
Small Plates

Fresh Seared Tuna  
Tetaki Pyramid  
Ponzu butter, micro green 
stack, and edamame beans	 18

Pot Stickers  
Beef and pork stuffed, green 
papaya salad, sweet chili-
apricot glaze       	 13

Firecracker Shrimp  
Tempura rock shrimp, creamy-
spicy sauce, tobiko, and green 
onion   	 18

	  

Blistered Green Beans  
Flash-fried, sweet and spicy 
miso sauce, and peanuts	  10

Dim Sum  
Nightly chef ’s creation	 13

	  

Hot Pot*
Chef ’s choice grilled seafood 
and vegetables, yuzu-soy  
sauce, Thai basil, enoki 
mushrooms	 18/35

	  

Wagyu Beef Hot Rock*
Australian raised wagyu  
beef strip loin, ponzu dipping 
sauce	 Market

 

Shabu House Salad  
Mixed greens, honey toasted 
almonds, mandarin oranges, 
teardrop tomatoes, and carrot-
citrus dressing	 14

Poke Salad  
Cubed ahi tuna, cucumber, 
sweet onion, carrot, hiyashi 
seaweed, and chili-sesame soy 
dressing	 18

	  

Large Plates 
 
Miso-Glazed Black Cod  
Asian noodle egg foo young, 
wok vegetables 	 38

Grilled Beef Tenderloin  
With Pad Thai demi glace, red 
curry au gratin potato, baby 
vegetables 	 38

Coconut Crusted Tofu  
Crispy fried, stir-fry vegetables, 
sweet soy sauce  	 25

 

Moo Shu Duck*
Pan-seared duck breast, glazed 
with cherry Pad Thai sauce, 
rolled inside moo shu pancakes, 
served with blistered green 
beans	 34

Teriyaki Sizzle Pan 
Grilled beef, chicken, or shrimp, 
grilled vegetables, house-made 
teriyaki, steamed rice	 30/32

	

Specialty Sushi 
 
Caterpillar Roll  
Unagi and cucumber topped 
with avocado and eel sauce	 17

Rainbow Roll  
Blue crab, cucumber, and 
avocado rolled inside out. 
Topped with hamachi, maguro, 
ebi & escolar	 18

Caterpillar Roll  
Unagi and cucumber topped 
with avocado & eel sauce	 17

Summerween Roll  
Tempura lobster, avocado, 
mixed greens, citrus aioli and 
tobiko rolled in soy paper, 
topped with spicy eel sauce 	20

Red Dragon  
Tempura shrimp and unagi 
with spicy tuna and shiso 
chiffonade	 18

Maki Rolls 
 
Spicy Tuna  	 10

Spicy Hamachi  	 9

Sake Maki  	 9

California Roll  	 10

Avocado Roll 	 8

Tempura Shrimp  	 12

Vegetable Roll 	 8

Soft Shell Crab Roll 	 9

Kappa Maki 	 7

Hama Negi	 9

Nigiri & Sashimi 
 
Tuna   	 10/19

Hamachi  	 9/18

Ama Ebi  	 11

Albacore 	 9/18

Ikura, Kani or Tako	 9

Escolar  	 9/18

Salmon  	 8/17

Ebi, Unagi or Tobiko  	 8

Uni	 16

Toro	 Market

Shabu
Freestyle Asian Cuisine

$$ to $$$

442 Main St.

Park City, Utah

(435) 645-SAKE (7253)

www.shabupc.com

  

Dinner

AMEX, DISC,  

MCARD, VISA

When long time local Kevin 

Valaika convinced his brother, 

Head Chef Robert, to come to 

Park City three years ago, they 

had one thing on their minds: 

skiing Utah’s famous powder 

and combining their many years 

of experience with Asian cuisine 

to create a unique dining 

experience for Park City locals 

and visitors. Their dream comes 

to you at Shabu, where they 

offer a freestyle blend of their 

favorite Asian cuisine, exciting 

and nourishing weary skiers 

from all over the world. 

Menu sampling. Items and 

prices subject to change.

For delivery,

call Speedy Fernandez  

(435) 631-0040

or 631-0032.

* Not available 

for delivery
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For a complete menu, check out our website at shabupc.com
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