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Shibui 
10141 SW 72nd St. 

Miami FL 
305.274.5578  

Appetizers 

1. Kai-Kakiage (conch and vegetables 4 pcs.). Quickly fried 
fresh bits of conch with vegetables and spices. 

3.95 

2. Tatsuta-Age (chicken wings 6 pcs.). Grilled or fried of buffalo 
chicken marinated in special sauce. 

3.95 

3. Oshitashi (spinach). Steamed spinach with sesame seeds topped with 
dry fish flakes. 

2.95 

4. Yaki-Tori (chicken 2 skewers). Charcoal grilled Teriyaki chicken on 
a skewer. 

3.95 

5. Beef-Tataki (almost raw). Light grilled beef sashimi with ponzuz 
sauce. 

7.95 

6. Tsuke-Mono (vegetables). Fresh vegetables and seaweed slightly 
pickled. 

2.95 

7. Negi-Maki (beef 5 pcs.). Thin sliced tender beef rolled with scallions. 6.95 

8. Shigi-Yaki (eggplant). Deep fried eggplant with special miso sauce. 2.95 

9. Age-Tofu (soybean curd). Fried soybean curd with special sauce. 2.95 

10. Gyoza (beef 5 pcs.). Seasoned beef and vegetable fried dumplings. 3.95 

11. Hiya-Yakko (soybean curd). Cold soybean curd topped with ginger 
and scallions. 

2.95 

12. Yasai-Itame (vegetables). Stir-fried fresh vegetables.  3.95 

13. Combo Combo. Some of #1, #2, #8, #10 (no substitutions). 7.95 

14. Spicy Squid. Charcoal grilled squid with a little  spicy sauce on the salad. 6.95 

15. Shrimp Shumai (6 pcs.). Shrimp and vegetables fried dumplings. 3.95 

16. Soft Shell Crab. Deep fried with special garlic sauce. 9.95 

17. Chikuwa (fish). Grilled steamed fish cake with special sauce. 4.95 



 

© MiamiNightOut.com | P.O. Box 652932, Miami, FL 33265-2932 
 

Voicemail: 305.431.1448 | Fax: 413.622.3371  Contact us at: mail@miaminightout.com 

All material © 2001-2002 by MiamiNightOut.com All rights reserved. 
 Reproduction in whole or in part is prohibited without the written permission of MiamiNightOut.com 

 

18. Spring Roll (4 pcs.). Mixed vegetables, pork flavored, wrapped in flour 
dough, quickly fried. 

4.95 

19. Beef Kabob (2 skewers). Grilled Teriyaki Beef Kabob. 4.95 

½/20. Small Vegetable Tempura. Broccoli, squash, sweet potato, corn. 5.95 

½/21. Small Shrimp Tempura. Two jumbo shrimp and vegetables. 7.95 

25. Sweet Potato Tempura. 5-6 pieces of sweet potato. 3.95 

26. Edamame (push beans). Steamed whole soy beans in the pod. 3.95 

S/W. Seaweed Salad. Seasoned fresh mixed wakame. 4.95 

H. Hijiki. Seasoned cooked black seaweed. 3.95 

B/O. Baby Octopus. Seasoned whole miniature octopus. 4.95 

G/M. Garlic Mussels (12 pcs.). Sautéed with garlic. 7.95 

NAT. Natto. Fermented seasoned soybeans. 4.95 

H/K. Hamachi Kama. B.B.Q. Teriyaki Hamachi Collar 6.95 

B/F. Shishamo (6 pcs.). Grilled whole female capellin. 6.95 

S/10. Shrimp Gyoza (5 pcs.). Seasoned shrimp and vegetable fried 
dumplings. 

4.95 

V/C. Vegetable Curry Croquette (3 pcs.). Curry flavored deep fried 
potato and vegetable bits. 

