HOUSE SPECIALTY MAKI

HIBAGHI GRILL

JAPANESE GUISINE

Sushi Bar Appetizers

Maki/Temaki

Makimono (“Rolled Sushi”)

Sushi Bar Entrees

Served with Miso Soup, Garden Salad and Steamed Rice

Sushi rice and seaweed paper rolled with fish, vegetables - - 5 s i i
- : . ) and/or other ingredients. Usually cut into 3, 6, 8 or 10pcs. S“SIII Groue ral. falm"ll}s Upgrade to Vegetable Fried Rice Add $1.50/ea !‘llhﬂ’l:lllﬂ_sn;le .
001 Nigiri Sushi f\p|_Je_t|:[e_rfvt 745 o007 Yellowtalléalapepo_* 9.95 Temaki (“Nand Roll") 120 Red Dragon (8pcs) % 195 Upgrade to Chicken Fried Rice Add $2.50/ea W 0 WY
Chers :.rfso.mmn. Df_b el f,ﬁ?[{figﬁg ;;é’::%f ) etepen, Hand rolled sushi, shaped ke snow cone, with seaweed pape, Spicy crunchy tuna with fresh tuna, avocada, spicy mayo, masago on top Upgrade to Shrimp Fried Rice Add $3.50/ea Teriyaki Slyle
002 ngf(!'llml ADDE}LZEI'?‘ 8.95 L . ingredients of your choice and a small amount of sushi rice. 121 Sweet Heart (10pcs) # 12.95 150 Sushi Deluxe 19.95 155 Tuna Lover # 19.95 Teriyaki sauce, garlic and sesame seeds
s ‘_”S'I‘mm”w f-’f“f Sz Rt T u e elari an Spicy crunchy tuna, jalapeno, avocado with fresh funa mango chili sauce on top Chef’s choice of 10pcs of nigiri 4pcs of tuna nigiri sushi 4pcs of - -
003 Srushhl Gro'}fe Apee‘[lzer *0.95 seaweed inspecial sauce g i y - i 122 World Series (8pcs) . 12.95 sushi and a California Roll tuna sashimi and a Tuna Roll thachl I_Il ncheon
i pnderl i A 009 Tuna Tartar #« 10.00 Qo] (HondRol) Rel)  (Hand Rol) Rk cimemie e WA Sesl o, ooy ity iy anitp 151 Sashimi Entrée #« 2095 156 Salmon Lover # 18.95 Served with Clear Soup, Garden Salad,
S e T 0 oty 35/ 135/ 06 e 3506 S0 | DGO B Ol ol St e et e
Fresh avocado Jopanese bean curd and marinated avocado = ' 152 Sushi & Sashimi Combo #<21.95 PCS OF SIMOn Sasiimi U ; o o
; ; . rade to Chicken Fried Rice Add 1.00
004 I;aw:}bhow Naruto ? . 3095 020 Super White 061 Cucumber  3.25/6pc 3.25/1pc Asparagus  4.00/6pc 4.00/1pc 12 E:E;ﬂgﬁl,’a{[‘ffn%ﬂm S larontiant (U Chef’s choice of 8pcs of nigiri i Uggmde to Shrimp Fried Rice Add 2.00
mustgoinaimbe g A, T o e e  BSE Beeer has afirn 125 Salmon Surpise (8pcs) #« 1195 sushi & 6pcs ofsashimi 157 Yellowtail Lover & 19.95  pgrade o HibachiNoodles Add 2.00
topped with chili pepper and ponzu andtobiko in Ponzu souce jﬂzﬂggegr-mﬂ- il e Sl Dgﬁ,%d ﬁ}g}gm-mm,f;m R Spicy crunchy salmon, avocado with fresh salmon, spicy meya on fop 153 Chirashi 17.95 jgﬁ ggﬁﬁﬁﬂgﬂ fg_‘:::;ﬂ:;d 170 Vegetable Luncheon 9.95
005 Tuna Tataki &« 9.95 021 Salmon Delight <« 10.00 063 Carrot 3.25/6pc 3.25/1pc Vegetable 4,00 /6pc 4,00/ 1pc 126 Scorpion King (10pcs) 1295 Chef's assortment of 13pcs ayellowtail scallions Roll 171 Chicken Luncheon 10.95
