APPETIZERS

SALAD& SUNOMONO

SUSHI COMBINATION

EDAMAME 			3.95

ROBATA PORK 			

6.95

HOUSE SALAD 			

3.95

BEEF SALAD* 			

7.95

EGG ROLL 			

SATAY CHICKEN

6.95

SEAWEED SALAD 			

Seaweed marinated over cucumber with vinaigrette

4.95

CALAMARI SALAD* 			

8.95

Cucumber,rice vinaigrette

SEAFOOD SALAD* 			

10.95

SALMON SKIN SALAD 		

8.95

Boiled soy bean pods

Crispy roll with vegetarian, cabbages, carrots,
mushroom with sweet & sour sauce

Grilled marinated pork with served with spicy house sauce

3.95

Grilled marinated chicken on skewer served with peanut
sauce and cucumber salad

GYOZA 				4.95
4.95

Crispy wonton wrapped crab meat, celery, water
chestnuts, cream cheese with sweet & sour sauce

GOMAE 				4.95
boil spinach/sesame sauce

FRESH SPRING ROLL 		

Avocado, cucumber, bean sprouts, cream cheese
top with green onion, jalapeno and plum sauce

Light battered deep-fried tofu in soy broth bonito flakes

Pettie egg roll 			

5.95

EBI SHUMAI 			

5.95

CHIVE DUMPLING 			

5.95

Tiny egg roll filled with shrimp & chicken , glass noodle
served with sweet& sour sauce
Steam Japanese style shrimp ravioli, house sauce
Pan fried “chive” dumpling with chili soy sauce

Cook shrimp, cucumber, vinaigrette

8.95

ASPARAGUS BEEF 			

8.95

MIX TEMPURA 			

8.95

LAVA CALAMARI

		

7.95

SAMPLE PLATE 			

9.95

Shrimp in Blanket			

6.95

Deep fried battered calamari with spicy creamy sauce.
An assortment of yakitori , ,fried gyoza, crab rangoon,
fried Ebi shumai

4.95

TUNA TARTARE 			

10.95

SPiCY TUNA & CRISPY RICE 		

7.95

SASHIMI APPETIZER 		

10.95

KIMBERLI TRIO

12.95

Fresh chilled scallop served in cold sake, lemon-soy sauce
with quail egg, scallion & dash of chilli sauce

Fresh tuna, avocado, crispy onion topped with
special ponzu, wasabi mayo, black tobiko

Pan fried sushi rice with spicy tuna on the top and
garnished with jalapeno

Chef’s selection of today’s fresh fish fillet

		

hamachi, salmon and ahi tuna marinated in sesame oil
with sea salt and red pepper, creamy wasabi sauce ,
garnished with various caviar

SOUP

Choice of : chicken, beef, pork, vegetable, tofu *shrimp add. $2.00
Spicy miso soup with jalapeno, tofu, scallion,
seaweed, chili sauce.

MISO SHIRO 			

Soybean soup with scallions, seaweed & tofu

3.00
2.00

TOM YUM 			3.95
Tamarind hot & sour soup with lemon grass,
mushroom, cilantro, choice of meat

TOM KHA 				3.95

Coconut milk sour soup with lemon grass, mushroom ,
cilantro ,choice of meat

7.95

grilled new York strip steak ( medium rare) with ginger &
garlic sauce.

MINI STEAK 			

SCALLOP SHOOTER 			

SPICY MISO SHIRO 			

TAKO SU 				

Fried salmon skin, cucumber, avocado w/ hot creamy sauce

SUSHI BAR APPETIZER

mayo, red tobiko, scallion served with crispy wonton

5.95

Octopus, cucumbers and vinaigrette

Deep fried shrimp wrapped with wonton

SPICY TUNA CHIPS 			
8.95
Spicy tuna, fresh mango with mango sauce, wasabi

SHITAKI SU 			

Marinated mushroom cucumber and vinaigrette

6.95

Shrimp and assorted fresh vegetables, battered and
delicately deep-fried, with dipping sauce

AGEDASHI TOFU 			5.95

QRI SU 				3.95

Calamari with onion, tomatoes, cilantro, lime dressing

Skewers of chicken tenders, green peppers and onions,
grilled with teriyaki sauce

Asparagus in the beef tenderloins with teriyaki sauce

5.95

Sliced char-broiled beef , onions, cilantro w/ lime dressing

Shrimp,mussel, calamari, scallop with onion, tomatoes,
cilantro, tangy lime dressing

