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APPETISERS

Japanese small plates perfect for sharing

Miso Soup | wakame, tofu and spring onion
VG, S

Edamame | topped with yuzu salt
Vv, S

Avocado tempura | green chilli yuzu kosho mayonnaise

seasoned with ao nori salt
V,C, E, MU, S

Plum vine tomato salad | soy, dashi and ginger dressing and allium ol

Vv, S

Kabocha pumpkin gyoza | shiitake and ginger
VG, C, S, SE, SU

Prawn and ginger gyoza | ikura and yuzu ponzu dipping sauce

CR, C, S, SE, SU | 5 pieces

Hoiji cha braised octopus and potato salad | dressed with

coriander miso
C, S, SU, SE, MO, CR

Spicy tuna and salmon tartare | ginger and shallot dressing

served with crispy lotus chips and Osciefra caviar
F, C, S, SU, MO, SE, CR

Rock shrimp tempura | spicy chilli and garlic mayonnaise
MU, CR, C, S, SE E

Soft shell crab tempura| yama gobo slaw and tentsuyu broth
CR C S E MU

Red prawn tataki | tsuma salad dressed in a zesty sudachi and

ginger dressing
CR, C, S, SU, MO

Tebasaki chicken wings | stuffed with pancetta, shiitake and
chilli teriyaki glaze
C, S, SE | 3 pieces

Chargrilled beef tataki | black garlic ponzu and pickled wasabi
F,MU, C, S, SE

£4

£4

£8

£10

£7

£12

£18

£17

£13

£14

£25

£10

£13

All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT at the current rate. A 13.5%

discretionary service charge will be added to the final bill. All items subject to availability. Despite efforts to prevent cross-contaminations, we do use allergens in

Key to allergens: V - vegetarian, VG - vegan, C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,

our kitchens and any of our dishes may contain traces of allergens.

P - peanuts, M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide

& Shiro signature dish
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JI suswi

CRYSTAL SUSHI

Created by our talented team of chefs, the iconic Crystal Sushi features hand-crafted jellies perfectly balanced with flavour.

Unique to London, Crystal Sushi is a Shiro invention that reimagines the traditional style of sushi.
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Our signature Crystal Sushi is served as 2 pieces

Scallop and caviar | with kimchi jelly
F, C, S, SU, MO, MU

Botan ebi and avocado | with ponzu jelly
CR,C, S, SU, MU, F

Fatty salmon | mint and sake jelly
F,C S, SU, MU

MAKI

Delicately hand-rolled sushi

Our Maki is served as 8 pieces

Avocado and cucumber | topped with yuzu kosho mayonnaise
V, SU, MU, E, S

Chargrilled aubergine | sweet potato and karashi miso
MU, C, S

Prawn tempura | carrof and cucumber topped with spicy mayonnaise
CR,C, MU, E S

Spicy tuna | tobiko, avocado, cucumber and chilli mayonnaise
F,MU, C, S, SU, MO, SE. E

Salmon | tobiko, smoked daikon and beetroot caviar
F, MU, C, S, SU

£19

£21

£12

£7

£7

£11

£13

£12

All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT at the current rate. A 13.5%
discretionary service charge will be added to the final bill. All items subject to availability. Despite efforts to prevent cross-contaminations, we do use allergens in

Key to allergens: V - vegetarian, VG - vegan, C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,

our kitchens and any of our dishes may contain traces of allergens.

P - peanuts, M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide

& Shiro signature dish
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EDOMAE SUSHI AND SASHIMI

Originating in Edo (now known as Tokyo), Edomae is Nigiri’s more luxurious predecessor
- delicately draped with carefully sourced, beautifully prepared seafood.

Edomae sushi is served as 2 pieces | Sashimi is served as 3 pieces

Edomae sushi | Sashimi

</ k% Akamituna £6 | £8
SU, MU, F
+ k1 Chutoro £13 | £16
SU, MU, F
X F1a Otoro £14 | £17
SU, MU, F
INTF Yellowtail g5 | g7
SU, MU, F
Z XXx Seabass £5 | £6
SU, MU, F
# Seabream £5 | £6
SU, MU, F
5 X Turbot £7 | £9
SU, MU, F
##) Red seabream £8 | £10
SU, MU, F
#.= Hand dived scallop £15 | £15
SU, MU, F, CR, MO
HY—F > Salmon £6 | £7
SU, MU, F
X 1» 95D Cucumber £5
VG, SU, MU
73R H R Avocado £5
VG, SU, MU
%+ Tamago £5

Vv, SU, MU, S, E
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PLATTERS

Designed for sharing

Edomae sushi | salmon, tuna, seabass, seabream | 12 pieces
F, CR, S, SE, SU, MU, MO

