Buta Kimuchi

WEELoF o 5

Thinh-sliced pork with spicy
kimuchiand omons 108

o
=

ZENSAI

. Onsen Tamago

Lightly poached eqg served
chilled in a light broth . 38

YASAI

Shin Goma Salad Warm Mixed Salad

LTEST Y 5 Salad
Brocooli, asparagus. frémch bieans, swiet peas. tomatoes with sesame Warm vegetab¥e salad with ponzu
dressing, seived chilled 128 dressing - 122

Our Chefs

Bur chefs follow time-hanoured
traditions: with craftranship,
attention to-details, and most
Important!y passion

‘Food from the Heart” 15 what
our chefs sincerely believe. Shin Chawanmushi
e L A
Japanpse-style egg custard 48

Kaiso Salad

i i A

Fresh greens and Japanese seawead
with soy dressing . L0

r,

Black Pepper Maguro Soft Shell Crab Salad Roll
Salad YT I TR I TR
AR i s Deep-friod soft-shell crab, avacado,
Seared tuna sashimi, black asparagus and mangoinaroll - 123
: = peppern greens with ponzu

Flamed Salmon Salad ’ pressng 15

I i

Seared salmon sashimi, greens
with ponaw dressing 168

WA
Beep-Tricd {asty octopus-and
squid with magonnaise 108

P~

' Horenso Salad

v el Bl AR ek

) Young leal splinach with bacon and garlic
chips tossed with sov dressing. 116

Hamachi Carpaccin

[F4 b LA o

Yellowtail sashimi with homemade
yuru dressing  17.8

Spicy Tsubugai
Iapanese top-shell in spicy sauce 5.6

e

KI5 B0 AT et
Savoury deep-fried thin udon
with wasabi mayonnaise 66

Sashimi Salad
A
Assorted sashimi on fresh salad
greens with panzu dressing  17.8

Roast Pumpkin
B—2 ki At g
Roasted pumpkin F!h avocado and

sgsame drassing ¥

Edamame \
FEsd
Soybeans in their pods 4.8

Kimuchi
+LF
Spicy pickled Xoreancabbage 5.3

0 Chet's Recommendation
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: Trio-of Sashimi Favourites
: - BLMGIUE Al
3 : i Platter of salmaon bluefin tina and
. ; : swotdfish {3 slices each) 246
| | | Ji Sashimi Moriawase Regular (5 types)
| : L e
: : Sashimi platter of salmon. biuefin tuna, swordfsh, yellowtail and sweet
; ; prawn 348
oy E i
Sashimi

' At Shin Kushiya, we carefully select the freshest fish and seatood from, Tsurkiji market in Tokyo _ : :

Hakodate and Hakodate in Hokkaido, which are flown in direct from Japan every day. et

fHﬂRkﬂfdﬂ) Our tap-grade sashimi includes the exceptional Bluefin tuna, a premium delicacy with a deep =
ruby colodr texture and sweet flavour that surpasses the more common Yeliowfin twna, ;

. Sashimi Moriawase Large (7 types) Sake Overload
i WEEGH A ' ’ : Bl ial
| ; Assorted sashimi platter of salman, Bluefin tuna, swordfish, yellowtail, Hokkaida Platter of salmon belly, saimon and
. : - squid. sweet prawn and Hokkaido scalip 36 salmanroe (3 dlices each] 226
Amaebi lkura i : .
b 55 ;
Swieel pravn (3 pead 2.4 Salmon rog : |
Hamachi Otoro (Bluefin)
LN deho '
Yeflowtail (5 pos) ra Framitm fatty tuns Beliyv (3 poil ' i
388 ! }
Hokkiga | ; . e
PR Tako ; ; = Premium Sashimi Moriawase {(Regular / Large)
Surt clamr (5 poa Sd 1] . ra {5 pmmium types]
Octiopuy (5 pes) 116 . [ Tt i s

Ika ; - ; Premium setection of premium fatty tuna belly, salmon belly,

TH Mama Uny {Tﬂp grade} live ayster, surf clamand yellowtall 58/ 108
Thin sice Hokkaldo s : o ok

; Hokkaskdo sga Urchin 328 - i
Maguro (Bluefin) ' '
) i
Blupfin Tun (5 pes) 5 :

Mekajiki
[EEHE 4
Swaandifish 5 Ees)

Nama Hotate ' s
T it ' : !

