Zaru Soba

Sanshoku Soba

Inaniwa Udon

Nabeyaki Udon

NOODLES
TrHE $8.00
cold buckwheat noodle with dipping sauce on the side
=R $12.00

cold buckwheat noodle with grated Japanese mountain yam,
grated daikon radish with nameko mushroom, and mountain vegetables

HREE S & A $13.00
Inaniwa handmade thin udon noodle in soup with shrimp tempura on the side
HWEEE S LA $18.50

pot-cooked udon noodle dish with clam, chicken, egg and vegetable with
shrimp tempura on the top

Gohan

Sushi Gohan

Today’s Gohan

Onigiri

Ochazuke

RICE

R $2.50

a bow! of steamed white rice

T LUK $3.50

a bowl of vinegared white rice

HEbbH IR $3.50

a bowl of special rice of the day

BIc¥Y $6.00
2 pcs of rice ball wrapped with seaweed
Ume (Plum)
Sake (Salmon)
Katsuo (Bonito flakes)
Karashi Mentaiko (Spicy cod roe)
Oshinko (Japanese pickles)

BEREY

traditional Japanese comfort soup dish with rice. seaweed, sesame,
shiso basil and white radish sprouts over rice with clear seafood broth

Spicy Cooked Tuna
Spicy Cooked Salmon
Shio Konbu (Seasoned seaweed)

Nori (Seaweed) $4.75
Ume (Plum) $5.75
Shio Konbu (Seasoned seaweed) $5.75
Kizami Wasabi (Chopped fresh wasabi)  $5.75
Sake (Salmon) $7.00
Tarako (Cod roe) $7.00
Tai Wasabi (Snapper with wasabi) $7.00

Includes raw or undercooked seafood and shellfish which could increase your risk of food borne illness

Some dishes contain egg, garlic, ginger, milk, nuts, onions, sesame, shellfish, soy, wheat, yam, etc.
Before placing an order, please inform your server if person in your party has a food allergy.

We do our best to accommodate your needs.

18% gratuity will be charged for a party of 6 or more.

Harvard St.

Coolidge
Coner

Babcock St.

Beacon St.

SUSHI A LA CARTE

NIGIRI & SASHIMI

Nigiri is 2pcs per order. Sashimi is 3pcs per order, add $1.50 to the price.

Tuna it
Salmon ik
Smoked Salmon RE—IY—EV
Yellowtail ]
Halibut FH
Engawa (Halibut Fin Muscle) ZABb
Mackerel i
Unagi (Fresh Water Eel) ﬁ
Tobiko (Flying Fish Roe) k U Z
Ikura (saimon Roe) wi s
Uni (sea Urchin) b4
Scallop Wz
Octopus 7=Z
Squid v
Shrimp b
Jumbo Sweet Shrimp MHrHEE
Snow Crab R) =257
Egg EF

Cucumber Maki o IXBE
Chopped Wasabi Maki DIUBE
Cucumber Wasabi Maki bIVHREZ
Avocado Maki 7RAPEE
Avocado-Cucumber Maki TREW)HBE
Natto Maki WEEE
Pickle Maki FEEE
Ume-Shiso Maki wLzEE
Tuna Maki kB E
Spicy Tuna Maki AR Y=V FHE
Salmon Maki X
Spicy Salmon Maki ALy —Y—evBE
Yellowtail-Scallion Maki DERIEBE
Unagi Maki B =
Squid Maki VhHEE
Spicy Cod Roe Maki HATHE
Mackerel-Ginger Maki WY EE
Mackerel-Shiso Maki WLzHE

California Maki AV T7AN=THE

Avocado, cucumber, flying fish roe, snow crab and mayo

Futo Maki A& E

Cooked shiitake mushroom, egg, cucumber, fresh water eel, flying fish roe, snowcrab, sesame and pickle

Shocking Wasabi Maki AR =TI EHE

Chopped wasabi, cucumber, halibut and shiso leaf

Rainbow Maki VAV ER—%%

Avocado, cucumber, tuna, salmon, shrimp, snowcrab and white fish

Banzai Maki NUFLBE

Cucumber, fried soft shell crab, sesame and tobiko

Crazy Maki IV—Y—%%

Egg, cucumber, cranberry sauce, flying fish roe, shrimp tempura and kaiware radish

Caterpillar Maki ER T A2 -3

Avocado, eel and cucumber

$8.50
$7.50

$8.00 t@
$8.50
$8.50
$8.00
$6.00

- DINNER MENU

$7.50
$6.00

$9.00 9 BABCOCK STREET
g BROOKLINE, MA 02446

Kizami Wasabi (Chopped fresh wasabi) HEEEEEEEEEEE NSNS NS SESEEEEENENEEENENENENENENENENEEEEEEEEE

