LUNCH
L

Served with shrimp flambé¢ or mushroom sauté
side, choice of house onion soup or ginger salad
and a side of steamed or fried rice

CHICKEN TERIYAKI 11
SHRIMP FLAMBE 12
JUICY SCALLOPS 12
YELLOWFIN TUNA 12
WHITE TUNA 13
FILET MIGNON 14
STRIP STEAK 12
SALMON TERIYAKI 12
SWORDFISH 12
CALAMARI
VEGETARIAN
Onion, Zucchini, Broccoli, Carrots
and Udon Noodles

COMBINATIONS
STEAK & CHICKEN 14
STEAK & SHRIMP 14
CHICKEN & SHRIMP 13
STEAK & SCALLOPS 16
SHRIMP & SCALLOPS 15
CHICKEN & SCALLOPS 15

FILET MIGNON &
SOUTH AFRICAN
COLD WATER LOBSTER 28

~ Upgrade your steak to filet mignon for five dollars ~

SIDE ORDERS
SAUTEED VEGETABLES 3
FRIED RICE
STEAMED RICE 1.5
SHRIMP FLAMBE (6PCS.) 5

MUSHROOM SAUTE
UDON NOODLES

o« LUNCH SPECIALS

No substitutions please

TERIYAKI BENTO BOX LUNCH
Served with House Onion Soup, Miso Soup or House
Ging’er Salad. Steamed Rice, 3-piece Shumai, and
O-piece California Roll

q_

CHICKEN TERIYAKI 11
SHRIMP TERIYAKI 13
SALMON TERIYAKI 14
BEEF TERIYAKI 14
BEEF NEGIMAKI 14
With Asparagus

BEEF MAMANAKI 14

With Scallions

KATSU BENTO BOX LUNCH

Chicken or White Fish in a delicious batter, deep fried
and served with tangy Katsu Sauce

Served with House Onion Soup, Miso Soup or House
Ging‘er Salad. Steamed Rice, 3-piece Sllumai, and
O-piece California Roll
CHICKEN KATSU 12
WHITE FISH KATSU 13

NOODLE DISHES

YAKI UDON

Japanese Wheat Noodles stir fried with Onions,
Carrots, Celery and Mushrooms in a savory sauce

CHICKEN 9
SHRIMP 10
BEEF 11
VEGETABLE 8

NABE YAKI UDON

Served in a cast iron bowl. Udon Noodles in a seafood
])I'Otll, adorned with Clliclzen, Cral), Veg’etal)les, Tofu,
Egg and two pieces of perfectly fried Sllimp Tempura
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SOUPS, SALADS

& CUCUMBER WRAPS

~

HOUSE ONION SOUP
A 1ig11t chicken and beef broth

home-stewed with crispy onions

and sliced mushrooms

MISO SOuPr

Traditional vegetarian soup in a
healt}ly soyl)ean base with tofu,
seaweed and scallions

HOUSE SALAD
Olll' {resh salad Wlt]’l homema(le

ginger dressing

EDAMAME

Boiled soy])eans with a touch of salt

BABY OCTOPUS SALAD

Fresh whole Lal)y octopus marinated

in a sweet sesame sauce

TAKO SALAD

Thin sliced octopus in a sweet

marinated soy sauce

SEAWEED SALAD
Shredded seaweed toppecl with

sesame seeds and a fresh orange slice

SUNOMONO SALAD

Fresh cut cral), octopus and cucuml)er,
served with a refreshing’ sweet & tangy sauce

KANI SU
Crab and avocado rolled in {resh,

crisp cucumber with sauce

THE KAPPA WRAP

White tuna, tuna, s}n'imp and kaiware
wrapped in cuacumber and topped with

amai hot sauce, scallions and sesame seeds
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5.5
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TUNA TATAKI SALAD
Select Ahi Tuna seared with spices and
Served on a })ed O{ {resll g’reens ﬂ.n(.l a WaSaLi

ginger soy sauce

10

SHINTD

-~

TAKE-OUT
MENU

Y

1778 N. AURORA RD.
NAPERVILLE, IL
SUITE 108

630.637.8899

LUNCH HOURS
11:00-3:30 MONDAY-FRIDAY
NOON-3:30 SATURDAY
WWW.SHINTOEXPERIENCE.COM

Prices subject to change without notice.
Consuming raw or undercooked foods may increase

your C]lance 0{ foodl)orne illness.



