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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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SOUP
ZHIORE—Ta

Seasonal Potage

PAIN

NI b
Baguette

SALADE

REHROY X
Azumino Vegetable Salad

MAIN PLAT
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Olive Oil Pasta with Farm-Fresh Tomatoes and Sardines

FANDOI= T2 K
Pasta with Seafood Tomato Ragu

AHOAOT—A 2 ) — AT —Y —2  HIFEIRZ

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=—nFEED T4 <—2 + 3,500

Lobster Bouillabaisse

DESSERT

AHOFF— |
Today’s Dessert

CAFE

a—t— /L%
Coffee / Tea

> SIGNAJURE COURSE <-
4,800

AMUSE

ZHIH XD T I~V
Seasonal Vegetable Blancmange

PAIN
NI b
Baguette

HORS D'OEUVRE VARIES
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FAHEE ERTA oI e <) A
Lightly Marinated Botan Shrimp with White Balsamic Vinegar

YIABE T2 VAN Yy 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

N DI= T T2 R
Pasta with Seafood Tomato Ragu

AHOEAOU—A ) — AT —Y—2 HAFEXIRZ

Roasted Fresh Fish with Sherry Vinegar Sauce, Served with Seasonal Vegetables

cHOB DR LBES T T I V—A

Steamed Seasonal Fish with Beurre Blanc Sauce

vk 74—z + 1,500
Shiro Special Bouillabaisse

F=—nFEDTL T —Z + 3,500

Lobster Bouillabaisse

DESSERT

AHOFF—|
Today’s Dessert

CAFE
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Coffee / Tea



