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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
ExbtO o
MARUNOUCHI



- STANDARD COURSE <-
6,000

AMUSE

BT I =P

Seasonal Blancmange

HORS D'OEUVRE

AKHEEBD AN S F 5
Fresh Fish Carpaccio of the Day

SALAD
VRALRRAOY 75

Crisp Lettuce Salad with Salted Kombu

MAIN PLAT

AHD I A4 R
Fish Main Course of the Day

PASTA
FHID ALK

Seasonal Pasta

DESSERT

2PV —X XV FRGEETA A
Madeleine & Kyrgyz Honey Ice Cream

CAFE

a—b— /HLFE
Coffee / Tea



- SEASON COURSE {-
9,000

AMUSE

LB EE £2EF =2
Fresh Hokkaido Sea Urchin Toast

HORS D'OEUVRE

AHEEFD I F 3
Fresh Fish Carpaccio of the Day

SALAD

REBXOY7£
Crisp Lettuce Salad with Salted Kombu

HOT APPETIZER

DN D A TUABES
Fish Main Course of the Day

MAIN PLAT

RHOD I A4 R
Fish Main Course of the Day
BEE RIS,
(v—2AbN =z /HIAZEL )

Please select your preferred cooking method

( Roasted / Meuniére / Steamed in White Wine )

PASTA

FHiD 2K
Seasonal Pasta

DESSERT

FREEF(IZ30,
2Fv—x/vaar7)—% / BHEOREOILA—]
Please serect
Madeleine / Chocolate Terrine / Seasonal Fruit Compote

CAFE

a—t— /HLF
Coffee | Tea



-> SIGNAJURE COURSE <~
10,000

AMUSE

LB E £E =R
Fresh Hokkaido Sea Urchin Toast

COLD APPETIZER

KHEERD NV Y F 5
Fresh Fish Carpaccio of the Day

BT EDT T~V L HAE

Seasonal Vegetable Blancmange with Kasumi Crab

HilEorrzr HEOEFY

Sweet Shrimp Tartare with Citrus Aroma

HOT APPETIZER
fnoMmEAL g —y—2

Steamed Abalone with Seaweed, Liver Butter Sauce

MAIN PLAT
vuil A r~N—2x

Shiro Special Bouillabaisse

PASTA
ZHiD AKX

Seasonal Pasta

DESSERT

ECR - JORQ -
<Fv—x2/vaa77)—x /| BHOREDaR—|
Please serect
Madeleine / Chocolate Terrine / Seasonal Fruit Compote

CAFE

a—b— /HLE
Coffee | Tea



aé\k la carte
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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
ExbtO o
MARUNOUCHI



-> A LA CARIE <-

Starter

EEFDOF—AL
Sea Urchin Toast

RRBEESAA=ZY 77005
Extra-Large Grilled Clams with Saffron Aroma

Cold A ppetizer

KHDHN S F 5
Carpaccio of the Day

23RO I I

Seasonal Fish Tartare with Perilla Seeds

VEAERBRMOY X
Crisp Lettuce Salad with Salted Kombu

BNOYZX BERFDOED
Seafood Salad Scented with Sudachi

LEFEOEF Y HE
Fresh Raw Prawn, Ebi-Chili Style

YIAHET2VANDIHVEY =) A
Spear Squid and Fennel Marinated with Salted Lemon

JHot A ppetizer

T uQEET 74
Shiro's Crispy Fried Shrimp

~ZaFHRNDA A =T ) v
Spicy Grilled Tuna Cheek

AHOHOHY7A V&L
White Wine—Steamed Shellfish of the Day

fnoiFEARL g —y—2

Steamed Abalone with Seaweed, Liver Butter Sauce

2,400

IP /1,600

1,800

1,600

1,200

2,200

1,600

1,400

1,600

1,600

2,600

2P / 3,400



Signature
vk A vx—2 r—AB / 3,800

Bistro Shiro’s Special Bouillabaisse

vull A=—nBEO T[T R—2 —AB / 7.800

Bistro Shiro’s Special Lobster Bouillabaisse

<DY Vb 1,000
Risotto Finale

Main

AHD I x4 R
U2 DA D 35 f % BIFADORBEIE TH AL LAY THT 23,
A D O B LR RO 1530,

Today’s Fish Main Course

We offer seasonal fish selected at its peak freshness throughout the year.
Please enjoy it prepared in your preferred cooking style.

Kindly choose your fish and cooking method from the separate menu.

6,000

Pasta / Risotto / Pain

BREI=MBHOIL LY —2

Pasta with Farm Tomatoes and Sardines in Olive Oil Sauce
2,200

AND7 7=y =232 %
Pasta with Rich Seafood Ragn
2,800

P77
Mackerel Pilaf
6,500

A= —NWEDOTA)r—2Y—2 VY b
Lobster with Lobster Sauce — Pasta or Risotto

2,200

A
Baguette

r— A / 250



Avec du vin

Jux—Ya Y EbE
Assorted Fromages
1,400

Dessert

TRV —REXAVXF2ADOHEETA A
Madeleine & Kyrgyy White Honey Ice Cream
900

ZHIRFEO L R—]
Seasonal Fruit Compote
900

27w ryaazr)—xX

Classic Chocolate Terrine
900

BYMT7ULLX—F7-RBZOMBEMOBRYKREZIFLEIII TR

ERQRI—FLYEBEEMDOKREICEIT SR Y —]  [Policy of the removal of specified ingredient] (RN RS E BB E]

H RN EELCUBHEORLICETABEWNCCT Customers with food allergies are keen on removing EEYBHNEEREMELES

WL ELEDRR Yy IACHLE BRI specific ingredients Please check for ourPolicy of the st sy sy 38434 ORCode,

L\,(Language:E|2L<E§~English-qﬂ)‘<) removal of specified ingredient” which is written on SHEMEE MR ER
our website. A YECE

A—FHRADMNBVEBRRIERZ Yy 7ETERIIFCEEL, You can connect our website by scanning this QR code.




