
2  F O R  1  S H I M A   H I B A C H I  M E N U

T W O  D I N E  F O R  T H E  P R I C E  O F  O N E

S T A R T E R S

SEAWEED SALAD
| Marinated wakame with peppers & sesame seeds |

$8

SPICY TUNA ROLL
$16

CALIFORNIA ROLL
$14

SPICY SALMON ROLL
$16

E N T R É E S

All teppanyaki entrées are served with Shima soup, house salad, two shrimp, mushrooms, vegetables and choice of
steamed or fried rice.

| Please note that a 20% gratuity will be added to checks.  There is a $15 charge for split entrées. |

F R O M  T H E  L A N D  A N D  S E A

NEW YORK STRIP
| Prime cut steak |

7oz – $38 / 12oz $44

SHRIMP FLAMBÉ
| Large Gulf shrimp ignited with sake |

$36

CHICKEN
| Breast of chicken |

$32

TEPPANYAKI VEGETARIAN PLATE
| Firm tofu, zucchini, broccoli, onions & mushroom |

$27

H O U S E  S P E C I A LT I E S

SHIMA HOUSE SPECIAL
| Breast of chicken & Gulf shrimp |

$38.95

CHEF’S CHOICE
| New York strip & Gulf shrimp |

$43

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



2  F O R  1  S H I M A  S U S H I  M E N U

SHIMA SUSHI BARSHIMA SUSHI BAR
T W O  D I N E  F O R  T H E  P R I C E  O F  O N E

POKE BOWL
| Rice, seaweed salad, cucumber, red onion, poke sauce, sesame seed, green onion with choice of tuna, salmon or yellowtail |

$18.50

CUCUMBER SALAD
| Sliced cucumber, seaweed salad, apple, crab stick, shari-zu dressing, sesame seeds |

$10

SEAWEED SALAD
| Marinated wakame with peppers & sesame seeds |

$8

CRISPY FRIED RICE
| Spicy tuna or spicy salmon |

$14.50

N I G I R I  O R  S A S H I M I  Á  L A  C A R T E  |   N I G I R I  2  P I E C E S  |  S A S H I M I  3  P I E C E S

SHRIMP (Ebi)
$10

SALMON (Sake)
$12

TUNA (Maguro)
$12

C L A S S I C  S U S H I  R O L L S

TUNA ROLL
$13

CALIFORNIA ROLL
$14

SALMON ROLL
$14

VEGETABLE ROLL
$10

S P E C I A L I T Y  S U S H I  R O L L S

RAINBOW
| California roll topped with sashimi |

$20

SLAMMIN SALMON ROLL
| Spicy Salmon, Avocado, Topped with Honey Habanero

Sauce, Furi Kake, Eel Sauce, Masago Arare |
$18

PROSCIUTTO
| Grilled Shitake, Asparagus, Bell Pepper, Boursin Cheese,

Tobiko, Furikake over Olive Oil |
$18

VOLCANO
| Shrimp, Cucumber, Avocado, Cream Cheese, Baked Spicy

Crab, Eel Sauce & Spicy Mayo |
$18

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.
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