SAPPETIZERS

~

SHUMALI (6) 6
Steamed s]n'imp dulnplings, served

with a soy dipping’ sauce

WASABI SHUMALI (5) 5.5

Steamed shrimp dumplings in a wasabi
wrapper served with a soy clipping’ sauce

AVOCADO TEMPURA WEDGES (3)

Topped with eel sauce 6
Topped with spicy tuna & cel sauce 8
HAMACHI KAMA 10

Tender yellowtail collar seasoned with
soy and mild spices. Broiled golden brown,
served with ponzu sauce and lemon slice

SCALLOP MOTYAKI 9

4oz. of premium scallops stir fried with
mushrooms and l)ar])eque(‘l ina milcuy
spicy mayo sauce with tobiko

SALMON ASPARAGUS 8

Four asparagus stalks rolled in thin
sliced salmon and grillecl to perfection

VEGETABLE MAKI ROLL (2) 4
Maki roll with vegetal)le {illing, fried

and served with a side of sweet sauce

SHRIMP MAKI ROLL (2) S
Maki roll with vegetal)le and
shrimp {illing, fried and served

with a side of sweet sauce

GYOZA (5) 6
Pan-fried Slll'i]l’lp and vegetal)le

dumpling with delicious ginger-soy
dipping sauce

YAKITORI (2) 6
Grilled white meat chicken on skewers
with teriya]zi glaze and sesame seeds

AGEDASHI TOFU b)
With bonito Halzes, scallions

B.Il(l c}xe{ys sauce

N—

BEEF SASHIMI 9
Thinly-sliced rare choice beef with

wasabi ginger sauce

BEEF MAMANAKI 8

Grilled strip steak Wrappe(l around
crispy green scallions toppecl with
ponzu and teriyaki sauce

BEEF NEGIMAKI 8

Grilled strip steak wrapped around
fresh asparagus topped with ponzu
and teriyaki sauce

VEGETABLE TEMPURA 7

A variety of fresh vegetalnles ina
delicate batter served with our
savory tempura sauce

CALAMARI TEMPURA 8

Strips of calamari with assorted
Veg’etal)les in a crispy tempura batter
served with our savory tempura sauce

SCALLOP TEMPURA 9
Large juicy scallops with crisp

Vegetal)les in lig’llt tempura batter

with our savory tempura sauce

SHRIMP TEMPURA 9

Delectable shrimp with crisp
veg’etaljles in lig‘llt tempura batter
with our savory tempura sauce

CALAMARI TERIYAKI 8
Shinto's signature dish, flash fried

calamari rings in a light batter with
our sweet and tangy teriyalzi glaze

PAN SEARED SCALLOPS 8.5

Four U-10 scallops pan seared
with Shinto’s own garlic butter
and caramelized with teriyalzi glaze.

Served with a lemon for a touch of citrus

SHINTO’S SOFT SHELL CRAB 10

Delicious soft shell crab in tempura
batter, c].eep fried and served with
ponzu sauce

SHINTO PLATTER 26

S}lare our sumptuous appetizer sam ler.
P PP P
Includes shrimp and scallop tem ura,
P P P
yalzitori, gyoza, calamari teriyalzi,
Vegetal)le tempura and beef mamanaki

SUSHI

L

TRADITIONAL ROLLS
6 Pieces ~ Rice on the Outside
Also available in a Hand Roll
CALIFORNIA ROLL ©
EEL ROLL 6
TUNA ROLL 5.5
SALMON ROLL N)
YELLOWTAIL ROLL 5.5
AVOCADO &

