Roll: )
1 California roll (4 fle'cea},
. and 1 Spicy Tuna (4 pieces)

a, ite Tuna, Yellowtail, and Salmon.

_—%

PR X R

Fresh slices of tuna, salmon or assorted raw seafood
served over a bed of sushi rice.

Chirashi 55L%5 : 7
Tekka-Don &Aoo ) s
Salmon-Don B ........oooveeeeee ; Jout




&
;¢ Noodle Lunch =" i
e 20 | p— |

Tempura Udon/Soba

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

R S e T T

Shrimp and vegetable tempura
served with your choice of ndon
or soba.

Tempura Udon xR@E>&A
Full Size Giutrr2)....... $8.95
Half Size ¢ \—7+r2)....$5.95

Tempura Soba x@B@Ziz.......... $8.95

PPN i e T

Nabeyaki Udon
Udon: Thick Japanese wheat noodle,

Nabeyaki Udon s@#gz524,
.................................. $9.95
Shrimp and crab stick tempura,
chicken, and egg served in a pot
over hot soup and thick udon
noodles.

T g - T
Niku Udon
Udon: Thick Japanese wheat noodle.

fi=srs o pia

Niku Udon gg5£4,
Full Size (G15(2).....$9.95
Half Size (\—2%-r2)..$5.95

Beef and

_ een onion served with
udon noo

es In a soy sauce broth.

 Yakisoba

Japanese style egg noodles stir-fried
with vegetables in a light sauce.

Comes with miso or muhroom soup.
Vegetable H%.............. $8.95
Chicken %#................ $9.95
Shrimp ##............... $10.95

Beef %69 $11.95 Shrimp Yakisoba

Tempura Zaru Soba
Soba: Japanese buckwheat noodle.

Tempura and cold soba
noodles with a dl%pmg broth
on the side.

Tem_pura Zaru Soba
KEBEE e, $9

Ramen 5—x> ... $7.95

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

T T—

<% Fried Rice Lunch ;7. «

& ; ‘E
ﬁm‘m:ﬁ@i:ﬁ:ﬁm g v AR R ST
(Served with soup and salad)

1)Vegetable Fried Rice Hssits. ... .. $7.95
2)Chicken Fried Rice ey, ... $9.95
8)Shrimp Fried Rice #&msg............... $9.95
4)Beef Fried Rice 4pymsx. ... $12.95

R S

%+  Don Lunch* &8 -

T VST S
(Served with soup and salad)

TenDon EH ..eceveeeeeeeeeeoo $8.95

Deep fried shrimp and vegetable tempura
coated with a sweet tempura sauce and served
over warm rice.

Oyako-Don BFH «vuvvreeeeeeereaeennn, $8.95

Chicken, egg, and vegetables li htly fried and
flavored with soy sauce. Served over warm rice.

Chicken Teriyaki-Don F+>miss ... $8.95
Pieces of terivaki chicken and green onion
served over a bowl of rice.

Chicken Katsu-Don F+>AvE ... $9.95

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

Beef Katsu-Don €—7#Y# oo $12.95

Panko encrusted beef mixed with egg and
served over warm rice.

Unagi-Don SBEH cveeeeeeereeo $14.95
Broiled freshwater eel mixed with a
Japanesge-style barbeque sauce and served over
warm rice.

Chicken Teriyaki-Don

*""Don ()" is the abbreviation of “donburi” meaning "bowl”.

As you can tell from the name, Don is a dish where every-
thing is served in one bowl.

i
i
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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.

L. 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 - Eel,
cucumber, and cream cheese

~ wrapped with eel and topped
_ with smelt roe and special
sauce. e



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

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.

g 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 shrim

- and tempura crumbs, T g

Mom’s Roll - Deep fried
California roll with crab stick,

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.

Shima’s Roll #1 - Tempura
calamari and cream cheese
deep fried and topped with
tempura crumbs and special
' sauce. ;

Shima’s Roll #3 - California
roll topped with golden shrim:

and smelt roe. .

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

. crumbs, and special sauce. - - g

2

cream cheese, tempura crumbs,



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).

i Spider - Deep fried soft shell
- crab and cucumber.

b Sushi - Traditional sushi looks
. similar to this. It is a slice of

. raw fish on top of vinegar-

. infused rice with a dab of

. wasabi inbetween.

E A Maki - Maki means “roll’
. in Japanese. It is seaweed

¢ wrapped around sushi rice and 5
§  afilling of your choice. Does

B not need to be raw fish.

Cruncliv Roll - A émhchy

: ;,: 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
g roll and conical in shape as seen
' in the picture here. Mark ‘HD on
- your sushi menu when ordering,

I Sp. icy Roll - A roll with spicy

sauce. Both maki and hand

 rolls can be made spicy upon
. request. Mark ‘SP’ on your
- sushi menu when ordering.




	03.23.15 GSC CAO Shimas Sushi Exec Summ
	03.23.15 GSC CAO Shimas Sushi Liquor Backup

