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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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AMUSE
HEWBOL—2 aryaxdav
SALADE

2V EDIVEOYFIX HRABEOVAA 7L b
Watercress & Wasabi Greens Salad with Utogi Nori Vinaigrette

PAIN

A
Baguette

MAIN PLAT

Yurine (Lily Bulb) Mousse with Consommé Jelly

PAIN
Ny b

Baguette

HORS D'OEUVRE VARIES
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Citrus-Marinated Botan Shrimp
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Seafood Pasta with Fennel and Fresh Tomatoes

AHOMEH v)—vAH—Y—2
Today’s Fresh Fish with Sherry Vinegar Sauce

cKVADEDPOCTAHADSALX + 400
Pasta with Squid & Bottarga

HfOAXTLY Tz arEvbY—2 +1,000
Poélé Tilefish with Vermouth Sauce

coufEEl T4 v x—2 4+ 1,500

Shiro Special Bouillabaisse

Fw—NBFEDTA Y <=2 + 3,500

Lobster Bouillabaisse

DESSERT
IZVRART—F AT AY—R

Crema Catalana with Cassis Sauce

CAFE

a—t— /HLF
Coffee | Tea

Mascarpone Cream Wrapped in Akafuji Salmon

HEHFELRLn)OVvLT—F

Kasumi Crab with Celeriac Rémoulade

MAIN PLAT
TRIVBFSHEAAA T hv 2k BETTIC
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Seafood Pasta with Fennel and Fresh Tomatoes

AHOHEH v )= AF—Y—2R
Today’s Fresh Fish with Sherry Vinegar Sauce
cXIVATEDPOCTHDSAZ + 400
Pasta with Squid & Bottarga

"HEOA7Y Y'Y Y —2 41,000
Poélé Tilefish with Vermouth Sauce

-vmR T4 r~—2 + 1,500
Shiro Special Bouillabaisse

F=—nWBED T Y —2 + 3,500

Lobster Bouillabaisse

DESSERT

IVRANRT—F BT AY—R
Crema Catalana with Cassis Sauce

CAFE
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Coffee | Tea
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Hors doeuvre

HFEELRtr)IDT~<

1,100
Kasumi Crab with Celeriac Salad
A fa sy 74XV =T D5 1,200
Seasonal Fish Confit with Olives
LED T E 1.100
Fresh Prawns in Chili-style Sauce
HEL—Fr THAINRAINVE—F 2 ) — L EEHRE 1.480
Mascarpone Cream and Seasonal Fruits Wrapped in Akafuji Salmon
WS AR BERD A Sy T 2 1 050
Carpaccio of Ike-Jime Fresh Fish, Direct from the Harbor
baUREZVY L OFFX HRARBEDV4 ATV b 1.200
Wasabi Greens & Watercress Salad with Utogi Seaweed Vinaigrette
Signature
a7 Y m—2 F—AB 3,800
Bistro Shiro’s Special Bouillabaisse
YR F - BEDO TP R—2 w—A¥ 7,800
Bistro Shiro’s Special Lobster Bouillabaisse
>DY b 1,000
Risotto Finale
Main
MR -2 vz )—EAH—Y—2 4,600
Whole Roasted Fresh Fish with Sherry Vinegar Sauce
HHOAXET7Y YrEYIY—2R 4.800
Poélé Tilefish with Vermouth Sauce
Dessert
FNEADOHEETA A 900
Kyrgyz White Honey Ice Cream
IZVRART—F 1,000
Crema Catalana
vaazr)a N=ITARRZ 1,200
Chocolate Cru with Vanilla Ice Cream
Avec du Vin
Tuw—Va Bk EbE 2.800

Assorted Fromages



