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dHors d'oeuvre
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Kasumi Crab with Celeriac Salad

GRITEADE sl |

Fresh Prawns in Chili-style Sauce

WBEE ROy F 3
Carpaccio of Fresh Fish, Direct from the Harbor

INTY b
Baguette

- Signature
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Bistro Shiro’s Special Bouillabaisse
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Bistro Shiro’s Special Lobster Bouillabaisse
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Risotto Finale

1,100

1,100

1,980
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1,000

Main
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Whole Roasted Fresh Fish with Sherry Vinegar Sauce
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Poélé Tilefish with Vermouth Sauce

Dessert
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Kyrgyz White Honey Ice Cream

Jv=hRT—F

Crema Catalana
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Chocolate Cru with Vanilla Ice Cream

Avec du VUin
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Assorted Fromages

4,600

4,800

900

900

900

1,400
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Shiro - Where the Sea Meets Your Jable
A French bistro celebrating seasonal vegetables and the finest seafood.

A sanctuary of flavor, inspired by the elegance of a chateau.

THE RESTAURANT
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MARUNOUCHI



-9 BISTRO SHIRO COURSE
3,800

SOUP
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Seasonal Potage

PAIN

NI b
Baguette

SALADE

KREHROY X
Azumino Vegetable Salad

MAIN PLAT
— TRIVBFILAA Ty T2k BBEFITIC ——
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Olive Oil Pasta with Farm-Fresh Tomatoes and Sardines
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Pasta with Seafood Tomato Ragu
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Roasted Fresh Fish with Sherry Vinegar Sauce, Served with Seasonal Vegetables
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Steamed Seasonal Fish with Beurre Blanc Sauce

cvmRH 74—z + 1,500
Shivo Special Bouillabaisse

F=—nED T4 <—2 + 3,500

Lobster Bouillabaisse

DESSERT
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Today’s Dessert

CAFE

a—t— /HLHE
Coffee | Tea

SIGNAJURE COURSE
4,800

AMUSE
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Seasonal Vegetable Blancmange

PAIN
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Baguette

HORS D'OEUVRE VARIES
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Lightly Marinated Botan Shrimp with White Balsamic Vinegar

YIABE T2 AN Y DOF FXEILT
Salad of Japanese Flying Squid, Fennel, and Preserved Lemon
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Kasumi Crab with Celeriac Rémoulade

MAIN PLAT
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Olive Oil Pasta with Farm-Fresh Tomatoes and Sardines
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Pasta with Seafood Tomato Ragu
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Roasted Fresh Fish with Sherry Vinegar Sauce, Served with Seasonal Vegetables
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Steamed Seasonal Fish with Beurre Blanc Sauce

vk 74—z + 1,500
Shiro Special Bouillabaisse

cF=—nFEDTA T —Z + 3,500

Lobster Bouillabaisse

DESSERT

AHOFF—|
Today’s Dessert