3.50 

V/C. Vegetable Croquette (3 pcs.). Deep fried potato and vegetable bits. 2.95 

C/C. Crab Croquette (4 pcs.). Deep fried creamy crab and vegetable bits. 4.95 

S/R. Squid Rings. Meaty squid breaded and deep fried. 5.95 

P/M. Portabella Mushroom. Fresh sautéed mushroom with garlic.  3.95 

H/S. Whole Squid Grilled. 6.95 

"Noodles and Soup" 

61. Ebi-Ten Soba. Buckwheat noodles in broth with shrimp tempura, chikuwa and 
scallions. 

8.95 

62. Ebi-Ten Udon. Wheat-flour noodles in broth with shrimp tempura, chikuwa 
and scallions. 

8.95 

64. Ramen. Egg wheat flour noodles in broth with broccoli, corn, mushroom, bean 
sprout and scallions. 

9.95 

"Special Sushi Rolls" 

Shibui Roll (inside out 8 3.75  Illegal Roll (6 pcs.) Cooked 7.95 
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pcs.) crabmeat, avocado, 
cucumber, nori, rice and sesame 
seeds. 

salmon skin, raw salmon, cucumber, 
scallions, masago, avocado, spicy 
mayo, lettuce, rice and nori.  

New Wave Roll (inside out 8 
pcs.) Same as above with mayo sauce. 

3.95  Miki Roll (6 pcs.) Cooked 
salmon skin, crabmeat, masago, 
scallions, avocado, cucumber, mayo, 
lettuce, rice and nori.  

6.95 

Shibui Triangle (inside 
out 8 pcs.) Eel, tamago, 
cucumber, nori, rice and sesame 
seeds. 

6.95  G.D. Miki Roll (6 pcs.) 
Same as above with cream cheese. 

7.45 

Rainbow Roll (8 pcs.) 
Avocado and raw fish on top of a new 
wave roll. 

8.95  G.D. Roll (6 pcs.) Cooked 
salmon skin, crabmeat, cream 
cheese, scallions, avocado, cucumber, 
mayo, lettuce, rice and nori. 

6.95 

Futo Maki (big roll 6 pcs.) 
Shrimp, crab, tamago, cucumber, 
shiitake, kampyo, asparagus, rice and 
nori. 

8.95  Dynamite Roll (6 pcs.) 
Raw scallops, masago, avocado, 
cucumber, scallions, mayo, lettuce, 
rice and nori. 

5.95 

California Eel Roll (8 
pcs.) Lots of B.B.Q. eel on a new 
wave roll. 

10.95  Bagel Roll (8 pcs.) Raw 
salmon, cream cheese, scallions on a 
new wave roll, sealed with cooked 
translucent seaweed (Battera cobu). 

8.95 

Namesase Roll (6 pcs.) 
Cooked scallops, crabmeat, avocado, 
cucumber, mayo, lettuce, rice and 
nori with special sauce on the side. 

7.95  Christmas Roll (8 pcs.) 
Shrimp and avocado on a new wave 
roll sealed with Battera cobu. 

8.95 

Salmon Skin Roll (inside 
out 8 pcs.) Cooked salmon with 
skin, cucumber, scallions, nori, rice 
and sesame seeds. 

4.95  Top Roll (6 pcs.) Tuna, 
salmon, white fillet of fish, crabmeat, 
masago, avocado, scallions, rice and 
nori. 

8.95 

Fox Roll (6 pcs.) Shrimp 
tempura, crabmeat, avocado, mayo, 
lettuce, nori, rice and masago. 

8.95  Sex on a Beach Roll (6 
pcs.) Cooked salmon skin, raw 
salmon, crabmeat, masago, avocado, 
scallions, cucumber, mayo, lettuce, 
rice and nori. 

7.95 

Caliente Roll (6 pcs.) 
Cooked fish, spicy mayo, lettuce, rice 
and nori.  

6.95  Pinky Roll (6 pcs.) Raw 
salmon, crabmeat, cream cheese, 
avocado, mayo, cucumber, scallions, 
lettuce, nori, rice and masago. 

8.95 

Spider Roll (6 pcs.) Soft 
shell crab tempura, crabmeat, 
avocado, cucumber, mayo, lettuce, 
nori, rice and masago. 

8.95  Yakuza Roll (inside out 8 
pcs.) Eel, tamago, cream cheese, 
cucmber, nori, rice and masago. 

7.95 

Amigo Roll (inside out 8 
pcs.) Cooked salmon with skin, 
crabmeat, scallions, cucumber, 
avocado, mayo, nori, rice, masago. 

7.95  Arizona Roll (inside out 8 
pcs.) Hamachi, cream cheese, 
avocado, scallions, cucumber, nori, 
rice, masago. 

7.95 

Cuke Eel (8 pcs.) Eel, 
crabmeat, avocado, rolled in 
cucumber with sauce. 