MAKIMONO (ROLLED SUSHI)

- 617-738-0200

$5.00
$5.50
$4.50
oo mmnmmnmnnnnznzzzziiiiLunch Hours
$4.00 Tuesday-Sunday:12PM-3PM

$4.00

58.50 LECRCEL R BRI R B B )

s cimnnznziiiiMondays-closed all day
$7.50

75 srnnininiiiiiiinines ::Dinner Hours

$8.50 .'.file.s.('la.y.-.Thursday: 5:30-10PM

$8.50

$6.50 Friday&Saturday: 5:30-11PM
$6.50 Sunday: 5:00-9:30PM

$6.25
$6.25

$8.00

EEEEEEEEEEEEEEEEEEEEEEEEE
WWW.SHIKIBROOKLINE.COM

$9.00

$13.00

$13.00

$13.00

$12.00

$12.00



Garden Salad

Seaweed Salad

Soba Salad

Avocado Salad

SALAD

A=Fv4I¥ $6.00
fresh greens and topped with asparagus, cucumber, and red pepper,

ginger dressing on the side

BHEY 75 $6.00
seaweed marinated with sesame oil with vinegaered seaweed and cucumber
wEY IS $8.50
buckwheat noodle and fresh greens with sesame dressing

TRAFY IS $8.50

chopped avocado, cucumber and snow crab with mayo and tobiko on top

Miso Soup

Akadashi Soup

Hamasui

Dobinmushi

Chawanmushi

Soup

BoRMEH $3.00
miso soup with seaweed, scallions and cubed tofu

AL $4.00
rich flavored red miso soup with mushrooms

ET $5.25
clear fish broth with a clam

hEAEL $7.50
flavorful clear broth with chicken, fish, scallop, shrimp and vegetables
B L $7.50

egg custard dish with chicken, scallop, shrimp and vegetables

Edamame
Tsukemono
Kimchee
Hiyayakko
Ohitashi
Nagaimo Sengiri
Okra Natto
ﬂsﬁeatgse Daikon
Yaki Nasu

Goma Ae

Yudofu

Agedashi Tofu

Yasai Nama
Harumaki

Nasu Miso Dengaku

Vegetable Tempura

Vegetable Toban
Yaki

VEGETABLES

BE $4.50
boiled Japanese soybean with sea salt

b7 $4.50
assortment of Japanese pickles

¥rF $4.50
spicy napa cabbage pickles

W $5.00
chilled tofu topped with bonito flakes, ginger and scallion

BOL $5.50
chilled cooked spinach with house sauce, topped with bonito flakes
BFETWD $5.50
julienned Japanese mountain yam with a raw quail egg

7 ME $5.50
fermented soybeans with sliced okra

* 7 7 OERR $5.75
cooked enoki mushroom and sliced daikon radish with okra

BEE BT $6.25
grilled eggplant with house ginger soy sauce topped with bonito flakes
HRRAI X $6.25
chilled cooked spinach with sweet sesame sauce

BEE $6.50

boiled tofu and vegetables served with bonito flakes, ginger, scallions and
soy sauce as dipping sauce

BTHLER $7.00
3pcs of fried tofu served with bonito flakes, ginger, grated radish, scallions
and nameko mushroom in soy sauce based sauce

BREREE $7.50
fresh spring roll with vegetables

i T Bk EH 26 $7.50
4 pcs of broiled eggplant with miso-egg sauce on top

BRABR $7.50
5pcs of deep fried vegetables with dipping sauce on the side
BRI $11.00

vegetables cooked on a ceramic plate with butter and soy sauce

Takoyaki

Ebi Karaage

Ebi Shumai

Ankimo

lkura Oroshi Daikon

Shiki Shinko Maki

Shrimp Tempura
Saba Wakasa Yaki
Salmon Yakimono
Yaki lka

Kaki Fry

Ebi Mayo

Ebi Fry

Hamachi Yakimono
Motoyaki

Maguro Yamakake
Maguro Natto
Soft Shell Crab
Karaage

Gindara Yakimono
Seafood Nama
Harumaki
lkameshi

Naruto Maki
Hamachi Kama
Hirame Usuzukuri

Sashimi

Hotate Tartar

SEAFOODS

o $5.50
6pcs of octopus balls with bonito flakes, mayo, seaweed and vegetable sauce
wEERT $6.75
5pcs of fried shrimps seasoned with salt and pepper

