SHIONO SPECIALBOAT « 74 //HK—F

Shiono Boat (for2) « A /R—k $98.50

10 selections of Assorted Sashimi (Chef’s choice) # Misoyaki Butterfish # Furikake Chicken
8oz Prime Ribeye Steak (USDA Prime Ribeye) # Deluxe Roll # Fruit Slices # 2 Mini Salads # 2 Miso Soups
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Kona Abalone Specials « nosE#R~<L w1 Oyster Bar « F428—1—
Abalone Steak - #@z5—= $23.00 Fresh Oyster « £1% ca $3.90 halfdoz. $19.50 doz. $37.50
Kona abalone cooked in butter soy with hint of garlic. So Fresh Pacific oyster with ponzu sauce.
ich and luxurious!
R Oyster Shooter - A124—v1—4— $8.80

Abalone Nigiri « ##£5 4pcs $22.00 Oyster and quail eqg with sake and ponzu sauce.
The finest and freshest sushi-grade local abalone. A must try! S

Abalone Tempura - x5 $22.00

Lightly coated in tempura batter and gently fried. Comes with 3
pieces of vegetable tempura. Exquisitely delicious!

Abalone Poke - it $22.00
Abalone cured in lemon and Yuzu juice with chopped serrano pepper,
tomato, onion, cucumber, seaweed and cilantro.

Abalone Kamameshi - #8287 $25.00

Rice, abalone and hearts of palm cooked on an iron pot. Please note
that this dish takes about 25 minutes to prepare.

Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions.
18% gratuity added to parties of 6 or more. Mahalo.
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APPETIZERS « gij
Cold Appetizers + %%

Ankimo - A8 $9.50
Monkfish liver “Foie Gras” served with a simple cold ponzu sauce.
Ohitashi « E>hasszEL $7.00
Stearned spinach in seasoned dashi broth served chilled.

Poke « 7 / 714z $16.50

Hawaiian dish. Fresh island ahi tossed with onion, cucumber,
seaweed and flying fish roe in Shiono’s special sesame soy dressing.

Tuna Tataki - #0545+ $13.50
Seared Hawaiian ahi in ponzu sauce. Dressed on karashi sumiso
(white miso with mustard and vinegar) with a hint of garlic.

Mozuku - £9% $6.00
Angel hair seaweed with a Japanese vinaigrette.
Hiyayakko Tofu - % $4.50

Cubes of cold tofu topped with green onion, grated ginger,
kezuribushi (dried bonito flakes) and soy sauce.

Sunomono « w35 HDOFEDY $4.50
Thinly-sliced cucumber and seaweed dressed with a
lightly-sweetened vinegar.

Seafood Sunomono - E#EEEOH $9.50

Octopus, squid, shrimp, thinly-sliced cucumber and seaweed dressed
with a lightly-sweetened vinegar.

Roasted Duck with Yuzu Sauce - n—-zr2opsv—2 $15.00

lka Natto - 5= $8.50
Sliced squid sashimi with fermented soybeans.

Noodles 32

Ramen - 5—xv $12.50
Chashu Ramen « #v—33—35—xv $16.50
Cold Ramen « %Lt $15.50
Kitsune Soba/Udon « #vxziz. 54 $12.00
Tempura SobafUdon « x5z 584 $16.00
Tenzaru Soba/Udon - xxz%i£ 5¢4 $15.00
Cold Roasted Duck Soba - 3Lz $16.00
Cold buckwheat noodles with roasted duck.

Cold Udon Salad « $vuy35458A $16.00
Cold udon noodles and vegetables topped with sesame dressing.
Cold Shabu Shabu Udon - gL #3584 $16.00

Cold udon noodles with special simmered thinly-sliced pork.

Hot Appetizers + ;B

Edamame - &= $4.50
Spicy Edamame - z/trv—#= $6.50
Seasoned with sesame oil, soy sauce, salt, garlic and

Togarashi pepper.

Agedashi Tofu - BirtLERE $6.50
Deep-fried tofu in a light dashi broth with mochi.

Pork Shumai « grvav<r $9.50
Gyoza « &F. BE=X i8S $9.50
Served pan-fried or deep-fried.

Squid Karaage -« i#z0EB1f $9.50

Breaded and deep-fried calamari on bed of spring mix
with creamy sesame dressing.

Chicken Karaage « gomsif $9.50
Lightly seasoned and battered deep-fried chicken.

Hearts of Palm Tempura - vyvofizxmm $12.00

4 pieces of heart of palm and 2 pieces of asparagus tempura.