10.95  Ocean Roll (inside out 8 
pcs.) Mix wakame crabmeat, 
asparagus, nori, rice and masago. 

4.95 

Cuke Salmon (8 pcs.) Raw 
salmon, crabmeat, avocado, masago, 

9.95  U.S.A. Roll (inside out 8 6.95 
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rolled in cucumber with sauce. pcs.) Raw salmon, creabmeat stick, 
cream cheese, asparagus, nori, rice 
and masago. 

Spicy Tuna roll (6 pcs.) 
Raw tuna, avocado, cucumber, 
lettuce, spicy mayo or red spicy sauce 
and nori. 

6.95  JC Roll (inside out 8 pcs.) 
Cooked fish, crabmeat, avocado, 
cucumber, lettuce, spicy mayo and 
masago. 

8.95 

Vegetable Roll (6 pcs.) 
Lettuce, asparagus, cucumber, 
shiitake, kampyo, scallions, carrots, 
avocado and nori. 

4.95  JV Roll (inside out 8 pcs.) 
Breaded salmon, crabmeat, 
asparagus and masago. 

8.95 

Halloween Roll (inside 
out 8 pcs.) Octopus, avocado, 
cucumber, lettuce, scallions,  spicy 
mayo and masago. 

6.95  Screaming O (inside out 
8 pcs.) Salmon, avocado, 
cucumber, topped with cold conch, 
mayo and masago. 

6.95 

Cuke Crab (8 pcs.) 
crabmeat, avocado, rolled in 
cucumber with sauce. 

7.95  Volcano Roll (inside out 8 
pcs.) Salmon, cream cheese, 
avocado, cucumber, topped with 
cooked conch, mayo and masago. 

7.95 

Funky Roll (8 pcs.) eel, 
crabmeat, cucumber, garlic mayo, 
rice and a thin layer of avocado on 
top. 

8.95  Louisiana (inside out 8 
pcs.) Cooked baby lobster, 
asparagus, lettuce and masago. 

6.95 

Macarena Crunchy Roll 
(inside out 8 pcs.) crabmeat, 
avocado, carrots, and spicy mayo 
deep fried. 

5.95  Boston Roll (inside out 8 
pcs.) Shrimp, lettuce, mayo, 
cucumber and masago. 

4.95 

Dell Roll (6pcs.) Tuna, 
crabmeat, masago, scallions, 
avocado, cucumber, mayo, lettuce, 
rice and nori. 

7.95  Crazy Roll (6 pcs.) Eel, 
salmon skin, cucumber, avocado, 
mayo, asparagus, rice, sesame seeds 
and nori. 

8.95 

Dragon Roll (8 pcs.) Shrimp 
tempura, crabmeat, mayo, cucumber, 
rice and a thin layer of avocado on 
top. 

9.95  Smoky Roll (inside out 8 
pcs.) Smoked salmon, crabmeat, 
cream cheese, scallions, seeds. 

6.95 

Hand Roll 
Most special rolls available as 
hand rolls 

3.25- 
7.95 

     

"Appetizers from Sushi Chef" 
Exotic Japanese cuisine as appetizers 

Suno-Mono Salad Crabmeat, conch, octopus, cucumber with vinegar sauce. 5.95 
Tataki Baby tuna, or white fillet, onion with ginger ponzu sauce. 6.95 
Kani-Su Crabmeat, cucumber, avocado with vinegar sauce. 4.95 
Greek Sushi (6 pcs.) Salmon, crabmeat, cream cheese, cucumber, avocado, 
scallions, mayo and lettuce. 

5.95 

Sashimi (6-8 pcs.) Combination of fresh fillet of raw fish. (no hamachi). 9.95 
Baby-Tuna Sashimi Grilled very rare tuna fillet, onion with ginger ponzu sauce. 9.95 
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Usu-Zukuri Sashimi (No Hamachi) Thin sliced fresh fillet of raw fish with 
ponzu sauce. 

9.95 

Nori-Maki Sushi (Rolled in seaweed 6 pcs. No Hamachi, No Eel) 
Choice of one: fish or shell fish or vegetables rolled in nori with rice. 