Seared yellow fin tuna with Spicy crab salad wrapped with fresh Japanese pickled carmots Assortment of fresh and pickled vegetables Fifed soft shellcrub, masag, avocado, eftuce, cab meat sashimi over sushi rice :
ponzui and scallions masago salmon w. eel satice & mango sauce 064 Tamago 350/6pc 3.50/1pc AAC 450/6pc 450/ 1pc 9 Emhee{lsrwﬁaﬂqn;m il 1295 154 Unagi Don 17.95 158 Love Boat (For Two) #  46.95 172 Salmon Luncheon 11.95
006 -« ] . ] s ; : oazilia (10pcs . A . 2 12pcs of chef’s assortment of
E:}%E%lmﬂma — 9.95 Japanese sweeteqq omelet Fresh cucumber, avocada and asparagus et sl oAl el et cornntber creom cheese Broiled freshwater eef with i ’[;”- stishi. 120cs of chef 173 Scallop Luncheon 11.95
epper. lapunese penper, masign, ACCRoll 5.00/6pc 5,00/ 1pc with eel satices, spicy maye, crunchy on top sesame seeds over steamed rice 3 g iidng off ki inchidas 174 Shrimo Lunch 11.95
scallions and ponzu (5) Avocada, cucumber, carrot 128 Am azing Tuna (SDG] -~ 11.95 - Spi(y Vol dmgm Roll nmp _ uncneon :
80“ I] 8 Salatls Raw |-'is|| & spicy crunchy tung, avocada, with fresh white tuna, chilf sauces an top en lo 0xes _ 175 N. Y. Strip Steak Luncheon 11.95
129 Volcano (8pcs) 095 B
Maki Temaki Maki Temaki Fried shrimyp, avocado and spicy crab meat, mango & eel sauces on top == = =
010 Clear Soup 195 015 Sfea_weed Salad 4.50 (Roll) (Hand Roll (Rol) (Hand Roll 130 Magic (8pcs) #« 11.95 Served with Miso Soup, Garden Salad, Gyoza (2), Tral""on al H Ihaclll
gﬁ;i;ﬁqﬁﬁﬁ:’jﬁgm Hhice siivoed subd s o 080 Tuna 4.95 76pc 4.95/1pc Spicy Salmon  5.95 /6pc 5.95/1pc Spicy crunchy salmon, avocads, cicumber with fresh tuna, California Roll and Steamed Rice : ibachi Shri
. ; 016 Crunchy Crab Salad 6.50 Fresh tuna Spicy Saimon and crunchy salmon, spicy mayo wasabi sauces on fop 160 Sushi Bento 11.95 ?”’r P,dﬁ(m G’ei![:SoupaG‘fr den gf"i_df g"g'?(m Shrimp sampler (2pcs),
011 Miso Soup 1.95 Gabstc, acumber mango, rurchy 081 WhiteTuna 495 /60 4.95/10c 090 SpicyWhiteTuna 5.95 /6o 5.95/7pc 131 Super Spicy (6pcs) 9.95 o ' QULERE YEgetadmes and YEORTIAIE) 7 Tk
fgligg; ﬁ;f_’;ﬂ’:}}?ﬂﬁm chil U{"Wdﬂ" and spicy sauices Fresh white tuna Spicy white tuna and crunchy Spicy crunchy tuna, avocado deep fiied with super spicy sauces, masage, scallion on fop 161 SashimiBento 4« 12.95 Upgrade to Chicken Fried Rice add $1.00
R 205 017 Igagu_;g P 5.50 082 ?alpgmxn 495 /6pc 495/ 1pc 001 ?p_l()‘ Ee"m?‘ta}l 6'9p,5 /épc 695/ 6pc 132 Iso Yuki Maki (10pcs) 12.95 Upgrade to Shrimp Fried Rice add $2.00 Upgrade to Hibachi Noodles add $2.00
N Sala ; rabstick, cucumber salad with ponzu resh salmon picy yellowtail and crunchy fresh tuna, salman, yellowrail, avacado with pink soy paper SN ot et priry: e o). hel i, : : : .