YAKITORI CHICKEN			

pan-fried or steamed pot stickers filled with seasoned
vegetables & chicken, served with dipping sauce

CRAB RANGOONS 			

		

Green salad served with house ginger dressing

WONTON SOUP

		

3.95

Wonton wrapped with shrimp, bean sprouts, green
onion, cilantro in chicken broth

CHICKEN NOODLE SOUP 		

3.95

CHICKEN RICE SOUP 		

3.95

thin rice noodle, chicken, bean sprouts, green onion,
cilantro in chicken broth
rice, chicken, bean sprouts, green onion, cilantro in
chicken broth

EBI SU 				

7.95

A LA CARTE : NIGIRI/SASHIMI
SAKE (fresh salmon)
SPICY MAYO SCALLOP
SUPER WHITE TUNA
TAKO octopus
UNAGI fresh water eel
HOTATE GAI scallop

2 pieces per order

4.5 TOBIKO fly fish roe: green/black/red
5.5
5.5 SMOKE SAKE 			4.5
5.5 IKURA salmon roe 			
5.5
4.5 CREAMY SCALLOP avocado,mayo,masago 5.5
6 TAMAGO omelet			4
5 MASAGO smelt egg 			
5

TUNA
5.5
QUAIL EGG
3
HAMACHI
6
EBI cook shrimp
5.5
IZUMIDAI white fish 4

SIGNATURE MAKI
HOUSE CRUNCH 			
8
Shrimp tempura, Avocado, spicy mayo, tempura
crumbs on the outside and drizzled with unagi sauce
CRUNCHY EEL 			
9
unagi , avocado, spicy mayo and cream cheese
topped with tempura crumbs , eel sauce
PARADISE 			
9
Tuna, yellow tail, salmon, crab stick, cucumber & masago
SCORPION 			14
soft shell crab, tempura shrimp, asparagus, avocado
top with pickled ginger, spicy mayo, black tobiko
ATEN 				12
Shrimp tempura, crab sticks, avocado coated with
tempura and deep fried, and drizzled with spicy mayo
HOT CRABBY DRAGON 		
14
Soft shell crab, cucumber, spicy mayo, topped with
unagi,avocado & masago with eel sauce

LA LA SUNSHINE 				
13
crab, cucumber, avocado and spicy mayo topped
with fresh salmon, salmon roe,mango sauce
HAWAIIAN 				13
fresh salmon, Hamachi, cream cheese, avocado, cucumber &
topped with mango and coconut flakes,mango sauce
DOUBLE CRUNCH 				13
Tuna, salmon, yellow tail, cucumber, avocado, lettuce topped
with red tobiko, tempura crumbs, wasabi mayo and unagi sauce
FIRE DRAGON 				13
Spicy tuna , cucumber topped with avocado, unagi, fish egg,
and drizzled with unagi sauce
TRIPLE GODZILLA 				14
Shrimp tempura, unagi, cucumber, mayo, cheese, tempura
crumbs topped with avocado, red, black, orange fish roe,
drizzled with unagi sauce

CHEF’S RECOMMENDATION
BLT 				9
Bacon tempura, tomato and lettuce topped with
torched spicy mayo and eel sauce
VOLCANO 			
10
Super white tuna, masago, jalapeno and avocado
topped with baked spicy mayo kanikama, chili sauce
TEMPTATION 			
14
Shrimp tempura, cream cheese, avocado and
chili sauce topped with torched spicy mayo tako,
eel sauce red tobiko, scallion
ROCK WELL CAMPIN ( NIGIRI STYLE)
12
Torched creamy kanikama, shrimp, spicy masago
and mayo topped with eel sauce, red tobiko
and scallion

YAKUZA 					12
White fish, cilantro, mint leaves, avocado, thai chili and lime
juice topped with ebi and wasabi tobiko
T.H.E. LOVER 				
14
Spicy tako, seared scallop, spicy ebi, scallions, thai chili and lime
juice topped with tempura crumbs, spicy mayo, eel sauce and
black tobiko
KIMBERLI 				14
shrimp tempura, cucumber and avocado topped with torched
spicy mayo tuna & varieties of fish roe,wasabimayo,eel sauce
HOT SAMURAI 				15
Tuna, hamachi, avocado, cucumbers, jalapenos topped with
tempura crumbs, spicy mayo, eel sauce, chili sauce and masago