3.25 

Dynamite (20-30 min.) Mixed seafood, masago and onion baked with rich mayo 
sauce. 

9.95 

kara-age Fish Lightly fried fillet of fish, white onion with garlic ponzu sauce. 8.95 
Spicy Conch Thinly sliced conch, cucumber, scallions with spicy sauce. 8.95 
Spicy Octopus Thinly sliced octopus, cucumber, scallions with spicy sauce. 9.95 
Tiger Eye Salmon, asparagus rolled in squid and baked. 8.95 

Sashimi Dinners 
Fresh fillet of raw fish and shell fish artistically prepared in bite size slices. 

Served with rice and soup. 

SD. Sashimi of the Day (15-18 pcs.) Variety of fresh fillet of raw fish. 17.95 
SP. Sashimi Special (28-30 pcs.) Variety of fresh fillet of raw fish and shell 

fish. 
28.95 

SZ. Uzu-Zukuri (No Hamachi) Thin sliced fresh fillet of raw fish with ponzu 
sauce. 

16.95 

SM. Maguro Sashimi (15-18 pcs.) Fresh filet of raw tuna in bite sized slices. 18.95 
SH. Hamachi Sashimi (15-18 pcs.) Fresh fillet of raw hamachi. 25.95 

Sushi Dinners 
Seasoned rice with fresh fillet of raw fish, shell fish or vegetables. 

Artistically prepared, served with soup. 

50. Tekka (tuna) Fillet of raw tuna and seasoned rice rolled in seaweed. 9.95 
51. Kappa (vegetables) Choice of cucumber, avocado, carrots or asparagus 

and seasoned rice rolled in seaweed. 
9.95 

52. Combination Nori-Maki (Rolled in seaweed) Tuna roll, 
cucumber roll, ½Shibui roll and two additional rolls with choice of (shrimp, squid, 
conch, salmon, crabmeat, octopus, and white fillet, no hamachi, no eel). 

13.95 

53. Tekka-Don (Tuna) Dish of sushi rice topped with fillet of raw tuna slices and 

seaweed.  
13.95 

54. Chirashi (Substitutions may increase price) Dish of special 
sushi rice topped with a variety of fillet of raw fish, shell fish, tamago and seaweed. 

15.95 

55. Una-Don (eel) Dish of rice topped with barbeque teriyaki eel and tamago. 14.95 

56. Mori-Awase Sampler (Substitutions my increase price) 10 
pcs. nigiri sushi and ½tuna roll. 

15.95 

57. Special Sushi and Sashimi (Substitutions may increase 
price) 13 pcs. nigiri, ½shibui and tuna roll, 8 pcs. of sashimi on a boat. 

27.95 
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58. Special for Two (Substitutions may increase Price) 10 pcs. 
nigiri, shibui and tuna roll, 15-18 pcs. sashimi, 2 hand roll.   

42.95 

59. Triple X (Choice of Nigiri are up to 1.50 each) Bagel or 
rainbow roll, two pcs. nigiri and ½shibui roll. 

13.95 

NG. Nigiri Sushi: by pieces  
Avocado, asparagus, tamago, inari (plain). 1.00  
Crabmeat stick, saba, squid, conch. 1.25  
White fillet, octopus, scallops, masago, salmon. 1.50  
Tuna, shrimp, spicy crab, spicy conch, spicy octopus, spicy squid, dynamite scallops, 
inari special, baby tuna, white tuna. 

1.75  

Sweet shrimp, surf clam, smocked salmon. 2.00  
Eel, toro, hamachi. 2.25  
Sweet shrimp with head, ikura, mentai. 2.50  
Uni, kazunoko 3.00   

Teriyaki Dinners 
Served with salad and rice. 

40. Chicken Teriyaki. Charcoal grilled chicken, dark and white fillet 
with teriyaki sauce. 

10.95 

41. Beef Teriyaki. Charcoal grilled 8 oz. N.Y. strip with special 
teriyaki sauce. 

13.95 

43. Fish of the Day. Broiled or grilled fresh fish with teriyaki sauce. 13.95 
44. Salmon Teriyaki. Broiled or grilled fresh salmon with teriyaki 

sauce. 
14.95 

45. Pork Teriyaki. Grilled 8 oz. pork loin with teriyaki sauce. 11.95 
46. Fillet Mignon Teriyaki. Fresh prime cut 8 oz. fillet mignon with 

a touch of teriyaki sauce. 
14.95 

47. Special Combination Dinner. Beef and chicken teriyaki with 
shrimp and vegetable tempura. 

17.95 

48. Beef Tataki (almost raw). Lightly grilled beef sashimi with 
ponzu sauce. 

14.95 

Combination Dinners 
Served with salad and rice. 