Haokkaiho scaliop

Sake i i
il Ty Live Jumbo Oyster
Aor-flown spimon (S pesy 1108 22 aemesH R I

uimbo oyster wih Porsd, (10
Sake Toro
BEFT
Salman belthy' (5 ped)

me
W& Chefs Recommendation.

et B e e
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E Handcrafted Sushi

Each piece of sushi is hand-crafted 1)
with expert skill and care using only
sashimi-grade fish and sesfaod,

Our sushi rice 15 made fram ™

lapanese grains, and favoured

| with our special blend of vinegar, - _ .
% seaweed, sour plum, salt and sugar. Sushi Favaurites @ ‘ ¥,
ol o
Selection of bluefin tuna, yellowtail salman. swordfish, grilled eel and cooked
e - 3 prawn {1 p¢ each) 172 .

Salmon Sushi Overload - - 1

(T8 FF FET P Premium Sushi Selection @

Sebection of salmon, salmaon belly, and '”"EITI*H"MF Lo ) !

ul salmon roe sushi (2 pes each) 188 Premiim sushi selection of premium buefin tuna belly, yellowiai, salman’ belly,

swear prawn, surf clam salman roe swordfich and tunarofl 342

Maguro (Bluefin) Mekajiki Sake Sake Toro Tako Tamago DOtoro (Bluefin) Unagi
B TRbe & af Ak e e (I8 KEr L I
Blusfinfuna 3 twordfish 32 Salmon 22 Salmon belly 28 Oc 22 Chmiglpite 2.2 Premium (&tty befin Grifled egl 3.2

tuna belly ~ 11.B

Ll

b 9 L het's Racommendation
%
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% Aburi Sushi Selection

A PR L R R B
Lelection of sake, maguro-tauke and
foie gras amaeki abur sushi

D (1pceach) 142
ABURI SUSHI

-

Sake Aburi
. .| Mekajiki Aburi Bl g
AND TEMA KI Foie Gras Amaebi mﬁ 2 ;f_ il 2 Flamed salmon with
Aburi Flamed swordfish salmonos 3.2
PETFE I HERD A with lime rind 4.2 E
Flamed sweet prawn . . b
L

with-foe gras 7.6

Aburi Sushi

- R

Selected hana-crafted sushl are
lightly flamed and topped with
ftavauriul ingredients to create
Linigue tastes and an Innovathive
SUSHi Expenence.

i_u;'lﬁgurn Tsuke:
Aburi

Sake Toro Aburi | MTUEOL
o ! Flamead marinated
Ttoro Aburi 8} h oDt ; i
~ ;,.5, buri e Isaji belly Bluefin tuna with

mu hiuefin tura with black caviar 3.8 spicy lime paste 4

belty with kelp 128

TEMAKI SMALL MAKI
California Temaki Sake Temaki Oshinko Maki
HNTRAL=T T =TS8 BNGHE :
Califamia-style handroll 3 Salmon handroll 3 Japanese preckle sushirell 2.8
Soft Shell Crab e Maguro Temaki Ume Shiso Maki
Temaki’ WrE: . Mgy
VIR ST TEE Blugfin tuna handrell 28 Japanese sour plum and shiso
Deep-tried Loft shell crab B leaf sushiroll 3.8
handroll 38 - Ebi Tempura Temaki -
WERMETEY Kappa Maki
Sake Kawa Temaki Prawn tempura handrall = 4.2 s _
$—-EL ARSI EY Cucumber sushi roll 2.8
Desp-fried salmon skin '
handroll 36 Tekka Maki
R
Turiasuchirofl, 3.8
Kanpyo Maki
FREE _
Sweat pickle sushi rall 23 K

