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SAKE & COCKTAILS

OUR SPECIALTY DRINKS

Non-AlmholicBeer
DomesticdBeer

Imported Beer

AsahiKirinIchiban(2L4ml) 8.00
Sappoo Draft (16ml) 7.00
Kirin,Amsel (12ml) 6.00

Budveiser(12ml) 5.00

smalk.00 large7.00

KurashikkyClassi®/lozart) Fukushima
TamanoHikari(Shiry ball) Kyoto

Tenryo“Koshu”(Imperiallanding-virdgesale) Gifu

Kakujo(Castleof cranes) Oita
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KoshiNo TosetsukdFlower in winter snowingn Koshi) Niigaa
KanNihonkai(Seaof Japarrim) Shimane

MaihimeKarakudi Ki-ippon(DancingPriness) Nagano
AkitaHomae (PrideOf Akitaregion) Akit

Kaze KinuHana(Like wind,silk,andflowers) Cdlifornia

Ugono Tsuki(Moon after the rain) Hiroshima

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

BunekuNihonjinno Wasuemono(Forgotten Japanesspirit) Saiama
ItamiOnigoioshisuperdry (Ogre Tamer) Hyogo

ShiabeGura (White wall brewers) Kyoto

JunmaiGenshu(undilued sale)

Jizak Tenzan(Artisanakale of Mt. Tenzan) Saga

Nigori-zake (unfiltered or cloudy)

ShiakavagoSasanigo(Millageof Shiakavago) Gifu

Sho-tiku-baiNigorisale (Cremedesale) Cdlifornia

HOUSENINESREDORWHITE)
4.00 Glass 7.00 Camfe  13.00 Rull Caafe

WHITEWINES
Chadonng, Robert Mondavi “Private Selection” Cdlifornia

PinotGrigio,FontanaCandidaltaly

24.00bottle

19.00bottle

PIUM WINE

KinsenJapan

REDWINES
Merlot, Woodbridgeby Robert Mondavi Cdlifornia

CaberneSauvignortiaywood Vineyads Calibrnia

CHAMRAGNE

Moét andChandon

SHOCHUDistilledspirit)

KanNo Ko (750ml)
Distilledrombarleyalcohol

lichiko (750ml)
Distilledrombarleylcohol

COCKTAIL MENU

PREMIUNMSIGNAURECOCKRILS

Lycheemartini | SoliVaniliaJycheguicelycheesrup

CitrusGaden | KeelOneCitoengalamangiicelemoruice

MandarinDream | Absol@&MandarinGoddawhit,tangeringiicecieam
Heatof Passion| gingeinfusestodkapassionfruiassishampagneandiedjinger

GingerMargari@a | gingesalt rim,PatronanejdequilaCointeaugingeliquardime

400 glass 18.00 bottle

21.00bottle

22.00bottle

25.00 glass 48.00 bottle
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Mojito | Barardirum Jimemint,sodasimpla/rup
PlumCosmo | vodkaplumwinecranberrjuicesimpleyrupjimejuicesplash SO | ’ P ; & % I A D ;

Plumsparkler| plumwinetawry port,champagrsplash

ElectricMelonade| MidoriBluecua@o,sodasplaskf 7-up,lime
DarkandSormy | Barardi,CapginMorganspicedum gingebegdime
*Planationmartini | vodkapeak stinappgineapplgicelimesplash
*Champagnenartini | GandMarnigmpeal stinappgineapplepsehampagne
*Chowmlate Martini | VanGogtDuih ChocolatCemeleCacao andGodis Whie

Watermelonmartini | watermelohquarplumwinelimeguicesplash

AppleMartini | vodkaAppleStinappandimeluice

Peat Martini | vodkapeak stinappandwhitpeak puee

Saletini | wodkasake

*Shiotini | vodkaplumwine

Banzai| sakeplumwine

Ship maiTai | lightrum darkrumamaeto,orangeandpineappligice
TokyoSunset| vodkaMaliburum MidoriPineappl®range

Geniji | lightrum Maliburum pineapplgice

Cosmopolian | Vodka;ripleSe@ndcranberry

*Shio cusbmerfavorites




SOUPS & SALADS

SOUPS

Miso Soup
BlueCrabMiso Soup

AsariMiso Soup
Tendebaly clams

Kawarisoba
Conbinatiodf crispy sdt soban specidith (goodhsa strterortofinish)

SALADS

GadenSalad
Mesclumedandyellovpeppersedoniontomab, toppedvithfriedcrispyeekandgingedressing

SalmorskinSalad

Crispyalmorskinredradishtomat, endivesucumbessamagobdudo& roat) andmesclun,
withjalapefidressing

UnagiSalad

Baly spindt crispeelandgoatcheese

SobaSaladhealtly andtasty)
Mesclurgucumheshrimpgabstiks,sobatomab, avoadotempua bits toppedvithseaweed

SpicyCalamarBaladethnicstyle)
Crispyriedalamarieteaesssalliondemomgrassredandyellovpeppersucumheyarlidips,
toppeavithfriedcrispyeeks

SpicyTunaSalad
Choppesbicyunaendiveanixedsaladwithponzigauce
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Cevidhe (seabod salad)
Tunapcbpusalmonikul, wesabitobikoredandyellovpeppersedonionyateraess,
cucumhevoadowithplumdressing

Asiarfusionsaladwith chidken or shrimp

Romaindetucenappaabbagearra, peanutcucumhbevithspecigileanutiressing.