Seryed with specdl yinger deesiing 018 Takosu 6.50 083 Yellowtail Scallion 5.95/6pc 5.95/7pc 092 Rainbow 9.95 /8pc N/A 133 Fantastic (8pcs) 10.95 oreggs may increase risk of foodboune llness. Please %0 Ve_gerable Hbactislpe 1195 NS Shimp HeachiSiye 1
013 Cucumber Salad 4.50 Octopus, cucumber salod with ponzu Fresh yeltowtail and scallions Assorted fresh fish on top of a California Roll Assorted fish, cream cheese, avocado deep fried with eel satices, spicy masago, scallion on fop inform us if you are allergic to any of these ingredients. 181 Chicken 8oz Terivakistyle  14.95 184 Scallop Hibachi styfe 18.95
Fresh cucumber sesome and ponzu ; o84 Yellowtail Jalapeno 5.95/6pc 5.95/7pc 093 Mountain  8.95/8pc N/A 134 Summer (5pcs) e 9.95 i iyaki
04 Avocado Salad 4 U9 SamonskinSalad 550 R e et ] T e b bt it it 162 New York Strip Steak ~ 19.95 185 Salmon Teripaiistyle 17,95
? aked salman skins with avocado scallion spicy mayo on tap i " i . Boz Hibachi Style
cucumber, sesame and eel sauce 085 Tuna & Avocado 5.95 /6pc 5.95/1pc S 135 Pink Lady (10pcs) 12.95
Fresh tuna and avocado SalpE'Ofc: 8.95/8p B s N/A Fried shrimp, avocado and spicy crunchy tuna with pink soy paper, FT) - -
Nigiri Sushi & Sashimi 0 S0 S35/ 9571 PO Kit's HIBAChI 12 vears oia & under
Fresh salmon and avocado picy Jca /pc 136 Ha 10pcs, 12.95 : ;
Tc per order 087 Alaska 5.95 /6pc 5.95/1c spicy scallop anzﬁmnthy A s_saErepgﬁEh, crgam}th ces, o shing, b mea, el e fied Served with Clear Soup, Garden Salad, Sautéed Vegetables
030 Tuna Maguro < 2.50 042 Shrimp £bi 2.25 Fresh salmon, cucumber and avocado 6 |(_BS V%gas RQ" 6.95/pc N/A with chef’s special sauces, masago, scallion on top and Vegetable Fried Rice
: : _ : i 088 SpicyTuna  5.95/6pc 5.95/1pc  Creamcheese saimon, mango 137 Salmon Pearl (8pcs) 1295 Upgrade to Chicken Fried Rice add $1.00
031 White Tuna Shiro Maguro 42,25 043 Sweet Shrimp Amatsi 4,50 S;B(Huna andcindy B 2 Fresth tuna, salmon, yellowtail with crab meat, salmon roe, wasabi sauces on top Uggmde to Shrimp Fried Rice add 55 2.00
032 Salmon Sake 2.50 044 Octopus fako 2.25 138 SShI-IIJEF Cﬂzl(';l;h (Bg?) o , ooz 10.95 Upgrade to Hibachi Noodles add $2.00
riimp, avocads, cucumber with spicy crab meat, eel satices, spicy may, crunchy on top :
033 Smoked Salmon SmokedSake 2,25 045 Sweet Egg Tamago 1.75 Cooked - . . . 139 Angel Hair Roll (8pcs) 13.99 190 Chicken 40z 9.95 193 Vegetable 8.95
034 Yellowtail Hamachi 4 2.25 046 Inari Sweet Soybean Curd 1,75 {Roll) (Hand Roll) {Roll) {Hand Roll) Zﬂg':z;;”qp:;g;z?g:ﬁﬁ@;ﬁ;ﬁ#ﬁg?gﬁ:’gﬁﬁiﬂiﬂ;g’; eggs 191 New York Strip Steak 40z 10.95 194 Shrlmp 6|J( 9.95
035 White Fish Tilapia 200 047 Eel Unagi 2.50 100 California ~ 4.95/6pc 4.95/70c 109 Eel Cucumber 550/6pc  5.50/7pc 140 007 Roll (8pcs) : 12.99 192 Salmon 4oz 10.95 195 Scallop 4oz 10.95