Ebi Tempu_ra Maki

Flamed Salmon Sashimi Maki
Bf fFxd MEMNRETEY

Flamed salmon sashimi shoe: crab shicks, cucumber, with 2 types of Deep-fried prawn tempura sushi rofll
toppings: Thura / spicy. mayonnaiseé and bonito Haked / mayonnaise 156 -topped with sesame 148

=
=
A

MAKI ROLLS

Spicy Chicken Floss Maki
A TR TL—ER
Marinated chickenin o sushi rallwith
chicken floss 136

Shisamo Maki

LLwgfE

Deep-fried capelin fish topped with
bacon nasushiroll 128

Spicy Salmon Sashimi Maki
A ——E e

Sushi rell with salmon sashimy,
chargrilfled salmon, avocado and spicy
spuce . 14,6

Spicy Tuna Maki

AL L Rt

Suishi rall with biuefin tunae and
prawnroe 148

—

Soft Shell Crab Maki
VIR R TTER
Deep-fried soft shell crab sushi roll
topped with sesamé: 138

California Maki
BT R
dvocado, crab stick and prawnroe
suchiroll 108

Lobster Maki

w e B o T

Rock lobster paired with sweet
omelettsiina sushirell  16.2

Ebi Avocado Maki
METEAEEE

Sushi roll with pravns, avocads o=y g

and mayvonnaise - 138 et s Recommendation



=
]:ﬁ Tempura Mori

Ffi R e
< Acsorted seafood and vegetabile
L \ i ighttempura batter = 158

Yasai Tempura
FREERE

Assoried vegetables in ligh
tempiira batter 138

Ebi Tempura

A

Fresh tiger prawrs.in light
tempdra batter (5 pcsf - 18

AGEMONO

Deep-Eried Delicacies

Tori Katsu
W
Breaded chicken fillel served with
plom sawite, 11

Ton Katsu
5 ches
Breaded pork lom sérned with plum

Negima
LEE

Breaged chicken
and fesk- 36
Hotate

L B

Breaded Hokkaido
scallops 5%

7

%

Kushiage Platter (/
R R

Breaded chizu makl, shiitake,

negima and Sashimigrade

gake 168 K U S HIAG E

Deep-Frned Delicacies
on SkeWwers

: Chizu Maki

|
| Breaded cheese
|

Ebi wrapped with pork. 46
e

Breaded tiger

prawn &

Button
Tori Karaage sapce 116 : Mushroom
A e = . . . - P Mty
Deep-fried chicken thigh with Pumpkin Cmquette Kani Karaage i Broaded botten
spiciol Japaneca seasoning B.6 T f1= TR | mushrooms~ 36
Crispy. creamy dedp-Tried Deep-tried soft shell-cralbh: 86 |

pumpkm croguettes. 8.6

] Shiitake
ML 1Y

| Breaded shiitaks
" mushmooms.: 3

TOFU. SELECTION Kaki Fry
LE et
Breacled gysters. 58

Sashimi-grade
Sake

“HIEF ik

Breaded saxhimi-grada
salman’ 52

Kushiage

Tofu Steak Kinoko Tofu Agedashi Tofu
LR AT = 1 WiTmL L
Pan=seared tofu with soy glare and Siiken volu snd mushroomsina  Deep-fried tofu in lempura casce . 5.8
garlc chilps 72 sawny sauce .2 1

Skewers of fresh ingredients are lightly coated with bréadcrumbs
and deep-fried tili golden and enspy. Sealood kushiage pair well
with cur homemade citrus porzy sauos, whille tonkatsy sauceis 3
gocid compiement for otheckuzhiage items

—————————————————————————————————————————————————————————
Cher s Recommendaiion



YAKIMONO —
Sake Butteryaki

Charcoal-gnlled Delicacies jpcayps

Norwegian saimon fillet with butber
sauce, seved with potalo salad

Toumorokoshi Shoyu Yaki
B E s g
Ehar:mhgriilgﬂ eorn on the'cob with soy dressing. 6.8