Served with miso soup ** chef’s selection**, no substitutions please
CHIRASHI 				18
SUSHIMORI 			14
Assorted filets of seafood on a bed of vinaigrette rice
Five pieces of assorted sushi & Spicy Ebi Q
TEKKA-DON OR SAKE-DON 			
18
SUSHI SUPREME 			
17
Tuna or Salmon sashimi filets on a bed of vinaigrette rice
seven pieces of assorted sushi & spicy tuna
UNAGIDON 				18
METRO 				24
Broiled fresh water eel arranged on the bed of vinaigrette rice
6 pieces of assorted sushi and 6 pieces of assorted
with eel sauce
sashimi
KIM’S COMBO MAKI/NIGIRI 			
12
SASHIMI MORIWASE 		
24
California or spicy tuna, 3 pcs. of chef’s selection of sushi served
Twelve pieces Chef’s artistic presentation of today’s
with miso soup
freshest sashimi assortment
KIM’S COMBO MAKI 				
15
Choice of 3 maki :tekkamaki, spicy salmon maki, California,
ALL TUNA OR SAKE SASHIMI 		
18
served with miso soup
Fresh Tuna or fresh salmon filets

CLASSIC MAKI MONO
CALIFORNIA			5

Crab stick, avocado, cucumber
FRESH SALMON ROLL 		
5
SPICY FRESH SALMON 		
6
Spicy mayo , fresh salmon, scallion
TEKKA MAKI 			
5
Fresh Tuna
TUNA AVOCADO 			
6
SPICY TUNA 			7
Spicy mayo , fresh tuna, scallions
CRUCHY SPICY TUNA 		
7.5
Spicy tuna with tempura crumbs
PHILLY 				7
smoked salmon , cream cheese,avocado
SPICY EBI Q 			
7
cooked shrimp, cucumber, spicy mayo, scallions
SPICY TAKO 			7
octopus,, scallions,spicy mayo
SPICY SCALLOP 			
7
spicy mayo,scallions
EBI TEMPURA 			7
shrimp tempura, mayo, avocado, cucumber,
masago, eel sauce
SUPER WHITE TUNA 			
6
SUPER WHITE TUNA JALAPENO 		
6.5
SUPER WHITE TUNA AVOCADO 		
6.5

NEGI HAMACHI MAKI 		
6.5
Fresh yellow tail, scallion
SPICY HAMACHI 			
6.5
yellow tail, spicy mayo, scallion
HAMACHI JALAPENO 		
6.5
yellow tail, jalapeno
UNAGI Q or AVOCADO 		
7
Broiled Fresh water eel, cucumber,eel sauce
SALMON SKIN				 7
Crispy salmon skin, cucumber, green onion with unagi sauce
SPIDER 				
9
soft shell crab, mayo, masago, cucumber & avocado, unagi sauce
SMOKEY 				
9.5
Smoked salmon, unagi, crab, avocado, cream cheese and
masago, eel sauce
MEXICAN SALSA 				9
Tuna, yellow tail, jalapeno, avocado, cilantro, mayo, drizzled
with chili oil, lime
DRAGON 					12
Shrimp tempura, mayo, cucumber, topped with unagi, avocado
&unagi sauce, masago
RAINBOW 				12
Crab, avocado & cucumber wrapped outside with tuna, yellow
tail, salmon and avocado

VEGETARIAN MAKI
KAPPA 			4
Cucumber
POTATO TEMPURA 			
6
Topped with Eel sauce
PUMPKIN TEMPURA 			6
Japanese Pumpkin
AAC MAKI 				6
Asparagus, Avocado and Cucumbers
SHITAKI AVOCADO 			
5
Marinated Mushrooms and Avocado

FUTO 					6
Egg omlete, Avocado, Shitaki, Asparagus
VEGGI CRUNCH 				6
Avocado, Potato, Cucumber, Spicy Mayo , Crumbs
KIM’S VEGAN 				9
Tempura asparagus, potato, jalapeno with shitaki & chili sauce
TYPHOON 				9
Shitaki, avocado, carrots, pumpkin tempura, basil tempura
topped with torched wasabi mayo, eel sauce, chili sauce and
potato flakes

