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333 Henry Street, Brooklyn, NY 11201

tel 718-260-8052

www.hibino-brooklyn.com
Check our blog for Daily Obanzai Special!

Sun–Thur 5:30PM to 10PM Fri & Sat 5:30PM to 10:30PM

Appetizer 

Tuna Tataki 10 
Seared Tuna Sashimi with Avocado, Mesclun, Shaved Carrots & Daikon with Onion Soy Dressing 

Field Green Salad 4 
Mesclun, Shaved Daikon & Carrot, Crispy Potato Chips with Ginger Dressing

Seaweed Salad 7 
Wakame and Green & Red Seaweed with Ponzu Dressing

Kamo Salad 9 
Roasted Duck Slices and Mizuna, Shaved Daikon & Carrots with Shiso Dressing

Hamachi Salad 10
Yellow Tail Sashimi and Mesclun, Shaved Daikon & Carrots with Onion Soy Dressing

Ohitashi 4 
Blanched Seasonal Vegetables Soaked in Dashi Broth

Beef Kakuni 10 
Braised Short Rib in Sweet Soy Broth with House Made Tofu and Tokyo Scallion

Hirousu 5
Soy Dashi Simmered Fried Tofu Cake

Shrimp Toji Maki 10
Spring Roll Kyoto style — Shrimp Wrapped in Yuba (Tofu skin)

Obanzai (Kyoto-homestyle Japanese Tapas)
Obanzai is a wide variety of home style dishes in Kyoto. Many of these recipes 
have handed down from generation to generation.

Daily Obanzai 5 
Ask at the counter or check our blog (http://hibinobrooklyn.blogspot.com/ )

Entree 

Hibino Teriyaki Chicken 13 
Roasted Organic Chicken served with Seasonal Vegetables  

Beef Kakuni 18 
Braised Short Ribs in Sweet Soy Broth with House Made Tofu and Tokyo Scallion

Salmon Miso Zuke 15 
Broiled Miso-marinated Salmon with Seasonal Vegetables  

Tonkatsu 12
Panko Crusted Pork Loin Cutlets served with Tonkatsu Sauce  



Sushi 

Salmon Hako Sushi 11
Hako Sushi (Box Pressed Sushi) with Salmon, Kanpyo, Shiso Leaf, and Hishiho-miso (Barley Miso) 

Anago Hako Sushi 13
Hako Sushi (Box Pressed Sushi) with Anago (Sea Eel), Shiso, Kanpyo, and Shredded Egg Omelet

Kyoto Hako Sushi 11
Hako Sushi (Box Pressed Sushi) with Grilled Spanish Mackerel, Shiitake, and Shiso Leaf

Tuna Hako Sushi 14
Hako Sushi (Box Pressed Sushi) with Tuna, Avocado, and Shiso Leaf

Panko-Crusted Eel Roll 12
Deep Fried Panko Crusted Eel with Avocado and Cucumber

Vegetable Futomaki 9
Roll with Assorted Seasonal Vegetables

Kyoto Style Futomaki 10
Roll of Tuna, Shrimp, Eel, Avocado, Cucumber, Tamago, Tobiko with Yuzu Mayo 

Hibino Sushi Plate 19 
7 pieces of Assorted Sushi and One Roll of Kyoto Style Futomaki 

Hibino Sashimi Plate 24 
15 pieces of Assorted Sashimi + Steamed Rice

Hibino Chirashi 19
A Variety of Sashimi Pieces and Vegetables over Sushi Rice and Shredded Egg Omelet

Tekka Don 15

Soy Marinated Tuna Sashimi over a Bowl of Sushi Rice and Shredded Egg Omelet

Sides 

Edamame 3
Miso Soup 3
Steamed Rice 3
Tsuke-mono (Japanese Pickles) 3

Sushi

Sushi & Sashimi 

Tuna 3 

Salmon 3  

Yellowtail 3

Fluke 3

Shrimp 3

Scallop 4

Spanish Mackerel 2

Squid 2

Octopus 3

Crab Stick 2

Flying Fish Roe 3

Salmon Roe 5

Uni 5 

Eel 3

Sea Eel 4

Egg Omelet 2

Rolls 

Tuna Roll 5

Spicy Tuna Roll 5.50

Spicy Scallop Roll 6

Salmon Roll 4.50

Salmon Avocado Roll 5

Yellow Tail Scallion Roll 5

Yellow Tail Jalapeño 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

Avocado Cucumber Roll 3.50 

Kanpyo Roll 3 
(Soy-simmered Squash Strips)

Ume (Plum) Shiso Roll 3 

Additional items (Each)

Avocado 1

Cucumber 1

Spicy Mayo 1

Flying Fish Roe 2

We take Visa & Master card. Minimum charge for the credit card is $15.
Menu price and items subject to change without prior notice.

Beer

Sapporo (12 oz) 5

Orion (11.3 oz) 6.50

Yebisu Premium  (11.3 oz) 6.50

Koshihikari Echigo (17 oz) 12


