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OUR SPECIALTY DRINKS

BEER

Non-Alcoholic Beer 4.00

Domestic Beer 5.00

Imported Beer 6.00

JAPANESE BEER 

Asahi, Kirin Ichiban (21.4ml) 8.00

Sapporo Draft (16ml) 7.00

Kirin, Amstel (12ml) 6.00

Budweiser (12ml) 5.00

HOT SAKE small 4.00   large 7.00

CHILLED SAKE (300ML)

Junmai Dai-Ginjyo (at least 50% of original grain is polished away)

Kurashikku (Classic Mozart) Fukushima 22.00

Tamano Hikari (Shiny ball) Kyoto 20.00

Tenryo “Koshu” (Imperial landing-vintage sake) Gifu 20.00

Junmai Ginjyo (polished to no more than 60% of original grain)

Kakujo (Castle of cranes) Oita 17.00
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Koshi No Tosetsuka (Flower in winter snowing in Koshi) Niigata 18.00

Kan Nihonkai (Sea of Japan rim) Shimane 14.00

Maihime Karakuchi Ki-ippon (Dancing Princess) Nagano 14.00

Akita Homare (Pride Of  Akita region) Akita 17.00

Kaze Kinu Hana (Like wind, silk, and flowers) California 10.00

Ugo no Tsuki (Moon after the rain) Hiroshima 18.00

Junmai (‘pure sake”-no extra brewer’s alcohol added)

Bunraku Nihonjin no Wasuremono (Forgotten Japanese spirit) Saitama 15.00

Itami Onigoroshi super dry (Ogre Tamer) Hyogo 15.00

Shirabe Gura (White wall brewers) Kyoto 15.00

Junmai Genshu (undiluted sake)

Jizake Tenzan (Artisanal sake of Mt. Tenzan) Saga 22.00

Nigori-zake (unfiltered or cloudy)

Shirakawago Sasanigori (Village of Shirakawago) Gifu 14.00

Sho-chiku-bai Nigori sake  (Creme de sake) California 12.00

HOUSE WINES (RED OR WHITE )

4.00 Glass 7.00 Carafe 13.00 Full Carafe

WHITE WINES

Chardonnay, Robert Mondavi “Private Selection” California 24.00 bottle

Pinot Grigio, Fontana Candida Italy 19.00 bottle
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PLUM WINE

Kinsen Japan 4.00 glass   18.00 bottle

RED WINES

Merlot, Woodbridge by Robert Mondavi California 21.00 bottle 

Cabernet Sauvignon, Haywood Vineyards California 22.00 bottle

CHAMPAGNE

Moët and Chandon 25.00 glass   48.00 bottle 

SHOCHU (Distilled spirit)

Kan No Ko (750ml) 50.00

Distilled from barley alcohol 

Iichiko (750ml) 50.00 

Distilled from barley alcohol

COCKTAIL  MENU

PREMIUM SIGNATURE COCKTAILS 9.00

Lychee martini  | Stoli Vanilia, lychee juice, lychee syrup

Citrus Garden  | Ketel One Citroen, calamansi juice, lemon juice

Mandarin Dream  | Absolute Mandarin, Goddiva white, tangerine juice, cream

Heat of Passion  | ginger infused vodka, passionfruit, cassis, champagne, candied ginger

Ginger Margarita  | ginger salt rim, Patron anejo tequila, Cointreau, ginger liquor, lime



SIGNATURE COCKTAIL 7.00

ALL COCKTAILS CAN BE MADE WITH PREMIUM ALCOHOL $2 EXTRA

Mojito  | Barcardi rum, lime, mint, soda, simple syrup

Plum Cosmo  | vodka, plum wine, cranberry juice, simple syrup, lime juice splash

Plum sparkler  | plum wine, tawny port, champagne splash

Electric Melonade  | Midori, Blue curacao, soda, splash of 7-up,lime )