Served with rice** Choice of : chicken, beef, pork, vegetable, tofu *shrimp add $2.00
PEPPER STEAK 			
7.95
ORANGE CHICKEN 		
7.95
Lightly battered chicken deep fried topped w/ sweet orange
Stir-fried tender beef with bell peppers, tomatoes,
butter sauce
mushroom, peapod, water chestnuts and onions
MANGO CHICKEN 			
7.95
VEGGIE DELIGHT 			
7.95
Lightly battered chicken deep fried topped with sweet
Assorted fresh vegetables stir- fried with choice of
mango butter sauce
meat, in special brown sauce
LIME CHICKEN 		
7.95
Lightly batted chicken, creamy lime sauce , lime zest
BEEF BROCCOLI 			
7.95
7.95
Stir- fried with beef and broccoli in a tasty brown sauce HOT& SPICY BASIL *
Stirfried
fresh
basil
leaves
with
choice
of
meat,
onions,
bell
MONGOLIAN BEEF * 			
7.95
pepper in chili garlic sauce
Stir- fried beef with bell pepper, mushroom, peapod,
RAMA CHICKEN 			
7.95
water chestnuts and onion in spicy mongolian garlic
Stir- fried tender chicken in peanut sauce garnished with
steamed broccoli
sauce served over a bed of crispy noodles

NOODLES & RICE

Choice of: chicken, pork, beef, tofu, vegetable, shrimp add $2.00
PAD THAI SEAFOOD 			
10.95
Shrimp, scallop, mussel, calamari over thin rice noodles
stir- fried with egg, beansprout , green onions topped
with crushed peanuts, cilantro and lime
PAD THAI 				7.95
thin rice noodles stir fried with egg, choice of meat,
bean sprout , green onions topped
with crushed peanuts, cilantro and lime
PAD KHEE MAO * 			
8.95
Wide rice noodles stir- fried with choice of meat,
onion, carrot, bean sprout, bell pepper,
jalapeno, tomato, basil leaves
PAD SEE EW 			
7.95
Wide rice noodles stir- fried with choice of meat,
broccoli and egg in sweet soy sauce
FRIED RICE 			
7.95
Stir- fried rice with choice of meat, egg, onions, peas,
green onions, carrot garnished with cilantro, lime
CURRY FRIED RICE 			
7.95
Choice of meat stir- fried with rice in curry, onion,
pineapple, carrot, peas, tomatoes
CREAMY PEANUT NOODLE 		
8.95
Stir- fried thin rice noodles with choice of meat,
topped with homemade peanut sauce
BBQ PORK NOODLE 			
8.95
Babecue pork on the bed of soft egg noodle, beansprout ,
garlic oil, cilantro

HONEY ROAST DUCK NOODLE 		
9.45
Honey roast duck on the bed of soft egg noodle,
beansprout,garlic oil, cilantro
CRAZY UDON NOODLE* 		
9.95
Stir- fried udon noodles with crispy chicken onions,
carrots, tomatoes, bell peppers, green beans and
jalapeno topped with basil leaves
YAKI SOBA 			
8.95
Japanese thin noodles, stir-fried w/ choice of meat,
veggies in tangy soy-flavored sauce
YAKI UDON 			
8.95
Japanese udon noodles, stir-fried w/ choice of meat,
veggies in garlic soy-flavored sauce
TEMPURA UDON 			
9.95
Japanese udon noodles in a seasoned hot broth with
shrimp and vegetable tempura
SEAFOOD FRIED RICE 		
10.95
Shrimp, scallop,mussel,calamari stir- fried with rice, egg,
onions, peas, green onions, carrots garnished with
cilantro, lime
PAD THAI SALMON 			
12.95
Grilled salmon fillet served over thin rice noodles stir- fried
with egg, bean sprout , green onions topped with crushed
peanuts, cilantro and lime

* Indicates Spicy
Free Parking Lot,Full Bar, Late Night Dining, We do catering and private parties!
FIND US ON: FACEBOOK, KIMBERLICHICAGO.COM, GRUBHUB.COM, YELP
LIKE US ON FACEBOOK & GET SPECIALS!