Mixed Tempura Appetizer - xB@EL&HLE  $10.50
2 shrimp and 3 pieces of vegetable tempura.

Seafood Tempura - ExH®% $15.50
2 shrimp, 1 scallop, 1 white fish and 1 piece of squid tempura.

Vegetable Tempura - 55xR® $9.50
2 pieces each of Molokai sweet potato, asparagus and
kabocha pumpkin.

Salads « 454 LARGE/SMALL

Shiono Original Salad + ¥#/#4Uy+IL  $11.00/$6.00
Lettuce from Big Island, avocado, cilantro and tomatoes topped
with tempura crumbs.

Roasted Duck Salad - o—z @454  $16.50/$11.50
Shiono Original Salad topped with sliced roasted duck.

Salmon Skin Salad « v—®v2%>454  $12.50/$7.50
Shiono Original Salad topped with crispy salmon skin.

Seafood Salad - v—>—fr435% $19.50/$14.50
Scallop, salmon, shrimp and octopus atop our Shiono Original Salad.

Shabu Shabu Salad: v+ 7v+7454  $16.50/$11.50
Served chilled.

(Served with Creamy Sesame or Yuzu Soy dressing.)



COMBINATION PLATES - O Ex—aryT47F—

Sushi/Sashimi Combo + #7), #igsuabt

Big Island Sashimi Special - evs715>rmas $25.00
A selection of local Tuna, Kampachi and Abalone sashimi.

Deluxe Sashimi - 87 &8 $29.00
5 kinds of sashimi, Chef’s choice.

Superior Sashimi - RigA SR $45.00
9 kinds of sashimi, Chef’s choice.

Regular Sushi Combo - sagEhabt i $23.00
8 sushi and cucumber rolls, with salad and miso soup.

Deluxe Sushi Combo - Hashant $35.00

9 sushi and tuna rolls, with salad and miso soup.

Superior Sushi Combo - ag@nant &L $45.00

10 sushi and negi-toro rolls, with salad and miso soup.

Sushi & Tempura « X H50EY ~ $22.00
5 sushi, California roll, 4 tempura, with salad and miso soup.
Sashimi & Tempura - ®RIFLERSOEY R $22.00
5 sashimi, 4 tempura, with salad, rice and miso soup.

Sushi & Beef - sa1— 0ty h $28.50
5 sushi, 5 oz. teriyaki beef, with salad and miso soup.

Sashimi & Beef - s1gtc— oty ~ $28.50
5 sashimi, 5 oz. teriyaki beef, with rice, salad and miso soup.
Regular Chirashi Sushi « 550 i $29.00

Slices of a variety of fish arranged artfully on bed of sushi rice
in a bowl. Served with miso soup.

Superior Chirashi Sushi - 550 & $36.00
Slices of a superior variety of fish artfully arranged on bed of sushi
rice in a bowl. Served with miso soup.

Volcano Don « fijLor—/# $35.00
Chopped tuna, Hamachi and Salmon topped with onion and Ikura
over rice. Served with miso soup.

Seared Sushi Combo - #hmaEhabt $25.00

A selection of seared Tuna, Hamachi, Salmon and Toro. (8 pcs.)

Big Island Nigiri Combo - /\orEE0EhabE $21.00
A selection of local Tuna, Kampachi and Abalone nigiri. (6 pcs.)

Wagyu Nigiri Sushi - Ez=5+&E0 57 $39.00
Miyazaki Wagyu Beef (Class AS5) nigiri sushi topped with uni. (4 pcs.)

Sides + 44 kA=a2—

Miso Soup - &Rt $3.50
Clam Miso Soup « Babosk bR+ $5.00
Rice - fatr $3.50
Pickled Vegetables - &#= $2.00

Dinner Combo + &2

USDA Prime Rib Steak « v77125—% $42.00
12 oz. USDA Prime Ribeye Steak with caramelized onion and
Japanese shiitake mushroom served sizzling on a platter.

Miso Marinated Chicken - azgEzF+y $17.50

12 oz tender chicken marinated in special miso and broiled.

Fried Oyster - n%75+« $16.50

Panko breaded and deep-fried oysters served with tonkatsu sauce
and hot mustard. (8 pcs.)

Kurobuta Pork Cutlet - g&omsy $18.00
9 0z. panko breaded and deep-fried Kurobuta pork with tonkatsu
sauce and hot mustard.