036 Mackerel Saba e 2.25 048 Smelt Roe Masago e 2.50 101 ;ru?snfk, ”frﬂ{mf’ cucumber, - Brailed eel and cucumber 3 Deep fried fww‘re tunaand avecado topped with lobster salad & black tobiko
picy California 550 /6pc 5.50/70c 110 Eel Avocado  5.50/6pc 5.50/7pe 141 Dynamite (10pcs) #« 14.95 B
037 Surf Clam Hokkigai®e 2,25 049 Salmon Roe fkura 2.50 (rab stick, ovocado, cucumber, Broifeceel and avococd Eel, cream cheese, crab meat, wihite fish, avocado deep fried ' SI[Ie ("der "Ems
038 Squid ke 235 050 Flying Fish Roe Tobikod 2.25 102 Spicy Crab 5.50/6pc 5.50/7pc 111 Dragon 9.50 /6pc N/A with spicy tun, topped with chefs special sauce
q - y _g : Spicy crab stick and cucumber Broited eel and cucumber with 142 Spiderman (10pcs) 15.95 200 Steamed Rice 200 207 SautéedVegetables 4.95
039 Scallop Hotategai o 300 052 Quail Egg Vzura 2.00 103 Spicy Shrimp  5.50/6pc 5,50/ 1pc e e ALy , Soft shell crab tempura, cream cheese, mango, cucumber 201 Sushi Rice 2.95 ARG, RN, I AR TN
041 Crab Stick Kani 200 053 Quail Eqq Topping U 1.00 Spicy shrimp, masago and cucumber 2 Salmon Skll]_ 450/6pc 4,50/ 7pc avocado, soy paper wrap. Served with eel satice i anion, green onion & mushooms
rab Stick xani ] uail Egg Topping Uzura 1. 104 ?pI(Y Octopus 5. Sdo /8pc §.50/1pc ; iﬁ:;z:;a'a.’f;?famn m;kgu;af;b; — 143 Fish Boob Roll (8pcs) #« 10.95 202 Vegetable Fried Rice 495 208 Chicken 4oz 5.95
picy octopus, masago and cucumber . . " Spicy tuna, spicy salman, avocada, with soybean paper, chili sauce and mayo on top . ; :
ictied v 204 Chicken Fried Rice 695 209 ;
105 American Dream 6.50 /6pc 6,50/ 1pc  FiReseenes otk 144 Pop Up Roll (8pcs) 10.95 el Salmon 4oz 6.95
Shrimp tempuna, eel, tobikq, cucumber, avocado 5 Cucurmber, avocado, crab, top with spicy salmon 205 Shrimp Fried Rice 7.95 210 Scallop 4oz 6.95
106 Boston 5.95 /5pc 5.95/1pc Splder 7.95/5pc 795/ 1pc 145 Chi Roll (8 -~ 11.95 . i E
bl A 2l Fiied soft shell crab, cucumber, Lettuce avacado icago Roll (8pcs) 3 206 Hibachi Noodles 595 211 Shrimp 4oz 6.95
Shrimp, fettuce, cucumbey, avocado and mayo E g 650/50c 650/ Tpc Salmon, cicumber, top with eel & avacade, masage, weel sauce Yellow onions, green anions y
07 Gundy  550/8pc 55071 7 IR PG Do o ? 146 Fire Dragon Roll (8pcs) 12.95 and sesame seeds 212 N, Strip Steak 4oz~ 7.95
Crab meat icumber crunch with Shrimp tempura, cream cheese, top with salmon, white tuna baked w. special sauce
masago and spicy mayo an top 6 5h|ikmrTempura SE?S 4 519; 5.95/1pc 147 Under Control Roll (8pcs) #« 10.99
108 Ehliﬂgelphla 5.?5 /6pc ?.95/ Tpc Kictex Fm op e moly White tuna tempura, top with spicy tuna & avocado w wasabi satice
A SRR AT 148 Vegetable Deluxe Roll (8pcs) 9.95

