shiro









SHIRO BENTO

=
E ,ﬁi\El =)
Tsukemono
-t

Selected sashimi
Toro, botan ebi, akagai, hamachi, sake

BERE (B2 AR KA mE R = XRE)

Seared scallop sushi with mentaiko

REAKFHFRE

Seasonal sashimi carpaccio
LS8 b 1]

Negitoro don

HEEZRMHAR

HKS$418 per person

Additional option:

Tonkotsu ramen B = X EHi2E +HK$60
(Pork broth/soy chicken broth) 5& & 5%/ 15 hZE 5

Wagyu beef udon F145% +HK$80

Japanese green tea $12 per person ® HU4#EE F1i $12
Subject to 10% service charge ® H-EX¥EZRRI0%IEH WV-LET » FMEBESRIN—BRHBE



BENTOBOX

& Signature dish EFETHES

Ramen Bento / NEAEEER

Shiro tonkotsu ramen or shoyu ramen or curry udon

FEEIEE 5 BmhE 5 MESE

Grilled chicken or beef tenderloin

THEZSIN 80 FTARAFAD

Prawn tempura or vegetable tempura

RIBRIFAE N MHRKIRHE

Salt-grilled mackerel
iy

Served with salad and pickles
U EERRTEDRREY)

Seafood Bento / SEH{EETE

Saikyo-style grilled black cod
REERARE

Prawn ond SOH she" CI’Ob tempuro

RIRFCH R E R ImAE

Grilled scallop with mentaiko sauce

BREFERCARFE

Served with miso soup, salad, rice and pickles

M EEBEFCRIGS PEDR RO

Premium Bento / 4§ L {EEE
Saikyo-style grilled black cod
RSP RE

Pan-fried foie gras and beef tenderloin

BREEFT A1

Scallop and prawn tempura

RN CES GE

Wagyu beef udon
IS RS

3 pieces of assorted sushi

3R EFA)

Served with salad and pickles
U EERRREN RN

B

B

Japanese green tea $12 per person ® HU4#EE F1i $12

Subject to 10% service charge ® #-E X & =ikl

268

338

388

10%TEHWVWLET » FIAEESRM—RBE



SUSHI & SASHIMI

MEEYE 218
Sashimi set / RIBEE

12 pieces of chef’s selected sashimi

The above sets are served with miso soup, salad, rice and pickles

M EERARCKIE S PED R BROEY)

Faltvh 218
Sushi set / FEIEER
10 pieces of chef’s selected sushi

RE+OFEYE 268
Negitoro don set
BEEZARRER

Chopped fatty tuna with spring onion
on sushi rice

56Ltvhk 238
Chirashi set

Mixed sashimi on sushi rice

Ess65LEFatEYR 198
Bara chirashi sushi set
HMEALHRER

Chopped sashimi on sushi rice

XOZy IR B HF 268
Seared mix sashimi don set
KX EHIRAERER

Seared 4 kinds of daily sashimi
with Japanese dressing on sushi rice

FEBTSHAER 188
Sashimi salad set
BLREDVEER

Chef’s selected sashimi salad

The above sets are served with miso soup, salad and pickles

M EEREARIES PEVRRIEY

& Signature dish ETETHES T

& TIVvIRRBEYE

Deluxe sashimi set / ¥ LRIFGER

12 pieces of chef’s selected sashimi

TIvIREREYNGOAD)
Deluxe sushi set / {5 FSFIEE

12 pieces of chef’s selected sushi
including o-toro,botan ebi & hamachi

BFEoFrOFEYE
Deluxe negitoro don set
B LEREEZAMERGRER

Chopped fatty tuna with spring onion and
sea urchin on sushi rice

TIYIRAESLEY N (23AD)
Deluxe chirashi set
B IHERLHRER

Mixed sashimi on sushi rice with foro

WK HRtEy R
Uni ikura don set

B, = XA, =XAFRER

Sea urchin, salmon & salmon roe on sushi rice

XDZADDEERBESLEHS
Y- 2 ZILFHEOEYE

Seared engawa don set

TIETEABREHEREtR =X tthERER

Seared shoyu engawa and finely chopped steamed

salmon with shichimi on sushi rice

Japanese green tea $12 per person © B304 % &1L $12
Subject to 10% service charge ® H-EXBE£ZFIE10%TEH VL FT « FIEEESZM—RFEE