Dark and Stormy  | Barcardi, Captain Morgan spiced rum, ginger beer, lime

*Plantation martini  | vodka, peach schnapps, pineapple juice, lime splash )

*Champagne martini  | Grand Marnier, peach schnapps, pineapple, rose champagne

*Chocolate Martini  | Van Gogh Dutch Chocolate, Crème de Cacao and Godiva White

Watermelon martini  | watermelon liquor, plum wine, lime juice splash

Apple Martini  | vodka, Apple Schnapps and lime Juice

Peach Martini  | vodka, peach schnapps and white peach puree

Saketini  | vvodka, sake

*Shirotini  | vodka, plum wine

Banzai  | sake, plum wine

Shiro mai Tai  | light rum, dark rum, amaretto, orange and pineapple juice

Tokyo Sunset  | vodka, Malibu rum, Midori, Pineapple, Orange

Genji  | light rum, Malibu rum, pineapple juice

Cosmopolitan  | Vodka, Triple Sec and cranberry

*Shiro customer favorites
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APPETIZERS FROM KITCHEN

Shrimp Tempura 7.50 

Onion Soup a la Shiro 2.50

Garlic Rice 5.00

Edamame 4.50

(Steamed green soybeans)

Spring Roll 4.50

Shumai Dumpling 4.50

steamed/fried

Gyoza Dumpling 6.00

pan fried

Shrimp Tempura 7.50 

Ika Geso 7.00

Tender fried squid legs

APPETIZERS FROM THE HIBACHI

Hibachi Shrimp 7.00

Hibachi Scallops 7.00

Pop Mussels 8.00

Steamed fresh mussels with herb butter and white wine

Pop Clam 8.00

Steamed fresh clams with herb butter and white wine
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Hibachi Fried Rice 3.00

Triple Mushroom 6.00

Three kinds of Japanese mushrooms

Asparagus Saute 5.50

SALADS

Shiro Salad Bowl 2.25

Garden Salad 5.50

Mesclun, red and yellow peppers, red onion, tomato topped with fried crispy leek in a light ginger dressing

Salmon Skin Salad 7.00

Crispy salmon skin, red radish, tomato, endive, cucumber, yamagobo and mesclun with jalapeño 

dressing (not spicy) 

Soba Salad 8.00

Mesclun, cucumber, shrimp, crab sticks, soba, tomato, avocado, tempura bits topped with seaweed 

Spicy Tuna Salad 9.50

Chopped spicy tuna, endive, mixed salad with ponzu sauce 

Ceviche Salad 11.00

Tuna, octopus, salmon, ikura, wasabi tobiko, red and yellow peppers, red onion, watercress, cucumber, 

avocado with plum dressing

Asian fusion salad 7.00

Romaine lettuce, nappa cabbage, carrot, peanut, cucumber ,etc, with special peanut dressing
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SHIRO’S  SUSHI  BAR SPECIALS

Tuna & Salmon Tartar New Style 11.00

Crispy lotus root chips topped with tuna, salmon and spicy sauce

Fresh Oyster with Ponzu Sauce 7.50

Seasonal

Sauteed Oyster with Garlic Flavor 12.00

Kobe Beef Tataki 20.00

Fluke Carpaccio with Truffle Oil 12.00

Blue Crab Soup 6.00

Seasonal

Broiled Chilean Sea Bass 11.50

Marinated in miso with seasonal sautéed vegetables with yuzu sauce

Ocean Tar Tar Millefeuille 12.00

Sushi chef Taka’s specialty

NIGIRI  SUSHI  AND ROLLS A LA CARTE

Salmon (sake) 2.50

Shrimp (ebi) 2.50

Tuna (maguro) 2.50

Eel (unagi) 3.00

Yellow Tail (hamachi) 3.00

Fatty Tuna (toro) market price

SUSHI
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Tuna roll (tekkamaki) 5.00

