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When you update the menu, for food and drinks, who is involved in 
the process?
Our Executive Chef, Sang Choi, is directly in charge of creating the 
menu but he encourages his lead chefs at the individual locations to 
offer their suggestions for new menu items as well as “twists” to exist-
ing cuisine. In doing so, he ensures his staff are always involved in the 
creative process from start to finish, whether it be with the presenta-
tion or simply naming a dish.

What is the most popular gluten-free menu item?
Chilean Sea Bass.

What dishes do kids like the most?
California Rolls and Chicken Tenders.

How many locations do you have? 
We have five. They are in Libertyville, Barrington, Park Ridge, Arling-
ton Heights, and our fifth one in Naperville opens in July. 

What is the greatest challenge in opening a new location?
Finding experienced staff that can absorb the extensive food and drink 
menus. Properly trained staff is a crucial part of our success.

What is the greatest compliment a guest can give you about their 
experience at Shakou?
Consistency with food, drink and service, not just at the same location, 
but throughout all locations.

Shakou Barrington is located at 121 W. Main Street.
Learn more about Shakou Barrington at www.shakourestaurants.com. 
Call 224-655-2853 for reservations. 

Opening Page: Lunch at Shakou features newly created Fish Tacos. Three 
tacos are made with Australian sea bass fillets, with tartar sauce, served in 
corn tortillas and topped with house vinaigrette slaw. Served with Pico de 
Gallo and green salsa. 

Five Minutes with Shakou Barrington’s 
General Manager Robert Reinke

The refreshing Jade Aviator is crafted with Aviation Gin, St. Germain Elderflower Li-
queur, muddled fresh cucumber and basil, citrus, and finished with a cucumber wheel.

Raging Bull - Fresh tuna, masago, kanikama, cucumber, 
and avocado are wrapped in seaweed topped with 
fresh salmon and creamy habanero sauce. 

Pink Panther - Shrimp 
tempura, cream 
cheese, cucumber, 
and tempura crunch 
are wrapped in black 
rice, topped with 
smoked salmon, pico 
de gallo, and Unagi 
sauce. 

Shrimp Blossom - Crab meat, cucumber, avocado, and 
tempura crunch are wrapped in mamenori paper, and 
topped with pan-fried shrimp, red tobiko, Unagi sauce, 
and ginger dressing. 

The exotic International blends Johnny 
Walker Black, Casa Noble Anejo, Liquor 
43, chocolate bitters, and is finished 
with a swirling orange twist.  

Shakou's New Signature Maki Features

The Chopped Salad features grilled chicken, 
lettuce, red and yellow bell peppers,
cucumbers, avocado, tomato, feta cheese, 
and house vinaigrette dressing. 


