SPECIALTIES

Served with: Japanese Soup, House Salad, Slm'mp Appetizer,
Hibachi Vegetaue, Homemade Dipping Sauce, Wheat Noodle,
Steamed Rice, Japanese Hot Green Tea and Ice Cream.
Fried Rice Additional clzarge $1.05 (House Chicken Fried Rice)

@ COMBO

CHICKEN WITH
Scallop 25.95 Shrimp  25.95
Salmon 25.95 Calamari 25.95

Lobster 38.95

* You can choose your own sauce for this dish.
A. H|bach| C GU|den ({or sllrimp and Lobster only)
B. Tel’lyakl D GaI’|IC (for slm'mp and Lobster Lm/y)

STEAK WITH
Chicken 28.95 Shrimp  28.95
Salmon 28.95 Calamari 28.95
Scallop 28.95 Lobster 41.95

* You can choose your own sauce for this dish.
A. Hibachi C. Golden (for shrimp and Lobster only)
B. Ter|yak| D. Garllc (for shrimp and Lobster only)

FILET MIGNON WITH
Chicken 29.95 Shrimp  29.95
Salmon 29.95 Calamari 29.95
Scallop 32.95 Lobster 42.95

* You can choose your own sauce for this dish.
A. HlbaChl C GO|den O[or sltrimp and Lobster anly)
B. Terlyakl D GaI'|IC (far slm'mp and Lobster unly)

SHRIMP WITH

Scallop 29.95 Salmon 29.95
Calamari 29.95 Lobster 42.95

* You can choose your own sauce for this dish.
A. HlbaChI C GU|den O[or slm'mp and Lobster only)
B. Teriyaki D. Garlic (or shrimp and Lobster only)

Caution: Grills are extremely hot, To prevent serious injury avoid contact.

Hibachi
SteaklHouse,

= Chinese = Thai
< Japanese Cuisine
= Hibachi Steak House

DINE IN ONLY
PESERVATIONS ARE ACET =D
AND WALIEINS ARE WELCOME

9560 S. Kepzie

EverGREEN PArk, IL 60805

Tel: (708) 636-8180
Fax: (708) 636-8186

Visit us at:
www.chitung.com

Open Hours:

Mon. - Thur.: 12:00am - 9:30pm
Fri. & Sat.: 12:00am - 10:30pm
Sun.: 12:30pm - 9:30pm



APPETIZERS
 Hibachi Shrimp Grill stir -fried. 7.95
® Golden Shrimp 7.95

Egg yoﬂe based sauce
%pped extra large lmtterﬂy slwimp.

® Garlic Shrimp 7.95
Freslt/y Crushed Garlic Based Sauce
%pped Extra Large Buttwﬂy Slzrimp.

* Hibachi Scallop 7.95

® Hibachi Calamari 6.95

e Edamame Boiled soybean. 3.95

* Soft Shell Crab 6.95
Deep fried soft shell crab served with pondu sauce.

e Assorted Tempura 6.95
Deep fried sln‘imp and vegeta[;/es.

e Vegetable Tempura 5.25
Deep frieal vegetab/es.

HIBACHI LUNCH
Mon. - Sat. : 12:00am - 3:00pm
Served with : Soup, Salad and Wheat Nood/e,
Fried Rice, Hibachi Vegetaue and
Japanese Hot Green Tea.

Chicken Hibachi or Tériyalei Style. 10.95
Sirloin Steak Hibachi or Teriyaki Style. 12.95
Filet Mignon Hibachi or Teriyaki Style.  14.95

Salmon Hibachi or Teriyaki Style. 12.95
Scallops Hibachi or Teriyaki Style. 13.95
Calamari Hibachi or Teriyaki Style. 12.95
Hibachi Shrimp 12.95
Golden Shrimp 13.95
Garlic Shrimp 13.95
Hibachi Vegetable and Tofu 10.95

HIBACHI COMBINATIONS OF TWO
Pick 2 Jiﬂerent items below: 16.95

® Chicken ® Shrimp
® Calamari ® Salmon
e Scallops e Steak

* Filet Mignon Extra $ 3.00

Caution: Grills are extremely hot, To prevent serious injury avoid contact.

SPECIALTIES

Served with: Japanese Soup, House Salad, Slm'mp Appetizer,
Hibachi Vegetalale, Homemade Dipping Sauce, Wheat Noodle, Steamed
Rice, Japanese Hot Green Tea and Ice Cream.

Fried Rice Additional clmrge $195 (House Chicken Fried Rice)

EGETABLE

e Hibachi Vegetable and Tofu 18.95

@ MEAT

* Hibachi Chicken 18.95
Chicken breast hibachi Grilled with fresll mushroom.

o Teriyaki Chicken 18.95

Chicken breast in pungent homemade teriyalei sauce.

® Hibachi Steak 22.95
Sitloin steak grilled with fresh shced mushrooms.

o Teriyaki Steak 22.95

Sliced steak sizzling in homemade teriyalei sauce with scallions.

o Filet Mignon 26.95
Filet mignon gri]/ed to perfection.

SEAFOOD

e Hibachi Shrimp 22.95
Grill stir -frieo[

® Golden Shrimp 23.95
Egg yo/]e based sauce prped extra /arge Lutterﬂy slzrimp.

e Garlic Shrimp 23.95
Freslz/y Crushed Garlic Based Sauce
Toppeal Extra Large Butterﬂy Sln‘imp

e Scallop 22.95
Hibachi or teriya’ei sty/e.

¢ Salmon 22.95
Hibachi or teriyalei sty/e.

e Calamari 21.95
Hibachi or teriya’ei sty/e.

® Twin Tuna 23.95
(Red tuna and White tuna)

® Twin Lobster 43.95
Choose a sauce for this dish.

A. Hibachi C. Golden (for shrimp and Lobster only)
B. Terlyak| D. Gar|IC (for shrimp and Lobster only)