338

328

318

328

288

268



TEMPURA & ONMONO

FISH

BN 188
Salt-grilled mackerel
BIRERER

¥ IREARKES 298

Saikyo-style grilled black cod
IRERARKRER

PORK

BRAREEES 238

Pan-fried sliced pork loin with
ginger teriyaki

FZBRARER

EREADDOER 248
Tonkatsu black pork cutlet
NNEBRBESIIEINER

The above sets are served with miso soup, salad, rice and pickles

M EERRKRIG S PEDR BRAEY)

TEMPURA

& KT 28 238

Prawn and vegetable tempura

MIRXEREER

The above set is served with miso soup, salad, rice

and pickles / W EEBERKIG S PR REOBY

KIWES A 248
Prawn and vegetable tempura with udon
HIEXFERESLER

XEBSCALEE 208

Mixed tempura with udon and grilled eel on rice

RRESLHERERER

The above sets are served with salad and pickles

N EERRTEDREY)

BEEF
ERRT—F

Pan-fried rib-eye with garlic soy
FRAEREER

F74LAT7—*

Pan-fried gyuniku fillet steak
with creamy mustard sauce

AR RIFFER

MFDHFRMDE
FESNARDHEMMAE R

Stir-fried wagyu beef with assorted
vegetables and wilted spinach with
home-made sesame sauce

M HEEFZREREER

CHICKEN

Grilled chicken teriyaki

HRBI\ER

OTHERS

hvAhL—

Japanese curry with black pork loin cutlet

WIVE S FIFEHERE &

=l
2

Chargrilled eel rice in stone pot

AiMEARER

& Signature dish EFETIHES T

338

288

248

228

248

298

The above sets are served with miso soup, salad and pickles

M EE BRI S PEDREOEY)

Japanese green tea $12 per person © B304 % &1L $12

Subject to 10% service charge ® H-EXBE£ZFIE10%TEH VL FT « FIEEESZM—RFEE



SUSHI & SASHIMI

SUSHI SASHIMI
fif-A kO O-toro 108 328 tRIZE Hotategai
AREZEFE fatly tuna 1 pc 3 pcs #F scallop
- fO  Chu-toro 148 268 B lka
REZHM medium fatty tuna 3 pcs S8 squid
f5-7x8 Maguro 90 180 #8 Unagi
HEHA tuna 3 pcs #8818 freshwater eel
INYF Hamachi 80 168 iy Tako
HERA yellowtall 5 pes JUTUEE octopus
LEHL Shima Aji 108 200 IFoFH Hokkigai
FAEME jock mackerel 5 pcs 5% 8 surf clom
g Sake 55 98 L5 lkura
=X salmon 5 pes =XfAF salmon roe
Ef Uni 158 270 7B Akagai
B sea urchin 3 pcs JRE  ark shell
|E¥7-A 8% Botan ebi 160 160 A% Kaki
MR giant sweet prawn 2 pcs 15 Oyster
Hi§EZ Ama ebi 98 125 E#ER Saba
FHIR  sweet prawn 5 pes fi5f mackerel
E£F Tomago 38 75 EUF Tobiko
EFIE japanese omelette 6 pes FaF flying fish roe

Japanese green tea $12 per person © B304 % &1L $12
Subject to 10% service charge ® H-EXBE£ZFIE10%TEH VL FT « FIEEESZM—RFEE

SUSHI

168

40

80

40

60

118

148

120

68

& Signature dish EFETHES

SASHIMI

168

80
5 pes

80
5 pes

100
4 pcs

180

148
2 pcs

128
1 pcs

180
5 pes

100



MAKI & TEMAKI ROLLS

& RINAU—h Ok
BEZANS

TERAREE
R HARE

EARO 75
BEAEEARE

RIZBDAVIAIL=TE
BT IS
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BAE
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x¥rO
HREZAHES