APPETIZERS
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APPETIZERS

Oyser or SeaJrchin Shooer (knodk one bad for arealtreat)
Yourchoicef oyseroruniwithsakeandponzsauce

IncredibleTuna(andwe meanincredible)
Tunatatakiwithspicyunatartar servedithponz@ndmismut sauce

Tenderbabyclam(asari)
Sawtedvithgarlidutersauce

SpicyNew ZealandViussels
Servedithtomad andcilanto

Kobe BeefTataki(seaed rare to meltin yourmouth)
Grilledkobebeefvithseamesauceponzwvithshallts

Agedashtofu (deepfried tofu)
Shrimphiken eggplanflapanesgeerpepper
OceanTartar Mille Feuille
SushCheflaka’specialt

TunaTartar
Choppetiinatoppedavithsliced@allopsavoadoandflyingfishroe

TunaTataki
Yukkgsveethili) saucesaugedmangandtoppedvithmyogggingebud) gingesalliongnd
kaivare (daikorspouts)

TunaCarpacio (awonderfulmix of flavorsandtextues)
Tunawithtendecookedcbpusnarinatdin exta viginoliveoilandcitrushive

IkaGeso(Japanesealamari)
Tendefriedsquidegs

WhitefishCarpacio New Syle (Shio signatue dish)
Sliceavhiefishdrizzledithsg, yuzisauceandhd trufleoil




Popoorn Shrimp
Friedshrimgn pdato basketvithspicyauce

Osumasuroll
Fiedsalmonavoadoandciabrollin seaweddedtempla syle

FishandChipsShip Syle (A Ship cusbmerfavorite) 11.00
Thiny slicedunaandssilmormmarinagdin a sneetmiso/uzisauceservedvercrisgatusroat andsveet
pdato chips

Fried Oysters
Crispyriedoyserswithpanko

SauéedOysers
CheNori'sspeciajarlicauge

FreshOysters (kumamob)
Oyserswithponzigsauce

Bmoiled ChilearSeaBass
Sedasmarinadin misosautedokdoy, baly carrats, pumpkinvithyuzisauce

AlaskarkKingCrab Tempua
ShrimpandVegetbleTempua
ShrimpShuma(steamor fried)
Gyaa(panfried)

Edamame
(Seamedreersybeans)

Sashimi 7.00

A TastyAppetizr Samplefor 2 24.00 (our magter chefschoice)

Anexitic creatiorthatcombingraditionalapanesalentwithtoday’sresheshgedients

EN TREES
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ENTREES

GrilledOrganicChiden
Servedithvegetblesindyuzikosho(citrusandpeppereriyak&auce

Filetof BeefSeak
Sautedvithshiiatkemustbomsndgarliaice

Bmwiled ChilearSeaBass
Serveditha balamic/inegaandexta viginoliveoil,withsautedspinat

GrilledSalmon
Serveditha whiewineeductiosmucendspinat

Bla& Cod 23.00
Qigy sautéad sake marinated bladk cod with a shallat sauce and senved with today' s fresh sautésd vegetables

ShrimpandVegetbleTempuga 17.00
Fiedshrim@ndvegetblen avenjightbater

Lobser Tempuawith Vegetbles
Thefinestoldaeterlobstrtailandvegetbledriedin a verjlighttempua bater

SaueedVealChop
Grilledreathopservedithcieany spinadtandpdato augratin

GarlicRi@
Panfriedwithohbdeafandgarlic




SUSHI




SUSHI

ChesextraodinarySelection$10 pcssushiand1 roll)
A mastrl prepaedpresertiond fishseleeddaiy by commandisgishihefs

SushRegulan(8 pcs+ 1 roll)
2 pcstuna flukesalmonebitamagosurfclamsawara andl Californiarall

SushDelue (9 pcs+ 1 roll)
tunafluketoro,yelloveil, almonsveeshrimpkug, salloptamagandl tunaradl

ChimshiSushi
Chef'shoicef today'$resheslicedashimelegantidisplayeaveisushiice

Sushi/Sashin@ombination(for 1)
(Sushi 1 pc.ea.tunaalbaca,fluke almonebitamagal tunarall
(Sashimi 2 pcsea.funafluketoro,albaca,sawara, @lmorandsveeshrimp