Furikake Chicken - s s+ $16.50
Tempura chicken tossed with creamy dressing and with furikake.

Miso Marinated Black Cod - #7250#28=  $26.00
Alaskan butterfish marinated in special miso and broiled.

(Served with rice, salad and miso soup.)

Donburi « #

Katsu Don - g ># $16.00
Panko breaded deep-fried Kurobuta pork with onion and eggs
poached in dashi broth served on a bed of steamed white rice.

Tendon « &3 $15.00
Tempura shrimp and vegetables served over
steamed rice in a bowl.

Roasted Duck Don - ¢## $16.00

Sliced roasted duck with Yuzu pepper sauce served over
steamed rice in a bowl.

Una Don « su# $21.00
Grilled freshwater eel over rice.

Curry Rice + aiL—5+2 $15.50
Japanese beef curry made with Shiono's Secret Spices!

Katsu Curry - hvhL— $21.00
Kurobuta pork loin cutlet with Japanese beef curry over rice.
Oyako Don - g## $16.00

Tender chicken and beaten eggs, simmered in a sweet and savory
stock served over steamed rice in a bowl.

(Served with salad and miso soup.)

Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions.

18% gratuity added to parties of 6 or more. Mahalo.



SUSHI « #&5]
Nigiri or Sashimi (2 pieces)

Maguro [ Tuna « <32

Chu Toro [ Med. Fatty Tuna « s&3

O Toro [ Fatty Tuna - x&3
Hamachi [ Yellowtail - ix%5
Kona Kampachi « a7 -nvi7
Tai / Red Sea Bream - ¢
Sake [/ Salmon - 8

Kohada / Gizzard Shad - /i
Saba [ Mackerel - Lo

Aji [ Horse Mackerel - #
Tako / Octopus - #c

lka / Squid « v

Hotate [ Scallop - #i3z
Mirugai/ Geoduck - »z8

Zuwai Gani [ Snow Crab - 9°buistic

Ebi / Shrimp - 8%

Amaebi [ Sweet Shrimp « @FrzriEE

Unagi [ Freshwater Eel - 5u%
Anago [ Sea Eel - =¥

Ikura / Salmon Roe « 143
Uni [ Sea Urchin - 5ic

Tamago [ Eqgg Custard - =%z

EY X I3F 5

$7.50/15.00
$11.00/22.00
$15.00/30.00
$8.50/17.00
$7.00/14.00
$8.00/16.00
$7.00/14.00
$9.50/19.00
$6.50/13.00
$6.00/12.00
$5.50/11.00
$6.00/12.00
$7.00/14.00
$13.00/26.00
$10.00/20.00
$7.00/14.00
$12.00/24.00
$8.00/16.00
$8.50/17.00
$9.50/19.00
$13.50/27.00
$5.00/10.00

Hosomaki or Hand Rolls

Tuna Roll - sexs=

Toro Roll - axrno

Toro Taku Roll « £27-<#=
Sea Eel Roll « w5
Cucumber Roll « n-ig#=
Pickled Radish Roll - &#&%=
Kanpyo Roll « navrss=

Plum Cucumber Roll - #szp>5%=

Natto Roll - ins%=

Rolls « #&=#&75)

CaliforniaRoll - suz4)L=7o—

Crab with avocado and cucumber.

Spicy Tuna Roll - z/ery—v3no—u

Chopped tuna mixed with special sauce.

Hawaiian Roll - "\or7>o—n
Tuna with avocado and cucumber.

Avocado Cucumber Roll - 7% 21—0—L
Shrimp Tempura Roll - #zx350-1L

Avocado, cucumber, sprouts and tobiko.

HEELFEE

$7.00/5.50
$8.00/6.50
$9.00/7.50
$8.00/6.50
$6.00/4.50
$6.00/4.50
$6.00/4.50
$6.00/4.50
$6.00/4.50

$13.00
$11.00

$12.00

$8.00
$12.00

Lobster TempuraRoll - o729—%s50-1L  $16.00

Avocado, cucumber, sprouts and tobiko.

Spider Roll « z/¢r9—n—L

$13.50

Fried soft shell crab, avocado, cucumber; sprouts and tobiko.

Vegetable Roll - xy4710-1L

$9.50



SUSHI - 7]

Shiono Special Rolls + z~xs v #57

Hawaiian Volcano Roll - \ox7>wiLsr—,

Spicy tuna roll wrapped with tuna and avocado, then topped with special sauce and chopped macadamia nuts.