80. Chicken Katsu, Beef Teriyaki, Vegetables Stir Fried. 17.95 
81. Pork Katsu, Chicken Teriyaki, Shrimp and Vegetable 

Tempura. 
17.95 
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82. Fish Katsu, Chicken Teriyaki, Shrimp and Vegetable 
Tempura. 

17.95 

90. Chicken Teriyaki, Shrimp Tempura, Tuna and ½ Shibui 
Roll. 

17.95 

91. Beef Teriyaki, Chicken Teriyaki, Special Shibui Roll. 17.95 

92. Chicken Teriyaki, Shrimp and Vegetable Tempura, 4 pcs. 
Sushi. 

17.95 

93. Beef Teriyaki, Vegetable Tempura, Tuna and ½ Shibui 
Roll. 

17.95 

94. Beef Teriyaki, Fish Katsu, 4 pcs. Nigiri Sushi. 4 pcs. of 
nigiri sushi are (tuna, salmon, white fish, and crabmeat). 

17.95 

No substitution please on above combinations. 

  

Tempura Dinners 
Delicately fried in light batter served with miso soup and rice. 

20. Vegetable Tempura. Fresh sweet  potato ,  corn ,  brocco l i ,  squash 
and red pepper .  

10.95 

21. Shrimp Tempura. Tender  jumbo shr imp and f resh vegetab les .  13.95 

22. Ika Tempura. Fresh f i l l e t  o f  squ id  and f resh vegetab les .  11.95 

23. Fish Tempura. Fresh  f i l l e t  o f  f i sh  o f  the  day  and  f resh  
vegetab les.  

11.95 

24. Seafood Tempura. Combinat ion  o f  shr imp,  squ id ,  f i sh  and  
vegetab les.  

13.95 

Stir-Fried Dinners 
Stir-fried with vegetables served with rice and salad. 

Y. Yaki-Niku (beef). N.Y.  s t r ip  s l i ces  and vegetab les  w i th  touch o f  
s p i c e . 

13.95 

M. Mix-itame (seafood, noodles). Japanese  nood les ,  vegetab les  
and b i t s  o f  sea food w i th  touch  o f  sauce . 

14.95 

K. Kai-Bashira (scallops). 8 oz.  tender  sca l lops  and vegetab les  wi th  
a  t ouch  o f  sp i c e . 

12.95 

S. Shyoga-itame (pork). Pork  lo in  s l i ces  and vegetab les  w i th  a  
touch  o f  g inger  sauce . 

12.95 

V. Yasai-itame (vegetables). S t i r- f r ied  vegetab les  and f r ied  to fu  9.95 
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(soybean) .  
U. Udon-itame (noodles). Japanese nood les  and vegetab les  wi th  a  

t ouch  o f  sauce . 
10.95 

A. Ebi-itame (shrimp). Seasoned shr imp and  vegetab le  s t i r- f r i ed .  13.95 

C. Tori-itame (chicken). S t i r- f r i ed  ch i cken  and vegetab les .  11.95 

Katsu Dinners 
Served with salad and rice. 

30. Chicken-Katsu. Breaded deep f r i ed  dark  and wh i te  f i l l e t  o f  
ch i cken .  

11.95 

31. Ton-Katsu (pork). Breaded deep f r ied  tender  pork  lo in .  12.95 

32. Scallop-Katsu. 8 oz .  breaded deep f r ied  f resh  sca l lops .  11.95 

33. Shrimp-Katsu. Breaded deep f r ied  jumbo shr imp.  13.95 

34. Seafood-Katsu. Breaded deep f r i ed  jumbo shr imp and f i sh .  13.95 

35. Fish of the Day-Katsu. Breaded deep f r ied  f i sh  w i th  spec ia l  
sauce  on  the  s ide . 

13.95 

Sukiyaki Dinner 
Old fashioned Japanese stew with Japanese vegetables in a tantalizing 

sake and sweet soy sauce stock. Served with salad and rice. 

