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HIBINO

333 Henry Street, Brooklyn, NY 11201
tel 718-260-8052
www.hibino-brooklyn.com

Check our blog for Daily Obanzai Special!

Mon-Thur 5:30PM to 10PM  Fri & Sat 5:30PM to 10:30PM  Sun 5:30PM to 9 PM

ﬁ ‘%'; Appetizer

$ O I & Tuna Tataki 10

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

% ¥ 4 7 R Field Green Salad 4

Mesclun, Daikon, Carrot with Ginger Dressing

i 7 R Seaweed Salad 6

Wakame and Green and Red Seaweed with Ponzu Dressing

B 72/ Kamo Salad 9

Roasted duck with Mizuna with Shiso Dressing

X% 5% 74 Hamachi Salad 9

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

F A & Beef Kakuni 10

Braised Short Rib in Sweet Soy Broth with Daikon and Tokyo Scallion

3 j:" : L) Obanzai (Kyoto-homestyle Japanese Tapas)
y Y

Obanzai is a wide variety of home style dishes that have been part of daily Kyoto home life.
Many of these recipes have handed down from generation to generation.

BHNY &IXh T 1 Daily Obanzai 4
Ask at the counter or check our blog (http://hibino-brooklyn.com/blog/ )

)" Z F L Entree

BKR OB Y BT HibinoTeriyaki Chicken 13

Roasted Organic Chicken served with Seasonal Vegetables

F A & Beef Kakuni 18
Braised Short Rib in Sweet Soy Broth with Daikon and Tokyo Scallion

& () 65 % & 17 Salmon Miso Zuke 15

Broiled Salmon in Kyoto Miso Sauce served with Seasonal Vegetables



& B 7 Z F L SushiEntree & 8 Sushi

\ . ..
# %8 & 8 Salmon Hako Sushi 11 1 /M A Sushi& Sashimi AEH Rolls
Oshi Sushi (pressed sushi) with Salmon, Kanpyo, Shiso, and Hishiho-miso
Tuna Roll 5
y 2 A Hako Sushi T
T fE AT Anago Hako Sushi 12 una 3 Spicy Tuna Roll 5.50
Oshi Sushi (pressed sushi) with Anago,Egg, Shiso, and Kanpyo Toro Mp
Spicy Scallop Roll 6
& 6 & 8 Kyoto Hako Sushi 11 Salmon 230 Salmon Roll 4
Oshi Sushi (pressed sushi) with Grilled Spanish Mackerel, Shitake, and Shiso Yellowtail 3 Salmon Avocado Roll 450
Smoked Salmon .50 . .
§% f6 & 8 Tuna Hako Sushi 14 35 Yellow Tail Scallion Roll 5
Oshi Sushi (pressed sushi) with Tuna, Avocado, and Shiso Fluke 2 Yellow Tail Jalapefio Roll 5
Shrimp 3 .
8 hH ) & F Panko-Crusted Eel Roll 12 Scallop 150 Shrimp Cucumber Roll 5-50
Deep Fried Panko Crusted Eel with Avocado and Cucumber Shrimp Tempura Roll 5.50
Spanish Mackerel 2 e
California Roll 4.50
& Vegetable Futomaki 8 Mackerel
FRAAR 8 ! « ackere g Eel Avocado Roll 5
Fat Roll with Assorted Seasonal Vegetables Squid 5
Eel Cucumber Roll
TE A& E Kyoto Style Futomaki 10 Octopus 3 Avocado Roll 3
Tuna, Shrimp, Eel, Avocado, Cucumber, Tamago, Tobiko with Yuzu Mayo Crab Stick 2 Cucumber Roll 3
Tobiko
B 0% Hibino Sushi Plate 18 3 Kanpyo Roll 3
7 pieces Sushi and one Kyoto Style Futomaki lkura 4
Uni 5
B O & HibinoSashimi Plate 22 el ]
15 pieces Sashimi + Steamed Rice Fw il N’ Additional items (Each)
Anago 3.50
B& OB S L Hibino Chirashi 19 Egg Omelet ) Avocado 1
Sashimi on Top of Bowl of Sushi Rice Topped with Kinshi Tamago (shredded thin egg omelet)” Cucumber 1
RN #  Tekka Don 15 Spicy Mayo 1
Bowl of Sushi Rice with Soy Marinated Tuna with “Kinshi Tamago (shredded thin egg omelet)” Tobiko 2

4 Fd— R — Sides

Edamame

Miso Soup

Steamed Rice

Tsuke-mono (Japanese Pickles)

w W w w

We take Visa & Master card. Minimum charge for the credit card is $15.



