TAKE-OUT

718.326.8704

Shiro of Japan The Shops at Atlas Park
80-40 Cooper Avenue at 80th Street
Glendale, New York 11385

T 718.326.8704 F 718.326.8708

Shiro of Japan Carle Place
401 Old Country Road

Carle Place, New York 11514

T 516.997.4770 F 516.997.4772

www.shiroofjapan.com

OF JAPAN




SOUPS

Miso Soup 2.00
Blue Crab Miso Soup 6.00
Asari Miso Soup 6.00
Tender baby clams

Kawari soba 6.00

Conbination of crispy € soft soba in special broth (good as a starter or for finishing)

SALADS

Garden Salad 5.50
Mesclun, red and yellow peppers, red onion, tomato, topped with fried crispy leek
and ginger dressing

Salmon Skin Salad 7.00
Crispy salmon skin, red radish, tomato, endive, cucumbers, yamagobo (burdock root)
and mesclun, with jalaperio dressing

Unagi Salad 9.50

Baby spinach, crisp eel and goat cheese

Soba Salad (healthy and tasty) 8.00
Mesclun, cucumber, shrimp, crab sticks, soba, tomato, avocado, tempura bits,
topped with seaweed

Spicy Calamari Salad (ethnic style) 7.50
Crispy fried calamari, watercress, scallions, lemon grass, red and yellow peppers, cucumber,
garlic tips, topped with fried crispy leeks

Spicy Tuna Salad 9.50
Chopped spicy tuna, endive, mixed salad with ponzu sauce

Ceviche (seafood salad) 11.00
Tuna, octopus, salmon, ikura, wasabi tobiko, red and yellow peppers, red onion,
watercress, cucumber, avocado, with plum dressing

Asian fusion salad with chicken or shrimp 7.00
Romaine lettuce, nappa cabbage, carrot, peanut, cucumber, with special peanut dressing

APPETIZERS

Oyster or Sea Urchin Shooter (knock one back for a real treat) 6.00
Your choice of oyster or uni with sake and ponzu sauce

Incredible Tuna (and we mean incredible) 15.00
Tuna tataki with spicy tuna tartar served with ponzu and miso nuta sauce

Tender baby clam (asari) 8.00

Sauteed with garlic butter sauce

Spicy New Zealand Mussels 8.00
Served with tomato and cilantro

Kobe Beef Tataki (seared rare to melt in your mouth) 20.00
Grilled Kobe beef with sesame sauce, ponzu with shallots

Agedashi Tofu (deep fried tofu) 6.50
Shrimp, chicken, eggplant, Japanese green pepper

Ocean Tartar Mille Feuille 12.00
Sushi Chef Taka’s specialty

Tuna Tartar 10.50
Chopped tuna, topped with sliced scallops, avocado and flying fish roe

Tuna Tataki 10.50
Yukke (sweet chili) sauce, sautéed mango and topped with myoga (ginger bud),
ginger; scallions and kaiware (daikon sprouts)

Tuna Carpaccio (a wonderful mix of flavors and textures) 12.50
Tuna with tender cooked octopus marinated in extra virgin olive oil and citrus chive

lka Geso (Japanese calamari) 7.00
Tender fried squid legs

Whitefish Carpaccio New Style (Shiro signature dish) 12.00
Sliced whitefish drizzled with soy, yuzu sauce and hot truffle oil

Popcorn Shrimp 8.00
Fried shrimp in potato basket with spicy sauce

Osumasu Roll 8.50

Fried salmon, avocado and crab roll in seaweed then fried tempura style

Fish and Chips Shiro Style (A Shiro customer favorite) 11.00
Thinly sliced tuna and salmon marinated in a sweet miso yuzu sauce served over crisp
lotus root and sweet potato chips

Fried Oysters 6.00
Crispy fried oysters with panko

Sautéed Oysters 12.00
Chef Nori’s special garlic sauté

Fresh Oysters (kumamoto) 7.50
Oysters with ponzu sauce

Broiled Chilean Sea Bass 1.50
Sea bass marinated in miso, sautéed bok choy, baby carrots, pumpkin with yuzu sauce
Alaskan King Crab Tempura 15.00
Shrimp and Vegetable Tempura 7.50
4 pieces of shrimp/ 4 pieces of vegetable/ 1 piece crab stick