EONSZDEBRIEHLIVES
Er DR EEIERETTRES

Japanese green tea $12 per person ® HU4#EE F1i $12

& Signature dish EFETIHES T

Spicy toro 115
Smoked eel & avocado 15
Grilled o-toro 108
Scallop California 98
Grilled salmon & smoked eel 95
Grilled salmon & yuzu pepper 98
Futomaki trio 88
maguro, hamachi & sake

California 88
Cucumber 50
Tekka tuna 88
Negitoro chopped tuna with spring onion 108
Seared engawa & eel with wasabi sauce 108

only available as maki

Subject to 10% service charge ® H-EXBE£ZFIE10%TEH VL FT « FIEEESZM—RFEE



TEMPURA & ONMONO
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FRRIFE
MRXIRE

BEXRRE
VRIRRIm#E 5 pcs

AL=3CA
MIERR N S4B B AR
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MFLHFROSCA
MAFHREL
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TBERFEY\ER

Edamame
salted soy bean pods

Yaki gyoza
pandried pork dumplings

Wilted spinach with home-made sesame seed sauce

Japanese steamed egg custard with chicken dashi
20 minutes preperation

Mixed vegetable tempura

Prawn tempura

Pork curry with udon or rice

Shiro ramen

rich pork broth with 5 slices of char siu,
kikurage mushrooms & nitamago egg

Shoyu ramen

chicken broth with 5 slices of char siu,
kikurage mushrooms & nitamago egg

Wagyu beef and vegetables with udon

Katsu don pork cutlet with egg on rice

Japanese green tea $12 per person ® HU4#EE F1i $12

Subject to 10% service charge ® H-EXBE£ZFIE10%TEH VL FT « FIEEESZM—RFEE

& Signature dish EFETHES T

68

95

95

85
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198

198

248

248



BEVERAGES & DESSERT

DESSERT

TH—FEDOEDLE
Shiro dessert platter
A mini selection of sweet but light delicacies,

perfect for lunch

et

|CE CREAM (per scoop)

E 37 Black sesame / BEFE
W3 Yuzv / BEHF

V1) —=>2T 4 Greentea /%
INE Red bean / 41T
IN=7 Vanilla / ERZ

COFFEE & TEA

d—k—
Coffee / M

ATNIRATLvY
Double espresso / SRR TCRAEMIME

IRTLvyY

Espresso / BIUiRAEMNIE
77T

Latte / E8H

h7F—/
Cappuccino / k&

TAh
Mocha / EE-REIAE

Green tea / 43

(B— A

J)—=>T7T+«
Iced green tea / WKERZR
(B8—A8)

ATy adLIT7—R1,
T=ILILA, RIN—ZV
English breakfast, Earl grey or Peppermint
ERARE ABRRIEH

98

60

42

48

42

42

42

42

25

42

SHIRO SIGNATURE TEA

Cool green tea / BTNERZRER

& Signature dish EFETHES

52

Our iced cool green teas are blended with exotic and

refreshing tropical fruits.

SVESATFRE
Mint & lychee green tea | EEDREE
STLEEERR

/ BEEEERE

Lime & honey green tea

NAFv TNy aYTIL—VES

Pineapple & passion fruit green tea / HEEBMBRER

TT7NCEERE
Guava & ginger green tea / B BRIBELE

FRUIT JUICES

FL>oPa-—-2
Orange / #&it

TyFINTa—2R
Apple / BEERH

Ivd—2a—2R
Mango / TRt

NAFYTILa—2X
Pineapple / E#ET

JF7Na1—2R
Guava / ERWEH

EPFHIVIR
Mix your own / BEERT

MINERAL WATER (500mi)

San. Pellegrino

Acqua Panna

Japanese green tea $12 per person ® HU4#EE F1i $12
Subject to 10% service charge ® H-EX¥EZRRI0%IEH WV-LET » FMEBESRIN—BRHBE

42

60

60