Yum Yum Roll « vavso—n
Papaya, avocado, tobiko, shrimp and special sauce.

Mauna Lani Roll - =v#35=0—1

Tempura shrimp and cucumber wrapped with seared local Ahi and avocado topped with garlic aioli and green onions.

Shiono Deluxe Roll « v#./-#5v2z20-1

Toro, avocado, plum shiso, pickled radish wrapped seared toro with avocado.

Rainbow Roll « L > #—o—n

California roll wrapped with avocado, tuna, white fish, salmon, shrimp, freshwater eel and tobiko.

Tiger Roll « #r#—n—1
Shrimp tempura roll wrapped with spicy tuna and avocado.

GodzillaRoll - 3vs0-1

Shrimp tempura wrapped with avocado and freshwater eel, then topped with special sauces.

Yuzu Soy Yellowtail Roll « weuxs5= mr@maz

Chopped Yellowtail with cilantro and serrano pepper served with a side of Yuzu sauce.

Sunset Roll - #>+&vro—iL

Salmon, avocado, shiso, Maui onion and lkura with spicy mayo.

Amazing Roll « 7xrv>oo—i

Avocado, asparagus and papaya wrapped with seared Wagyu Beef, topped with Uni.

Kid’s Menu « 5F#A=a1—

Kid's Set « &F#tzv k $12.00
3 pcs. sushi, shrimp and potato tempura,
Arabiki sausage and miso soup.

Kid’s Sushi Set - &F7#%7) $10.00
6 pcs. sushi, tamago and miso soup.

Kid’s Curry Rice - sF#AL— $8.00
Kid’s Ramen - sF#5—x> $8.00
Kid’s Udon - 5F#5&4 $8.00

$18.50
$16.50
$18.50
$25.00
$19.50
$18.00
$18.00
$11.50
$13.50
$35.00

Kid’s Sides « 44 kx=2—

Inari Sushi - &L $3.00

Sushi rice wrapped inside sweet deep-fried tofu pockets.

Karaage - @igif $8.00

Lightly seasoned and battered deep-fried chicken.

Arabiki Sausage - B5UEV1vF— $5.00

Japanese-style sausage. Crispy outside and juicy inside!

Edamame - &= $2.00

Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions.

18% gratuity added to parties of 6 or more. Mahalo.



BEER & NON-ALCOHOLIC

Bottled Beer « #EE—)L

Kirin « £U> $7.50
Asahi « 74t $9.50
Sapporo « HviRO $9.50

Kona Brewing Long Board Island Lager - o> s#%—r $6.50
Kona Brewing Big Wave Golden Ale « £v5z—7  $6.50
Kona Brewing Castaway IPA « ++44~5z+ IPA  $6.50

Coors Light « v7—x5+K $6.50
Budweiser « /AR 71— $6.50
Bud Light - /XrSrk $6.50
Miller Light « =5—5-k $6.50
Heineken « \1x7> $6.50
Corona « a0+ $6.50

St. Pauli Girl (Non-Alcoholic) + />7)La—ie—)L  $7.50

Non Alcoholic Beverages «+ />7JLa—Jl

Waiwera Sparkling Water « z/¢<—2u>so+—4—  $5

Waiwera Still Water « sx35)L94—4— $5
Lemonade « LEx—R $5
lced Tea « 71 2571— $5
Hawaiian lced Tea « N\ 7> 714257 1— $6
Arnold Palmer « 7— /)L r/v—<— $6
Roy Rogers - orov+—x $5
Oolong Tea « v—Ov#% $4
Kona Coffee - a7a—t— $4
Juice $4
(Pineapple, Guava, Cranberry, Grapefruit, Orange and Tomato)

Soda - free refill $4

(Coke, Diet Coke, Sprite, Root beer and Ginger ale)
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COCKTAILS - o7V

Signature Cocktails «+ B8DAH T
Shiono Mai Tai $12

A blend of Bacardi white rum, pineapple, orange and mango juice,
apricot brandy and Amaretto. Aloha!

Passion Fruit Cosmo $12
Ketel One Citron vodka, lime juice and passion fruit puree.
Tahitian Limeade $12

Vodka, coconut syrup, fresh-squeezed lime juice topped
with soda water and sprite.

Island Fusion Martini $12

Lychee sake, Ciroc coconut vodka and pineapple juice.