Asparagus, tempura sweet potata top with avocado & wasabi mayo




220 Edamame 4.25
Boiled soybean pods

221 Harumaki 4.25
Japanese spring rolls

223 Gyoza 4.95
Japanese pan fried dumplings (6)

224 Shumai 4.95

Steamed shimp dumplings (6)

225 Buffalo Shrimp 6.95

Fried jumbo shrimps rolled with
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Tempura battered fried vegetables (6)
Chicken Tempura ~ 4.95
Tempura battered fried chicken

strips (3) and vegetables

Shrimp Tempura 6.95
Tempura battered fried

shrimps (3] and vegetables

229 (alamariTempura  6.50

ered fried calamari

2

-
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Kitchen Appetizers

Tempura battered fried soft

b and vegetables
AgedashiTofu 4.50
Deep fried soy bean curd
ese 5easonings
fin tempura sauce
Sesame Ball 4,95

Sweet fried dough(6)

233 (rab Rangoon 545
Crab meat and cream cheese
filling in crispy wonton wrap(4)

234 Yakitori 5.25
Grilted chicken skewers (3)

235 BeefKebab 6.45
Grilled beef skewers (3)

236 Ebi Kebab 6.45
Grilled shrimp skewers (3)

237 BeefTataki 8.45

Thinly sliced rare beef served

with po

Squid Steak 6.95

Grilled colamari served

with ponzu sauce
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sauce
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Kitchen Entrees
Served with Miso Soup, Garden Salad and Steamed Rice
Upgrade to Vegetable Fried Rice add $1.50

Upgrade to Chicken Fried Rice add 52.50
Upgrade to Shrimp Fried Rice add $3.50

250 Chicken Teriyaki 14.95 255 Chicken Tempura 13.95
Grilled chicken breasts with teriyoki Lightly battered fried chicken
and sesame seeds on sizzling plate strips and vegetables

251 Beef Teriyaki 8oz 16.95 256 Shrimp Tempura 15.95
Grilled New York Strip steak, grilled Lightly battered fried shrimps and vegetables
onions with teriyaki s .
sesame seeds on sizz 257 Calamari Tempura 15.95

253 Salmon Teriyaki 17.95

Imon steak with teriyaki sauce
me seeds on S.‘EI.".'.'J:‘.‘,’).'G!E‘

254 \legetable Tempura 10.95

Lightly battered fried vegetables

Rice And
Noodle Dishes

Served with Miso Soup
OR Garden salad
260 Chicken Donburi 10.95

Breaded deep fried chicken
breast on top of sautéed
onions, eqqgs and steamed rice

Beef Donburi 11.95

Breaded deep fried New York
strip steak on top of sautéed
onions, eqqs and steamed rice

262 Katsu Don 10.95

Breaded deep fried pork cutlet
on top of sautéed onion and
eqgs on a bed of steamed rice

263 Yaki Soba 11.95

Sautéed Japanese skinny
wheat noodles with
shrimp and vegetables

264 Yaki Udon 11.95

Sautéed Japanese chunky
rice noodles with shrimp
and vegetables

265 Tempura Udon 11.95
Japanese noodle soup with
shrimp tempura and vegetables
266 Nabe Yaki Udon 12.95

Japanese noodle soup with
shrimp tempura, chicken, fish
cake, egg and vegetables

26
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Lightly battered fried colamari
strips and

Lunch Specials

Monday to saturday 11:00am to 3:30pm
Available for Dine-in and To-go
Served with Miso Soup and Garden Salad