60. Beef Sukiyaki. 15.95 

65. Udon Sukiyaki. 12.95 

For Children Under 12 
Served with small salad, rice and Lollipop. 

0/40. Okoshama-Chicken Teriyaki. Whi te  f i l l e t  o f  ch i cken charcoa l  
g r i l l ed .  

5.95 

0/41. Okoshama-Beef Teriyaki. 4 oz .  N.Y .  s t r ip  s teak charcoa l  
g r i l l ed .  

6.95 

0/30. Okoshama-Chicken Katsu. Whi te  f i l l e t  o f  ch i cken breaded deep 
f r i ed .  

6.95 

0/31. Okoshama-Pork Katsu.  4 oz .  pork  lo in  b readed deep  f r i ed .  6.95 

0/33. Okoshama-Shrimp Katsu. Two f resh  jumbo shr imp breaded 
deep  f r i ed .  

6.95 

0/35. Okoshama-Fish Katsu. 4 oz .  f resh f i l l e t  o f  f i sh  breaded deep 
f r i ed .  

6.95 
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Half Order A la Carte 

½/20. Small Vegetable Tempura. Brocco l i ,  squash,  sweet  potato ,  
corn.  

5.95 

½/21. Small Shrimp Tempura. Two jumbo shr imp and vegetab les .  7.95 

½/30. Chicken Katsu. Breaded deep f r ied whi te  f i l l e t  o f  ch icken.  6.95 

½/31. Ton Katsu (pork). Breaded deep f r ied  4  oz .  tender  pork  lo in .  6.95 

½/35. Fish Katsu. Breaded deep f r i ed  4  oz .  f resh  f i l l e t  o f  f i sh .  6.95 

½/40. Chicken Teriyaki. Charcoa l  gr i l led  whi te  f i l l e t  o f  ch icken wi th  
te r iyak i  sauce . 

5.95 

½/41. Beef Teriyaki. Charcoa l  gr i l l ed  4  oz .  N.Y .  s t r ip  w i th  ter iyak i  
s auce . 

7.95 

½/45. Pork teriyaki. Charcoa l  gr i l l ed  4  oz .  pork  lo in  w i th  ter iyak i  
s auce . 

6.95 

Side Orders 

Garden Salad (miso or ginger dressing). 2.50 

Clear Soup (flavor of shiitake mushroom broth). 2.25 

Miso Soup (soy bean soup). 2.25 

Wakame Seaweed Soup (choice of miso or clear soup). 2.50 

Rice (brown or white). 1.25 

French Fries. 1.50 

Gari (sliced pickled ginger). .75 

Side Sauce (ponzu, eel, kimchi, ginger, miso, teriyaki). .50 

Spicy Bean Sprout Salad. (small dish). 1.95 

Spicy Bean Sprout Salad with Bits of Tuna. (small dish). 2.95 

Slice Cucumber with Kimchi Sauce. (small dish). 1.95 

Homemade Salad Dressing to take home. (12 oz.). 3.95 

Desserts 

Kiwi Pie. Homemade or ig ina l  tar t  w i th  f resh k iwi .  3.95 
Chocolate Cheese Cake. Made w i th  van i l l a  and  lo t s  o f  choco la te . 2.95 

Chocolate Torte. The  ep i t ome  o f  decadence . 4.95 
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Key Lime Pie. I t ' s  a  t rad i t iona l  F lor ida  desser t  made wi th  f resh key l ime 
p i e . 

3.95 

Green Tea Ice Cream. Homemade i ce  c ream made wi th  f inest  green 
t e a . 

2.95 

Azuki Bean Ice Cream. Homemade i ce  c ream made w i th  lo ts  o f  sweet  
azuk i  beans .  

2.95 

Tempura Ice Cream. Fr ied a lmond amaret to  i ce  cream topped wi th  
wh ipped  c ream and choco la te . 

3.95 

Tempura Banana. Fr ied banana topped wi th  whipped cream and 
choco l a t e . 

2.95 

Tempura Banana with Ice Cream. 3.95 

Tempura Cheese Cake. Fr ied cheese cake topped wi th  whipped cream 
and  choco la te . 

3.95 

Tempura Cheese cake with Ice Cream. 4.95 

             