Fruit Sake © wE/REE

Choya Umesyu « #3—viBE (KiRAT)
$26 (750ml bottle) $17 (500ml carafe) $7 (glass)

Lychee Sake « 5+1F& (hU74)L=7)
$26 (750ml bottle) $17 (500ml carafe) $7 (glass)

Yama Yuzu Shibori « 0w9& (Z418)
$29 (720ml bottle) $19 (s00ml carafe) $8 (qlass)

Sparkling Wine « /85—y 504>

Piper Sonoma Brut CA « /¢1/t—y/ <
$29 (750ml bottle)

Zardetto Prosecco Italy + #—Fv K
$9.50 (187ml bottle)




SAKE & SHOCHU

Junmai Daiginjo + $#lik K5

Dassai « R =-21=4% (LOL)
$110 (720ml bottle) $76 (500ml carafe)

Kikusui « &7k #F288)

$55 (720ml bottle) $36 (500ml carafe)
Kubota Hekiju «+ 2{8HZ% @8 8)
$50 (720ml bottle) $33 (500ml carafe)

Junmai Ginjo « $liKm5

Harushika Extra Dry « &8 (x518)
$45 (720ml bottle) $30 (500ml carafe)

Hakkaisan « A\l @rgg)
$50 (720ml bottle) $33 (500ml carafe)

Junmai + #iK

Otokoyama « 81l (5% E)
$50 (720ml bottle) $33 (500ml carafe)

Daiginjo + KSR

B & BT

$39 (250ml carafe)

$19 250ml carafe)

$17 250ml carafe)

$15 250ml carafe

$17 (250ml carafe)

$17 250ml carafe)

Kamotsuru Gold « msgea—Lr (k28)

$65 (720ml bottle) $44 (500ml carafe)

House Sake « /\Y R B

$23 (250ml carafe)

Sho Chiku Bai « #xt1# (hU74)L=71)

$8 (Hot or cold, 250ml)

Unfiltered Sake « HYf

SCB Nigori « 805E (hU7A4L=7M)
$12 (375ml bottle)

Shochu + BEgd
Satsuma Shiranami- EEfRR (EEE)

$50 (750ml bottle) $33 (250ml carafe)
Kuro Kirishima - 288 (=258) #*
$47 (750ml bottle) $18 (250ml carafe)
lichiko Black - wnsz2 xoB) %=
$47 (750ml bottle) $18 (250ml carafe)

Hakutake Silver - 55 5 exg) %
$50 (750ml bottle) $33 (250ml carafe)

b

a:
$10 (glass)

$9 (glass)

$9 (glass)

$10 (glass)



Kenzo Rindo Napa Valley «+ Uy R—

Flavors of dark plum, blackberry and vanilla. Rich savory tannin.
$200 (750ml bottle) $100 (375ml half bottle)

A-Z Pinot Noir Oregon + E//7—)L

Fruity aromas, beautifully balanced with bright hints
of roses and honeysuckle.

$36 (750ml bottle) $10 (glass)

Cartlidge & Browne Merlot CA « x)LO—
Spice, oaky aromas grab the attention, followed by black plum and
cherry flavors with a firm structure of tannins and acidity.

$30 (750ml bottle) $8.50 (glass)

Freakshow Cabernet Sauvignon CA « irjLry 43>
A bold but well-mannered blockbuster with dark color, spicy aromas,
concentrated flavors and a luxurious dry texture.

$36 (750ml bottle) $10 (glass)

St. Francis Zinfandel CA « > 77> 7L

Flavors of blackberry and vanilla bean. Long luscious finish.
$36 (750ml bottle) $10 (glass)
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Kenzo Asatsuyu Napa Valley « 741

Flavors of citrus, vanilla, guava nector with bright citrus
and crisp acidity.

$150 (750ml bottle) $75 (375ml half bottle)

Clean Slate Riesling Germany « U—2U> %'

Ripe peach flavors balance lively acidity with hints of [ime
and mineral characteristics.

$24 (750ml bottle) $7 (glass)

Babich, Black Label Sauvignon Blanc N7 « vi(3>75>
Crisp, fruity and fresh finishes with a lively, citrus acidity.
Fantastic with Sushi!

$32 (750ml bottle) $9 (glass)

Hess Chardonnay CA « ¥ vJLRx

A touch of apple flavors with tantalizing tropical notes
and crisp acidity.

$30 (750ml bottle) $8.5 (glass)

King Estate Pinot Gris Oregon « E/7'UYA

Flavors of honeydew, pear and lime zest. Clean finish.
$32 (750ml bottle) $9 (glass)
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Red/White $6.0.0 (glass)
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