11 Two Rolls Special 10.95
12 Three Rolls Spedial 12.95
3 Any Two Roll with

4pcs sushi or sashimi 13.95
14 Any Three Roll with

2pcs sushi or sashimi 13.95
Rolls
Avocado Roll Tuna Roll Spicy Shrimp Roll
Cucumber Roll Salmon Roll e« Boston Roll
Oshinko Roll White Tuna Roll #  Eel Cucumber Roll
Carrot Roll Yellowtail & Eel Avocado Roll
Tamago Roll Scallion I_M" - Salmon Skin Roll
ﬁsparragus Roll }:gm%ﬁu & Sh.rimp Tempura Roll
Inari Avocado Roll California Roll Chicken Tempura Roll
Sweet Potato Roll Spicy California Roll Alaska Roll #«
Vegetable Roll Spicy Crab Rl Crab cucumber Roll
Spicy Tuna Roll « Philadelphia Roll
Sushi or Sashimi
Tuna #« Mackerel @ Octopus White fish
Shrimp Eel White tuna = Inari
Stripbass«#  Yellowtail #«  Crabstick
Salmon e Squid Egg
Bento Boxes Luncheon
Monday to Saturday 11:00am to 3:30pm
Available for Dine-in and To-go
Served with Miso Soup and Garden Salad,
Gyoza (2), California Rolf and Steamed Rice
st1 Chicken Teriyaki Bento 11.95
8z Salmon Teriyaki Bento 11.95
813 Shrimp Teriyaki Bento 11.95
B4 Beef Teriyaki Bento 10.95
85 Vegetable Tempura Bento 9.95
8is Chicken Tempura Bento 10.95
87 Shrimp Tempura Bento 10.95

Poke Bowl
P81 Salmon Lover Bow| # 14.95

Edamarme, cucumber, scallion, red cabbage, octopus salad, spicy

salmon salad, sesame seed with eel & spicy mayo sauce

P82 Tuna Lover Bow| &«

PB:

o2

Hawaiian Classic Bowl

name, cucumber, scallion, red ¢
salad, sesame seed with eel & spicy may

14.95

bage, seaweed
0 sauice

14.95

Spicy tuna, spicy salmon, mange, octapus salad, seawee salad,

avocads, masage, scallion, sesame seed with 5

pe4 Vegetarian Bowl

=
-

76, avocado,
ik

11.95

Party Tray

Party Tray (1 30.95
5 pes Sushi

Eel Cucumber Roll

California Roll

Spicy Crab Roll

Shrimp Tempura Roll

Salmon Roll #

Boston Roll

Party Tray (2)  40.95
Salmon Roll #

Summer Roll #=

California Roll

Spider Roll

Dragon Roll

Rainbow Roll #-

Tuna Roll #«

PartyTray 3) 41.95
15 pcs Sushi

Spicy Salmon Roll

Shrimp Tampura Roll

Red Dragon Roll e

California Roll

Caterpillar

Party Tray (4) 51.95
8pas Sushi

13pcs Sashimi #

California Roll

Spicy Tuna Roll &«
Salmon Roll =
Shrimp Tempura Roll
Mountain Roll
Godzilla Roll

Party Tray (3)
Super Crunchy Roll
Angel Hair Roll

Iso Yuki Maki Roll
Spiderman Roll
Rainbow Roll
Dragon Roll

Salmon Surprise Roll e«

]
=
)
(4]

Old Cheacker Rd

Sushi Grove
E Lake Cook Rd

PY 2A0RID Ofelng N
pyhiusyopy

VEGETARIAN
Party Tray (6) 12.95

Avocado Roll
Cucumber Roll
Vegetable Deluxe
ACCRoll

PartyTray (1) 16.95
5pcs Sushi

Eel Avocado Roll

(alifornia Roll

PartyTray (8) 11.95
Spicy Tuna Roll

Spicy Salmon Rol|

(alifornia Roll

Philadelphia Roll

VEGETARIAN

Party Tray (9) 26.95
Avocado Roll

Cucumber Roll

AACRoll

Vegetable Deluxe

ACCRoll

Sweet Potato Roll

Inari Avocado Roll

Party Tray (10) 99.95
32 pes Sushi

20pcs Sashimi

Salmon Roll =

Tuna Roll

White Tuna Roll =

Yellowtail Scallion Roll

Monday Closed
Tuesday to Thursday:
11:00am - 10:00pm
Friday to Saturday:
11:00am - 10:30pm
Sunday:

12:00noon - 9:30pm

Printed in USA ADG (773} 254-2808 + 384650823

Japanese | Sushi | Stir Fry

312 McHenry Rd | Buffalo Grove | 60089
(Buffalo Grove Town Center)

www.SushiGrove.com