BELY I E\ $7.00
3pcs of steamed shrimp dumplings

b AR $7.00
monkfish’s liver with vegetables and ponzu sauce

47785 LKIR $7.00
grated daikon radish with salmon roe

EFEE E $7.00

cucumber, mackerel, plum, sesame, shiso basil and shrimp wrapped with
daikon radish pickles

BERBRE $7.50
3pcs of deep fried shrimp and vegetable with dipping sauce on the side

il DE WIS $7.50
broiled mackerel marinated in mirin soy sauce

EoEEY $8.00
broiled salmon filet with sea salt or teriyaki sauce

BEEA A $9.50
broiled squid with grated fresh ginger on the side

BLiE7 74 $8.50
4pcs of deep fried oyster with house tartar sauce on the side

TIEwa $8.50
5pcs of fried shrimp with honey and mayo

TE774 $8.50
3 pcs of deep fried shrimp with bread crumbs, tartar sauce on the side

| oV ¥-27] $9.00
broiled yellowtail filet with sea salt or teriyaki sauce

b LpEE $9.00
broiled saefood with cheese and mayo

Bl $9.75
grated Japanese mountain yam with pieces of raw tuna

B $9.75
pieces of raw tuna with fermented soybeans with a raw quail egg on the top
V72 YNy 5 TOERT $10.00
deep fried soft shell carb served with dipping sauce

SREE $11.00

broiled black cod marinated in house sauce

-7 —FEBEBE $11.00
fresh spring roll with eel, snow crab and vegetables

4 AHL $12.00
braised squid stuffed with sticky rice and minced shiitake mushroom
RFIE $12.00

halibut, salmon, tuna and vegetables wrapped with thinly sliced cucmber
with tosazu vinegar sauce

i > % $14.00
broiled fatty collar of yellowtail seasoned with sea salt

FEHEED $15.00
thinly sliced halibut with ponzu sauce on the side

HL&H $15.00
11pcs assortment of raw fish

WZININRE—I Y —E v BE $15.00

chopped raw scallop mixed with shiso basil, pickles and mayo wrapped with
smoked salmon

Seafood Toban Yaki

Sunomono

Carpaccio

Tataki

Avocado Tartar

Nagaimo Tartar

YEEEHIHR e & $15.00
seafood and vegetable cooked on a ceramic plate with butter and soy sauce
KoY
your choice of vinegared seafood
Mackerel i $7.00
Octopus 7z $7.00
Shrimp g $7.00
Squid Vi $7.00
Combination of the above 2¥EX—Y3¥ 850

BNy F a

your choice of thinly sliced raw fish with Japanese citrus and olive oil sauce

topped with shiso basil

Salmon it $11.00
Yellowtail i $13.00
Halibut FH $15.00
Tuna i $15.00
Tl &
your choice of seared raw fish, thinly sliced with ponzu sauce
Albacore TA, $10.00
Salmon fik: $11.00
Bonito # $12.00
Yellowtail i $12.00
Tuna i $12.00
TRAFD2Y
your choice of fish and chopped avocado mixed with mayo
Salmon $11.00
Yellowtail L] $12.00
Tuna i $12.00
BR¥oayy

your choice of fish and chopped Japanese mountain yam seasoned with
garlic mirin sauce, topped with scallions, sesame, and a raw quail egg

Salmon $11.00
Yellowtail ] $13.00
Tuna fifi $13.00

Chicken Karaage

Gyutan Shioyaki

Kushiage

Chicken Yakimono

Hirekatsu

Butabara Amiyaki

Gyu Tataki

Kurobuta Yakimono

Tonkatsu

Saikoro Steak

MEATS

% VERT $6.50
5pcs of deep fried seasoned chicken

Gy VRS $6.75
grilled beef tongue with thinly sliced vinegared onion

8|5 $7.00
beef, chicken, and pork deep fried with bread crumbs

FEXYDBEEY $7.00
broiled chicken with sea salt or teriyaki sauce

EVAY $8.25
3 pcs of pork loin deep fried with bread crumbs

RIRIERELE $8.50
broiled black pork belly with grated radish and bean sprouts on the side
Bl & $11.00
seared beef, thinly sliced with vegetables and ponzu sauce
REOBEEY $12.00
broiled black pork tenderloin with sea salt or teriyaki sauce

LA $12.00
black pork tenderloin deep fried with bread crumbs

¥4anR7—% $14.00

cubed beef sirloin steak with garlic butter and soy sauce

Includes raw or undercooked seafood and shellfish which could increase your risk of food borne illness

Some dishes contain egg, garlic, ginger, milk, nuts, onions, sesame, shellfish, soy, wheat, yam, etc.
Before placing an order, please inform your server if person in your party has a food allergy.

We do our best to accommodate your needs.

18% gratuity will be charged for a party of 6 or more.
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