California Roll 5.00

Eel Roll (unagimaki) 5.50

Yellow Tail Scallion Roll 6.50

Spicy Tuna Roll 6.50

Crunch Roll 6.50

Shrimp Tempura Roll 8.00

Sunset Roll (no rice) 11.00

Spicy tuna, cucumber and fish roe (no rice)

Black Dragon Roll 10.50

Chopped shrimp, crab inside, avocado, eel outside

Red Dragon Roll 10.50

Shrimp, fried string beans inside, chopped spicy tuna outside

Chili Roll 10.50

Chopped shrimp, crab inside, fresh salmon outside with spicy sauce

Gamera Roll 12.00

Spicy tuna inside, seared salmon outside

Godzilla Roll 11.55

Spicy tuna, Spanish mackerel, spinach inside, seared yellow tail outside

Lobster Roll 13.00

Millenium Roll 13.00

Chopped shrimp, crab inside, baked chopped shrimp, crab outside

Rainbow Roll 12.00

Tuna, salmon, yellow tail, avocado
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Taka Roll 11.00

White fish, salmon, avocado inside, lettuce, spicy miso sauce outside

Double Double Roll 10.50

Chopped shrimp, crab inside, shrimp outside with spicy mayo

4 Roll Sample Platter 38.00

Chili roll, dragon roll, crunchy roll and black dragon roll

*all rolls and sushi can be substituted with brown rice for $1.00 additional charge 
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ENTRÉES
Served with onion soup a la Shiro, Shiro salad, shrimp appetizer, vegetables, noodles 
or bean sprouts, rice and green tea

Chicken 16.50

Teriyaki Chicken (sauce on the side) 16.50

Teriyaki Steak (sauce on the side) 19.95

Sirloin Steak 19.95

Filet Mignon 22.50

Chilean Sea Bass 22.95

Shrimp 21.50

Scallops 21.50

Tuna Steak with wasabi tartar sauce 21.50

Long Island Duck with Pear Saute 21.50

COMBINATIONS
Served with Onion Soup a la Shiro, Shiro salad, shrimp appetizer, vegetables, noodles 
or bean sprouts, rice and green tea

Chicken & Shrimp 23.50

Sirloin Steak & Chicken 23.50

Shrimp & Scallops 25.95

Sirloin Steak & Scallops 26.95

Sirloin Steak & Shrimp 25.95
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Sirloin Steak & Lobster 32.95

Seafood Combination 34.75

Shrimp, Scallops & Lobster Tail 

Twin Lobster 39.95

*substitute filet mignon for sirloin steak add $5.00

KOBE BEEF  DINNERS
Served with onion soup a la Shiro, Shiro salad, shrimp appetizer, vegetables, noodles 
or bean sprouts, rice and green tea 

Kobe Sirloin Steak 49.95

Kobe Filet Mignon 54.95

Kobe Steak and Shrimp 55.95

Kobe Filet and Shrimp 60.95

Kobe Steak and Lobster Tail 63.95

Kobe Filet and Lobster Tail 68.95

CHILDREN’S  MENU
Served with Shiro Salad, vegetables, noodles or bean sprouts, rice and green tea 

Chicken 9.95 Steak 10.95 Shrimp 10.95

Attention Parents: Hibachi tables are very hot. Please prevent your children from  touching the grill table.



Ice Cream 3.50

Green tea or Vanilla (flavors rotate)

Sorbets 5.00

Peach, coconut, mango (flavors rotate)

Tiramisu Glace 6.00

Tiramisù ice cream topped with cream, cocoa powder and a chocolate disc.

Flute Limoncello 6.00

Refreshing lemon gelato decorated with a limoncello swirl, presented in an elegant champagne flute.

Tartufo Cappucino 6.00

A ball-shaped cappuccino gelato dessert with a heart of espresso coffee, all covered with 

coffee-flavored meringue sprinkels

Bomba 6.00

Classic vanilla and chocolate gelato separated by a cherry and sliced almonds covered in cinnamon, 

finished with a chocolate coating.

Special Dessert 7.00

Special dessert of the day – ask for details

DESSERTS






