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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.
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Watercress & Wasabi Greens Salad with Utogi Nori Vinaigrette
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Yurine (Lily Bulb) Mousse with Consommé Jelly
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Citrus-Marinated Botan Shrimp
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Seafood Pasta with Fennel and Fresh Tomatoes
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Today’s Fresh Fish with Sherry Vinegar Sauce
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Pasta with Squid & Bottarga
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Poélé Tilefish with Vermouth Sauce
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Shiro Special Bouillabaisse
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Lobster Bouillabaisse
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Crema Catalana with Cassis Sauce
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Mascarpone Cream Wrapped in Akafuji Salmon
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Kasumi Crab with Celeriac Rémoulade
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Seafood Pasta with Fennel and Fresh Tomatoes
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