Sushi/Sashintombination(for 2)
(Susht 2 pcseab) tunawhiefishyellovail, salmonsveeshrimpiamagandl signatwroll
(Sashimi) pcseab:tunawhitfishsalmon2 pcseab: sveeshrimpwhittunaandSpanismakekel

SashimAssored 2100
3 pcstuna2 pceab: flukepcbpusgrabcake whietunasveeshrimpegg Spanisina&eel,
salmorandl pc.squideg

SUSHI A LA CARTE (Nigiri)
Egg(Tamago)

Madkerel (Saba)

CrabCale (Kani)

Octopus(Tako)

Shrimp(Ebi)




Flule (Himme)
Squid(lka)

SquidLeg (Geso)
SpanistMadkerel (Sawara)
SurfClam(HokkiGai)
White Tuna(Shio Maguo)
FlyingrishRoe (Tobiko)
Tuna(Maguo)
Salmon(Sake)
ScallogHdate)

Sveet Shrimp(Amaebi)
Salmorioe (Ikug)
BeefTartar

Eel(Unagi)

YellowTail (Hamalai)

GiantClam(Mirugai)
Sealrchin (Uni)
Fatty Tuna(Toro)
Lobser Salad
Pikles(Oshinko)

Red Snappe(Tai)

Sadine (Kohada)

SeaEel(Anago)

SUSHI A LA CARTE (ROLLYS)
CANALSOBEMADEINTO HAND ROLLS.

Cucumbe(Kappa)
Pikles(Oshinko)

Budodk Root (Yamagobo)
Avocado(Avoado)
Squastikanpyo)

Shisow/Plum (Umeshiso)
Natto (Nato)

Tuna(Tekka)

Fatty Tunaw/Scallion(Negibo)
SalmorsSkin(Sake-#a)
CalibrniaRoll
Eelw/Scallion(Unakyu)
Vegenble(Veggies)
SalmonCucumberAvocado(Alaskaoll)
Yellow Tailw/Scallion(Hamalai)
SpicyTuna

SpicySalmon




Jale (Choppeshrimmndcabwithmayo) . YellowDragonRoll

Crundyy Yellow Tail Jakensidegelmangaedtobikmutsideyitheekauce

Gamea
Spicyiuna Crunlgy, SallionSalmorover)

Ebi-Kani(ShrimpCiabCake spicyMayo)

Dragon (EelAvoado(over)

GodzillaRoll
Ship (TunaSalmon¢ellowrail) Spicyuna Spanisimakeelandspinatinsideyellovtail brule@utsidandseaed

Rainbow(7 Colorsx FistandVeggies) Bla& ChiliRoll

Jakensidetpppedvithsalmoneelandavoado

MilleniumRoll
Jakensideshrimputsidandbakedakeontop

*Pricesare subjectto change.

Miro Roll

SHIRO*S SIGNATURE ROLLS Yellowtail tunatoppeavithspicylake

CANALSOBEMADEINTO HAND ROLLS.
SunsefRoll

Ant Spicyunacucumbendfishroe(norice)

Tempu EellettuceBlak Seame
SpiderRoll

Bla& DragonRoll Fiedsdt-sheltmabtempua

Jakdhoppedhrim@ndcrabmixedwithmayonnaisedfishegg)nsidavoado geloutsidéopped

withsveekeekauce SuperTuna

Tunaw/Cucumbgluna(over)
Red DragonRoll

Shrimandfriedstringoeanmsidechoppedpicyunaoutside

ChiliRoll Allrollscanbe madewith brown rice, extra chaige $100

Choppeshrimpgiabinsideffestelmoroutsidevithspicyauce

ShrimpTempuea Roll
Jakensidandshrimputsidevitha spicynayonnaisauce

TAKARoI
Whiefishsalmonavoado(inside)etucemobpmisdgbarleyniso)spicynis@ucdoutside)




DESSERTS
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DESSERT S

lce Cream
Grerteaor Vanilla(flavorsatate)

Sorbets
Reab,coconutmangdflavorsatate)

TiramisuGlae
Tiramisucecreantoppedvithceamgcoco@powdeanda chocoladisc.

Flue Limonello
Refeshintemomgelad decatedwitha limoncellvirl preserdin aneleganthampagriaute.

Tartufo Cappucino
Aball-shapedppucinogelad dessevtitha heartof espessadfee all covexdwith
cdfee-flavedmeringusprinkels

Bomba
Classi@mnillaandchocolagelab sepaatedby a cherryandslice@lmondsovexdin cinnamon,
finisheditha chocola&coating.

SpeciaDessert
Specialessed theday- askfordeails