Shrimp Shumai (steam or fried) 4.50
Gyoza (pan fried) 6.00
Edamame 4.50
(Steamed green soybean)

Sashimi 7.00
A Tasty Appetizer Sampler for 2 (our master chefs choice) 24.00

An exotic creation that combines traditional Japanese talent with today’s
freshest ingredients



3 pes. tuna, 2 pes each: fluke, octopus, crab cake, white tuna, sweet shrimp, egg,

Spanish mackerel, salmon and 1 pc. squid leg (continued on back)
(continue back

I
|
ENTREES | Sushi a la Carte (Nigiri)
I
I
Grilled Organic Chicken 19.00 ! Egg (Tamago) 225
Served with vegetables and koshou (cit d teriyaki
erved with vegetables and yuzu koshou (citrus and pepper) teriyaki sauce ! Mackerel (Saba) 295
Filet of Beef Steak 23.00 X
Sautéed with shiitake mushrooms and garlic rice i Crab Cake (Kani) 2.25
I
I
Broiled Chilean Sea Bass 23.00 i Octopus (Tako) 2.50
Served with a balsamic vinegar and extra virgin olive oil, with sauteed spinac :
I Shrimp (Ebi) 2.50
I
Grilled Salmon 19.00 !
Served with a white wine reduction sauce and spinach X Fluke (Hirame) 250
I
Black Cod 23.00 | Squid (lka) 2.50
Crispy sautéed sake marinated black cod with a shallot sauce and served with ! ]
today’s fresh sautéed vegetables : Squid Leg (Geso) 225
I
Shrimp and Vegetable Tempura 17.00 | Spanish Mackerel (Sawara) 2.50
Fried shrimp and vegetable with very light batter : el
Surf Clam (Hokki Gai) 2.50
I
Lobster Tempura with Vegetables 23.00 X ] .
The finest cold water lobster tail and vegetables fried in a very light tempura batter ! White Tuna (Shiro Maguro) 3.00
Sauteed Veal Chop 24.00 ! Flying Fish Roe (Tobiko) 2.50
Grilled veal chop served with creamy spinach and potato au gratin |
! Tuna (Maguro) 2.50
Garlic Rice 5.00 I
Pan fried with ohba leaf and garlic X Salmon (Sake) 2.50
I
! Scallop (Hotate) 3.00
I
SUSHI ! Sweet Shrimp (Amaebi) 3.00
I
Chefs extraordinary Selections (10 pes sushi and 1 roll) 38.00 ! Salmon Roe (lkura) 3.00
A masterly prepared presentation of fish selected daily by commanding sushi chefs |
: Beef Tartar (Beef Tartar) 2.75
Sushi Regular (8 pes + 1 roll) 17.50 I
2 pes. tuna, fluke, salmon, ebi, tamago, surf clam, sawara and 1 California roll : Eel (Unagi) 3.00
I
Sushi Deluxe (9 pes + 1 roll) 21.00 | Yellow Tail (Hamachi) 3.00
tuna, fluke, toro, yellowtail, salmon, sweet shrimp, ikura, scallop, tamago and :
1 tuna roll I Giant Clam (Mirugai) M.P.
I
Chirashi Sushi 18.00 : Sea Urchin (Uni) M.P.
Chef’s choice of today’s freshest sliced sashimi elegantly displayed over sushi rice :
! Fatty Tuna (Toro) M.P.
Sushi/Sashimi Combination (for 1) 22.50 :
(Sushi - 1 pc. ea.) tuna, albacore, fluke, salmon, ebi, tamago, 1 tuna roll | Lobster Salad (Lobster Salad) 3.00
(Sashimi - 2 pcs ea.) tuna, fluke, toro, albacore, sawara, salmon and sweet shrimp |
X Pickles (Oshinko) 2.00
Sushi/Sashimi Combination (for 2) 50.00 I
(Sushi - 2 pes each) tuna, whitefish, yellowtail, salmon, sweet shrimp, tamago X Red Snapper (Tai) 3.00
and 1 signature roll (Sashimi) 4 pcs each: tuna, whitefish, salmon; 2 pcs each: |
sweet shrimp, white tuna and Spanish mackerel : Sardine (Kohada) 3.00
I
Sashimi Assorted 21.00 | Sea Eel (Anago) 4.00
I
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