Omakase deluxe edomae sushi | chef's selection | 12 pieces
F, CR, S, SE, SU, MU, MO

Sashimi | salmon, tuna, seabass, seabream | 12 pieces
F, CR, S, SE, SU, MU, MO

Deluxe sashimi | chef's selecfion | 12 pieces
F, CR, S, SE, SU, MU, MO

£26

£31

£28

£36

INNOVATIVE EDOMAE SUSHI

A reimagined take on traditional edomae sushi with contemporary Japanese flavours
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Innovative Edomae Sushi is served as 2 pieces

Yellowtail | mandarin yuzu kosho and green chilli

F,MU, S, SU, C

Tuna | nikiri sauce, Oscietra caviar and chives

F,MU,C, S, SU

Salmon | yuzu miso and beetroot caviar
F, MU, S, SU

£8

£8

£8

All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT at the current rate. A 13.5%

discretionary service charge will be added to the final bill. All items subject to availability. Despite efforts to prevent cross-contaminations, we do use allergens in

Key to allergens: V - vegetarian, VG - vegan, C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
P - peanuts, M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide

our kitchens and any of our dishes may contain traces of allergens.

& Shiro signature dish






ROBATA AND MAINS
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Traditional Japanese barbeque style

Grilled shiitake mushroom kushi yaki | glazed with a garlic and

soy dressing | 2 pieces
VG, S, SE

Fried cauliflower | dressed with shiro’s own shiitake XO sauce,

coconut miso yogurt
V,VG, S, SU, SE

Grilled yellowtail collar | yuzu soy and tsuma salad
S, F SE

Grilled tiger prawns | yaki ebi sauce
CR, MU, C, S, SU, SE, MO

Salmon teriyaki | marinated with yuzu kosho
F, S, SU

Grilled seabream | ginger den miso and pickled vegetables
F, S, SU

Grilled kabayaki eel | sansho pepper and rice served in a hot stone bowl
F,C S, SE

Teriyaki glazed chicken skewer | with spring onion | 2 pieces
S

Grilled boneless baby chicken | marinated in goma yuzu miso
F,MU, C, S, SE, MO

Australian Wagyu bavette | arima sansho and braised daikon
CS

British lamb cutlets | yuzu and shiso marinade, kimchi and spicy mayonnaise
F, MU, C, S, SU, SE, E, MO | 3 pieces

£7

£10 @

£18

£14

£23

£22

£25

£8

£21

£30 @

£25 @

All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT at the current rate. A 13.5%

discretionary service charge will be added to the final bill. All items subject to availability. Despite efforts to prevent cross-contaminations, we do use allergens in

Key to allergens: V - vegetarian, VG - vegan, C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,

our kitchens and any of our dishes may contain traces of allergens.

P - peanuts, M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide
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RAMEN

/5 —A Plantbased ramen | fresh tofu, noodles, seaweed and £19
mushroom dashi broth, sesame, chilli oil and Japanese mushrooms
V.S, C, SE, SU

&7 —A>  Seafood ramen | mixed seafood, noodles, lobster and £21
miso spicy broth, chilli, bean sprouts and wakame
C, S, F, SU, CR, MO

F¥—a2—F—A2 Porkbelly chashu ramen | slow cooked pork belly, £22 &

48-hour ramen broth, noodles, burnt garlic oil and egg
S, C, SE, E, SU

The Shiro Ramen Story
48 hours to prepare a lifetime to perfect - Shiro’s ramen dishes have a very special place in the heart of our
Hong Kong Executive Chef Tatsuya lawhashi. He was only eight years old when he started learning the family’s ramen
recipe in his father’s tiny, but always crowded, ramen restaurant. Using his father’s secret recipe of carefully selected
shiitake mushrooms, kombu seaweed and fresh yuzu, the ramen broth is simmered for two days to produce the perfect
combination of texture and rich flavours that is so proud to share with us today.




DESSERTS

£

P

111

A Matcha green tea tiramisu | azuki beans and green tea ice cream
EM,C

ST AT
X d—X4%E  Mango tempura | vanillaice cream and blossom honey

CESM

B I 742 Black sesame fondant | white miso ice cream
C, E M SES

TAATY)—1&% Selection of ice cream and sorbet
EM

£8 &

£8 @

£6 @

£5

All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT at the current rate. A 13.5%

discretionary service charge will be added to the final bill. All items subject to availability. Despite efforts to prevent cross-contaminations, we do use allergens in

our kitchens and any of our dishes may contain traces of allergens.

Key to allergens: V - vegetarian, VG - vegan, C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
P - peanuts, M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide
& Shiro signature dish