CURRIES

DINE IN . CARRY OUT . DELIVERY . LATE NIGHT

ENTRÉES

Served with rice** Choice of : chicken, beef, pork, vegetable, tofu, shrimp add $2.00
PANANG * 			
7.95
choice of meat in panang curry and Kaffir lime leaves
ROAST DUCK CURRY*		
9.45
Slice of roast duck in red curry, pineapple, bell pepper,
fresh basil leaves
KABOCHA CURRY* 		
9.45
Choice of meat in red curry with kabocha squash,
bell,eggplant, bamboo shoot and basil leaves

KATSU CURRY 			
10.95
Choice of chicken or pork breaded, coated with ponko
topped with Japanese curry with onions, carrots, potatoes
RED* 				7.95
Choice of meat simmered in red curry with eggplants,
bamboo shoots , bell ,and basil leaves
MUSSAMAN* 			7.95
Choice of meat, potato, onion, peanut simmered in
massaman curry

JAPANESE ENTRÉES
Served with rice and miso

SALMON TERIYAKI 			
13.95
Filet of salmon grilled top with teriyaki sauce
served with seasonal vegetables
STEAK TERIYAKI			
13.95
(rare,medrare,med,well done)
New York Strip Steak grilled top with teriyaki sauce served
with seasonal vegetables
BENTO BOX
Shrimp & vegetable tempura & a California roll
SALMON OR STEAK			
18.95
CHICKEN TERRIYAKI 			
15.95

TON KATSU 			
10.95
Pork tenderloin, bread crumb battered & deep-fried,
with Japanese barbecue sauce
CHICKEN KATSU 			
10.95
Chicken breast, bread crumb battered & deep-fried,
with Japanese barbecue sauce
CHICKEN TERIYAKI 			10.95
Chicken breast marinated & grilled with teriyaki
sauce served with seasonal vegetables
TEMPURA 			11.95
Shrimp and fresh vegetables, battered and
deep-fried, served with dipping sauce

ADD / SUB MAKI
Masago or Tobiko(fish egg)
Spicy Mayo / Eel Sauce
Substitute Brown Rice

2
1
1

2547 W. LAWRENCE AVE
CHICAGO, IL 60625

PH 773.942.7351
FAX 773.516.4973

ORDER ONLINE @ WWW.KIMBERLICHICAGO.COM

Green Onions					.25
Avocado / Cucumbers / Jalapenos / Tempura Crumbs
.50
Substitute Soy Paper 				
1.5

Free egg roll,edamame or crab Rangoon

SIDE ORDERS
SPICY MAYO / WASABI MAYO/ PONZU/ SRIRACHA / PEANUT SAUCE / UNAGI SAUCE			
1
WHITE RICE SMALL/LARGE 			
2/4
TERIYAKI SAUCE 			
2
GINGER DRESSING 				2
SWEET&SOUR SAUCE
.5
BROWN RICE 				2
STICKY RICE 			
2
SUSHI RICE				2.5
WASABI/GINGER 			1

BEVERAGES 			
HOT COFFEE/TEA
2 ICED GREEN TEA 2.5
THAI ICE COFFEE/TEA 3 ICED TEA
2
RAMUNE Japanese soda 3 MILK
2
SODA Coke,Diet Coke, Sprite 2 FRESH LEMONADE 3
JUICE Pineapple, Orange 3
SHOGUN GINGER Fresh Ginger, Lime, Soda 3
SMOOTHIE with tapioca 3.75 additional flavor .50
Green Tea, Strawberry, Mango, Honey dew, Coconut
Lychee, Avocado, Taro Root, Peach, Pineapple,
Blueberry, Watermelon

DESSERTS

MANGO STICKY RICE 4.95 BANANA ROTI

4.95

Sweet coconut milk sticky
rice, mango (SEASONAL)

fried banana wrapped with
roti , vanilla ice cream

Fruit with ice

brownie,vanilla ice cream

LYNGEE ON ICE

3.95 KIMBERLI BROWNIE 4.95

ICE CREAM

3.95 PUMKIN CUSTARD

Green Tea, Vanilla

MOCHI 		

4.95

$3 OFF

with purchase of $20 or more

*(Before Tax & Delivery Charge) Carry out or Delivery Only. Must mention prior to ordering.
Limit one per order. Not valid with other offers.

Free YAKUZA maki
with $35 or more

Free POTATO maki

*(Before Tax & Delivery Charge)
Carry out or Delivery Only.
Must mention prior to ordering.
Limit one per order. Not valid with other offers.

*(Before Tax & Delivery Charge) Carry out or Delivery Only. Must
mention prior
to ordering. Limit one per order.
Not valid with other offers.

with $25 or more

sweet egg custard & coconut

3.95 milk with Japanese pumpkin
5.95
Green tea, mango, strawberry, FRIED ICE CREAM
red bean, chocolate, vanilla

with purchase of $15 or more

*(Before Tax & Delivery Charge) Carry out or Delivery Only. Must mention prior to ordering.
Limit one per order. Not valid with other offers.

vanilla or green tea

