
Camellien “Junior” Octela - Executive Chef and Proprietor
Kelsey and Andrew Tsang - Management and Proprietors

Prices subject to change.
Menu Changes Daily Based on Ingredient Availability

Items may be served raw or undercooked. Consuming 
raw or undercooked meats,  poultry, seafood, shellfish, or 

eggs may  increase the risk of foodborne illness.
 20% Gratuity added to To-Go orders

Beverages

Soft Drinks    5
Coke, Diet Coke, Sprite, Ginger Ale

TO-GO 
MENU

305.787.4050

SHIMAFL.COM
#SHIMAislamorada
88005 OVERSEAS HWY
ISLAMORADA, FL 33036

FILTERED SAKE

                              300 ml     720ml  

Momokawa Pearl Nigori  28 56
 Rich and Sweet

Shimzu No Mai Nigori – Pure Snow 33 65
Soft-Sweet to Dry

UNFILTERED SAKE

                   300 ml      720ml       

Moonstone Asian Pear    23 46
Clean and Full Bodied

Tanrei Junmai Sake   30 60
Crisp and Dry

Shimzu No Mai Sake – Pure Dawn  33 65
Delightfully Fresh

Shimzu No Mai Sake – Pure Dusk  37 74
Medium Length and  Dry

Yukikage Snow Shadow  39
Smooth and Earthy

Treasure Ship Junmai Gingo  42
Pure and Clean

                                  
                 180ml                    

Kirin-Zan Classic     18
Smooth and Dry

Yuki Otoko “The Yeti”     21
Crisp and Dry 

BUBBLES             Bottle

Francois Montand Brut   45

Francois Montand Rose   50 

Chandon     70

Vera Wang Prosecco    85

Atmosphère Rosé Extra Brut   120

Veuve Clicquot Brut    140

Besserat De Bellefon 2008 Champagne  200

Grand Siècle by Laurent-Perrier   420

Dom Perignon Vintage 2012 Brut  600

BOATS

Boat for 1     45
Plaza 88 | Maki Roll | 4 Nigiri | 4 Sashimi 

Boat for 2     90
Plaza 88 | Shima Roll | Maki Roll
6 Nigiri | 6 Sashimi | Seaweed Salad

Boat for 3    120
Plaza 88 | Island Crunch | Over the Rainbow | 
Maki Roll | 6 Nigiri | 6 Sashimi | Seaweed Salad 

Boat for 4     160
Sunrise | Plaza 88 | Cam Roll | Maki Roll 
8 Nigiri | 8 Sashimi | Seaweed Salad

 Handcrafted Dessert
Seasonal Flavors

Tiramisu   16

Bread Pudding  14

Cheesecake  14  

Sorbet   12    



Choice of Roll: 
Plaza 88, Over the Rainbow, SHIMA or Coco Loco

All Boxes Include: 
Cucumber Salad, Wakame, 

Two Wahoo Nigiri, Two Ebi Nigiri
Two Tuna Sashimi, Two Salmon Sashimi

& Roll of Choice
45

BENTO BOX

Coco Loko    22
Coconut Shrimp | Cucumber | Avocado 
Mango and Red Pepper Coulis | Toasted Coconut

SHIMA     22
Tempura Shrimp | Cucumber | Sweet Hamachi 
Spicy Mayo | Masago | Crunches

Plaza 88     20
Spicy Tuna | Jalapeño | Blackened Wahoo | Avocado 
Habanero Tobiko | Sweet Chili Sauce

Island Crunch Futomaki   20
Ahi Tuna | Crab Salad | Avocado | Cucumber
Deep Fried in Panko | Spicy Mayo | Eel Sauce

Sunrise     22
Spicy Crab Salad | Cream Cheese | Cucumber | Salmon 
Lemon Slice | Wasabi Aioli | Bagel Seasoning | Mango Coulis

Over The Rainbow   24            
Crab Salad | Cucumber | Tuna | Salmon 
Hamachi | Shrimp | Avocado | Rainbow Tobiko | Ponzu 

The Royal    27
Shrimp Tempura | Cucumber | Eel | Avocado
Fried Shallots | Wasabi Mayo | Gochujang Eel Sauce

The Rolex    40
Crab | Avocado | Cucumber | Waygu | Tempura Crunch  
Wasabi Aioli | Eel Sauce

The Maine    35
Maine Lobster Salad | Tuna | Cucumber | Eel Sauce
Lemon Aoli | Wasabi Almomds

Extra Side Sauce    1

ROLLS

PIECES
NIGIRI OR  SASHIMI

Tuna         7
Salmon            6
Hamachi          6
Eel                   5
Octopus  4
Cuttlefish  
Cold Smoked Grouper        7
Chef’s Choice          6 pc    37 
                 10 pc    55

Walu   6
Wahoo  6
Ebi  4
Tobiko  4
Tamago  4
Masago  4
Salmon Roe  5 

SMALLS
Waygu Beef Satay   19
Pickled Red Onion | Thai Peanut Sauce | Mixed Greens

Blistered Shishito Peppers     9

Crispy Coconut Shrimp   15
With Spiced Mango Aioli

Bao Buns     18  
Pork Belly | Spicy Asian Slaw | Hoison | Spicy Mayo

Bang Bang Shrimp   18
Spicy Eel Sauce | Spicy Mayo | Spicy Garlic | Mixed Greens

Crispy Rice
Avocado | Eel Sauce | Chives | Cilantro | Tempura Crunchies

Spicy Tuna 12 Spicy  Salmon 12

Crispy Octopus Salad     22
Mixed Greens | Heirloom Tomatoes | Confit Onions

Ginger Pork Dumplings  18
Asian BBQ Sauce | Mixed Greens

BITES

Torched Salmon Sashimi    26
Cucumber Relish | Yuzu Ponzu | Lemon Cremà

Hamachi Jalapeño    28
Jalapeño Relish  | Chives | Pickled Red Onion 
Roasted Garlic Ponzu | Cilantro   

Tuna Tataki     30
Togarashi | Garlic Flur De Sel | Scallion | Avocado Smash

Torched Smoked Grouper Nigiri  27
Black Sea Salt | Lemon Aioli | Black Garlic Shoyu | Scallions

Avocado Tower    25
Spicy Tuna | Crab Salad | Sushi Rice       
Torched Spicy Mayo |  Eel Sauce

Chicken and Waffles   19
Spicy Mayo | Eel Sauce

Fried Rice    22
Pork Belly | Sushi Rice | Shredded Carrots | Edamame
Roasted Corn | Scallions | Sunny Side Up Egg

FEATURES

Edamame    9
Sea Salt or Spicy Garlic

Mei Mei’s Pickled Cucumber Salad 5
Red Onions | Sesame

Seaweed Salad    6
Ponzu | Pickled Red Onions

Asian Squid Salad   12
Ponzu | Pickled Red Onions

Citrus Ginger Salad    10
Yuzu Viniagrette

Poke 
Sushi Rice | Red Onion | Roasted Corn | Avocado 
Edamame | Fried Onions | Yuzu Poke Sauce 
Wahoo   25 Salmon   24
Escolar  25 Ahi Tuna  25
Hamachi 27

BOWLS

13 pt�


