


Scallop with caviar & rose jelly crystal sushi
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Subject to 10% service charge
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shiro

CRYSTAL

SUSHI

Shiro’s chefs proudly present a new genre of sushi created with hand-crafted

crystal jellies that add amazing new flavours & a sparkle on the plate
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Scallop and caviar

with kimchi jelly crystal sushi

Squid

with ume jelly crystal sushi

Botan ebi and avocado

with ponzu jelly crystal sushi

Ama ebi and salmon

with dashi crystal roll

Fatty salmon

with mint & sake jelly crystal sushi

Akami with kinome & togarashi

crystal sushi

Scallop with caviar

& rose jelly crystal sushi

Sustainable blue-fin tuna

with Japanese dashi crystal sushi

Japanese green tea $12 per person
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2 pcs

78
2 pcs

98
2 pcs

88
2 pcs

78
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Seared scallop with cod roe
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Subject to 10% service charge

INNOVATIVE SUSHI
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Black pearl sushi roll

with fatty tuna, sea urchin or spicy tuna

Seared saba

mackerel with spring onion sushi

Japanese shima-qji

striped jack mackerel sushi

Salmon sushi

flame-seared sushi

Bluefin tuna

with fried garlic sushi

Fatty salmon

flame-seared sushi

Seared o-toro

with caviar sushi

Botan ebi and grilled ika

sweet prawn & squid roll

Seared scallop

with cod roe

Grilled wagyu beef
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95

58
2 pcs

88
2 pcs

80
2 pcs

98

130

2 pcs

90
2 pcs

160
2 pcs
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INNOVATIVE SUSHI & SASHIMI
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Seared engawa & eel

with wasabi sauce

Tuna salad
with Japanese seaweed

and salmon roe

Hamachi tataki

yellowtail with ponzu jelly

108
2 pcs

248

238

SUSHI & SASHIMI PLATTERS
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Subject to 10% service charge

Deluxe contemporary sushi platter

Crystal sushi platter

Shiro seasonal sushi platter

Chef's selected sashimi platter

Chef's selected deluxe sashimi platter

Assorted sushi platter

Deluxe sushi platter
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608

278
6 pcs

508 &
8 pcs

318
12 pcs

518
16 pcs

278
10 pcs

468
14 pcs
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Subject to 10% service charge

SUSHI & SASHIMI

O-toro

fatty tuna

Chu-toro

medium fatty tuna

Maguro

lean tuna

Hamachi

yellowtail

Tai

sea bream

Sake

salmon

Uni

sea urchin

Botan ebi

giant sweet prawn

Ama ebi

sweet prawn

Akagai
ark shell

Hotategai

scallop

lka
squid

Y-EXHEFREINEH N LET -

SUSHI SASHIMI
98 328
1 pc 3 pcs
120 240
3 pcs
90 180
3 pcs
80 160
5 pes
70 130
5 pes
50 80
5 pes
150 270
3 pcs
150 150
2 pcs
98 120
5 pes
110 110
2 pcs
70 140
40 80
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SUSHI & SASHIMI
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Subjectto 10% service charge

Saba

mackerel

lkura

salmon roe

Tobiko
flying fish roe

Kaki

oyster

Tako

octopus

Unagi
freshwater eel
Ebi

steamed prawn

Tamago

jcpanese omelette

Hokkigai

surf clam

Engawa

flounder fin

Kanikama

crab meat stick

Shima qji

jack mackerel

P-EXPEERERINBEH - LET -

SUSHI SASHIMI
120 180
90 180
50 100

118
1 pc
40 80
5 pes
80
50
35 70
6 pcs
60 100
4 pcs
80
38
108 180
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Subject to 10% service charge

MAKI & TEMAKI ROLLS
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Spicy toro

funa

Smoked eel

& avocado

Grilled o-toro

fatty tuna

Scallop California

Grilled salmon

& smoked eel

Grilled salmon

& yuzu pepper

Futomaki trio

tuna, yellowtail & salmon

Soft-shell crab

California

Prawn tempura

Cucumber

Tekka

funa

Negitoro

chopped tuna with spring onion

Y-EXHEZRIRINEH N -LET -

FTEERSRIN—RBE

108

108

98

88

98

80

108

80

98

48

80

108



Shiro's chicken and pork ramen dishes have a very special place in Head Chef
Iwahashi’s heart. He was only 8 years old when he started leaming the family's
ramen recipe in his father's tiny but always crowded restaurant. Using his father's
secret recipe of carefully selected shitake mushrooms, kombu seaweed and fresh
yuzu, the ramen broth is simmered for 48 hours to produce the perfect combination

of texture and rich flavours that Chef lwahashi is so proud to share with you today.
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Subject to 10% service charge
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NOODLES & RICE

Rich 48-hour pork broth ramen
& kikurage mushrooms

with char siu, nitamago egg

Shiro ramen, rich 48-hour pork broth
with 5 slices of char siu, kikurage

mushrooms & nifamago egg

48-hour soy chicken broth
with 5 slices of char siu, kikurage

mushrooms & nitamago egg

Wagyu beef and vegetables

with udon

Katsu curry rice

with fried pork loin cutlet

Pork curry udon

udon or rice
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188

188

238

248

208
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Subjectto 10% service charge

NOODLES & RICE

Katsu don pork cutlet

with egg on rice

Tempura

with udon

Crab meat

fried rice

Ika mentaiko and fresh yuba bean

in Inaniwa udon

Sakura shrimp & spicy cod roe

with udon

Sea urchin

with seafood fried rice

Japanese wagyu beef

fried rice

Chargrilled eel

with rice

Y-EXAHEERIRINERH N -LET -

238

238

228

248

238

288

248

298
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Pan-fried gyuniku fillet steak with creéimy mustard s
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HOT DISHES
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Subject to 10% service charge
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Grilled beef tongue horaku-yaki

with sesame oil

Nasu dengaku eggplant

with matcha miso

Pan-fried gyuniku fillet steak

with creamy mustard sauce

Pan-fried pork loin

in ginger teriyaki

Grilled US ribeye beef

in teriyaki sauce

Sirloin wagyu beef strips

seared on hot stone

Hamaguri clams

gently steamed with sake, garlic & ginger

Slow cooked Wagyu beef and udon

in sfone pot, kimchi and tofu

238

168

278

238

338

488

158

258
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Chicken ball teriyaki skewers
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CHARCOAL GRILLED
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Subject to 10% service charge

Chicken ball teriyaki

skewers

Grilled beef tongue

skewers

Salt-grilled chicken wings

skewers

Chargrilled skewers platter
chicken ball, chicken wing, pork loin,

beef tenderloin & scallop

Saikyo-style grilled black cod

Grilled pork loin

skewers

Grilled wagyu

with butter sesame soy

Grilled chicken teriyaki
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138
2 pcs

98

2 pcs

238

288 &

88
2 pcs

488

228
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Crispy soft-shell crab & mesclun salad
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Subject to 10% service charge

Soft-shell crab

Vegetable

Prawn

Mixed tempura platter

Taraba crab

with crab miso

Agedashi tofu

silk tofu with seaweed
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188

5 pcs
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LIGHT BITES & SALAD

F—RAKIBEIDVT7 V5 —IRIETRZ  Fontina cheese tempura 158
BRI S KIS Zefc e 2 RNZ5+  with coriander miso

BEZERF  Yakigyoza 88
HIURIENF  pan-fried pork dumplings

ESNAEDEARMA  Wilted spinach g8s &
FEZ MEMH TR with home-made sesame seed sauce

Y—FVEEEITEKEDTSS  Salmon Nanban-zuke 208
—WREEEIKEDE and mizuna cress salad

it
ki

Edamame 65
HZRES  salted soy bean pods

if

VIR TIVIZTYSY  Crispy soft-shell crab 168

o =N

AR BRSO & mesclun salad

#WBEZL  Japanese steamed egg custard 78
HZUZEZEE  with chicken dashi

TAT7T DT 70T —BOBEZE  Grilled foie gras 208
JEISAH R LT with brandy teriyaki

Subjectto 10% service charge - H-EX#EZFLRINGTEF NV-LET - FMEEBESRIN—RBE



DESSERTS

HEELHEEHEMEE  Tea ceremony 158
55 Matcha and Yomogifu yuzu miso dengaku
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IU—LTYal  Créme brilée 55
B ARV — green fea, caramel & ginger
| ZLYFIRTFLYY  orespresso
BEIVEREIRE

Wk / BIR /I

RYRFIAL—RDOEEHY —X  Half-baked chocolate pudding 128
BFE NNZS7PAMRI—L with vanilla ice cream
BEULA G DBECEIRIZE . & kinako sauce

BRTAIIR Green tea tiramisu 98
A=A | e with red bean

NYOd—ENFFTOXRBHE/NFIY  Mango & banana tempura 118 &
BMNFINNZZPART)—LRA with vanilla ice cream
CRERRBEHEIRIZEERS

TART)—1 Ice cream 55
MF / 5RkZE / HIE / BHARE / /N5 Japanese yuzu, vanilla, red bean,  per scoop
TR HAMT /4% / 412 black sesame or green tea
/ RZM / Bz

Subjectto 10% service charge - H-ERFEZFFIZINEH NV -LET - FIEEBESZN—REFEE