CUCUMBER ROLL N)
SPICY TUNA ROLL 6
ALASKAN ROLL 7.5

Salmon, Tuna, Avocado

& Tobiko
PHILLY ROLL 6.5

Salnlon, Avoca(lo

& Cream C}leese

HOSO MAKI ROLLS

6 Pieces ~ Seaweed on the Outside
Also available in a Hand Roll

SALMON MAKI
CUCUMBER MAKI
YELLOWTAIL MAKI
TUNA MAKI
AVOCADO MAKI
OSHINKO MAKI

CUCUMBER &
KAMPYO MAKI S

SUSHI SAMPLERS
CALIFORNIA ROLL 12

Salmon & Slu‘imp

SPICY TUNA ROLL 14
Yellowtail & Mackerel

SHRIMP TEMPURA

ROLL 14
Eel & Crab

TUNA &
YELLOWTAIL ROLL 14

Salmon & Red Snapper

SALMON & TUNA

ROLL 14
Squid & Axrctic Clam
CUCUMBER &
AVOCADO ROLL 10

Egg & Inari

SASHIMI
APPETIZER
(6PCS.) 11

NIGIRI
APPETIZER
(4PCS.) 9
NIGIRI (2PCS.)
SASHIMI (3PCS.)

EBI (Shrimp) 5
INARI (Tofu Slzin) 4
KANT (Crab) S
SABA (Mackerel) 5
TAMAGO (Egs) 4
HAMACHI
(Yellowtail) 5.5
IKA (Squid) 5
IKURA

(Salmon Roe) 7
SAKE (Salmon) 5
WHITE FISH S
TOBIKO

(Slne]t Roe) 5
HOKKIGAI

(Arctic Surf Claln) 6
TAKO (Octopus) 5.5
UNAGI (Eel) 6
AMA EBI

(Sweet Shrimp) 7

MAGURO (Tuna) 6
SPICY HOTATE

(Scallop) 6
SMOKED
SALMON 5.5
WHITE TUNA ©
BASS 5.5
UNI

(Sea Urcl’lin) MP
TORO MP

}SPECIAL ROLLS’L,

KELLER ROLL

Shrimp, tuna, cucumber and kaiware
toppe(l with delicious baked crab
blend and tempura crumbs
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HAWAIIAN ROLL

Shrimp tempura, eel, avocado and
cucumber toppecl with spicy tuna
With wasabi and eel sauce

CHICAGO ROLL

S}lrimp, crab, avocav:lo, asparagus
and cucumber with wasabi sauce

THE GUATEMALAN

Smoked salmon, cream cheese,
fresh jalapenos and green onions
Wrappe(]_ in seaweed and c].eep fried

NAPERVILLE ROLL

S]lrimp, smoked eel, bonito ﬂalzes,
cucumber, kaiware, tamago and
tobiko topped with eel sauce

RAINBOW ROLL

California maki topped with a slice
of tuna, salmon, snapper, yellowtail
and avocado

CATERPILLAR ROLL
Eel and cucumber toppe(l with
avocado and wasabi and eel sauce

SHRIMP TEMPURA ROLL

S}lrimp tempura, cucumber and
avocado with a touch of eel sauce

SPIDER ROLL

Fried soft shell cral), tol)ilzo,
avocado and cucumber with
wasabi and eel sauce

SPICY SHINTO ROLL

Thin sliced octopus, sllrimp, crab
avocado, asparagus, carrots an
cucumber with spicy mayo
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CRISPY TRADITIONS (4PCs.)
Deep fried Tuna, Salmon or
California Roll

CRISPY
SPICY TUNA ROLL (4pPCS.)

ROCK & ROLL

Eel, smoked salmon, avocado,
cucumber and caviar topped
with seaweed powder

SCORPION ROLL

S]lrilnp tempura and eel with
a sweet and spicy sauce

12

10

"LITTLE" DELICIOUS ROLL
An Award Winning Shinto Original!
Cream c}leese, avocaclo, crab meat
and spicy tuna deep fried and served

with a sweet and spicy sauce

FIRE & ICE ROLL
Crab with scallions, topped with
thin slices of red and white tuna

MISO SURPRISE

Shrimp tempura, cucumber, cream
cheese, avocado and green onions
with masago and crab. Drizzled with
our sweet miso glaze

SHINTO FUTO MAKI

Kappa, avocatlo, lzaiware, Japanese
piclzle, tomago and carrots

CAPTAIN JACK ROLL
Salmon, avocado, and Cucum})er,
topped with sa11n0n, and chopped
mango and jalapeno

RASTA ROLL

Spicy white tuna, avocado and
cucumber topped with seared white
tuna, miso sauce,eel sauce, and a
colorful array of tobiko
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