Tka Kimuchi
Lol
Charcoal-grilled souid stuffed wath kimuchi 188

= — . - -.——-_'_—I
Sake Kabuto Shioyaki / Teriyaki [
BT LA /AT e
Charconl-gnlied saimon head with sea salt orleriyakissuce 136

Sake Teriyaki Gindara Teriyaki

BELR b FERRIDMY
Charcoal=grilled salmon fillet with
teryaki sauce - 148

Gharcoal-griiled Atlantic cod with
homemade tariyaki sauce  19.8

Sanma Hiraki

M 2 MRt

Charcoal-grilled air-dried pacific saury
from Japgan (slighthy salty): 156

Tu;ei Saba Yaki

Charcosl-grilled lightly marinated
lapanese mackeral 128

- N — —.—J
lka Sugatayaki
Lt
Charcoal-grilled whole squid with
terivakisauce 148

Wagyu Hamburg &

TR AL —

Charcopl=grilled wagyu patty with
s sauce and vegetables 1906

Chashu

L]

=iy
Charggal-grilted pork filkar with
mustard and sliced leek 158

Wafu Steak Tenderlain
W zF—F

Priroe teinc erlodn, walu sagcn
and vegetables: 238

WO &

Lamb Persillade

LA N TS

Charcoal-gritled kamb chop with parsioy,
breadcrumbe and mustard. 168

lh‘. -

Satsuma Imo
g b
Charcoal-grilked sweet potelo 68

Food from the Heart

At Shin Bushiya, all our dishes are’ skl folly
prepared by our chefs with care and attention
to detail. Using fresh ingredients. everything s
prepared and cooked in our restaurants. Even
our sauces are-homemade, tobring ot the
natural flavaurs. Our passion 15 ta bring you
goad food, cooked with heart and soul

@ Chef's Recommendation.  [3 Please allow 15 - 20 min cooking time.

“Black Angus” Ribeye
Togarashi
AP T
Charcoat-grilled prime "Black Angus”
ribeye stéak served with lapaness
togarashi Spices . 316

Chicken Teriyaki

U.S Kurobuta Pork
Chop &

S I E—rFuwer
Charconl-grilled L5 Kurabuts
pork chop with ditrus ponu
and mastard sauces 266

Charcoal-grilled chicken thigh with
nomemade terivakl sauce 116

U.S: Short Rib Miso

LEA Al gy

LS short rib with homémade misa
in a hotplate. 242
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DONBURI

Rice

Ton Katsu Curry Don
[ | P & e
Deep-fnied pork loin with
Japanese curry, rce and
experience can't do without cabbage salad  16.8
delicious Japanese rice. Shin

Kushiya uses only rice grown (n Chicken Katsu Curry
lapan, because it just tastes that Don
much better! B L—F %

g%ﬁ Japanese Rice

A heartwarming lapanese dining

Dreep-ined chicken thigh
with Japanese curry, rice and
cabbage salag  13E

Seafood Curry Don
LT —Fif—a R
Homemade Japanese seafood curry
with rice and salad. 186

Buta Don

BEM

Pan-seared pork fillet wath kabayaki
sauce in ance bowl 148

g L et = Ked ommendal ran

9 Oyako Don b

o H
Pan-fried chicken; served with
sEvoury eqq ima rice bowl 128

Chashu Kabayaki Don Ton Katsu Don

Fa— B
Charcgal-gniled pork loin with kabayakl Breaded pork lom, deep-fried

sauce. inance bowl 143 withegg-inmance bow! 148

Ebi Tamago Don Tori Shogayaki Don

o mA:EhE N

Tempura prawns with savoury egg. ma, Pap-fried chicken thigh, soft agg with
nce bowl 158 soy-ginger sauce) Inarice bowd 138

Salmon Tkura Don
=Tt iGN

Salmon sashimi and salmon roe
ina sushirice bowi 178

Unagi and Salmon Don
B EIH

S#mon and sea el with kabayaki
SALice N a sushi nce bonwd 19,2

Shin Chirashi.

L )
Bramiwm sashimi selectron in a sushi
rce bowl 238

Garlic Fried Rice

o EeelF Bl o g S

Fragrand garlic fried rice with
spring onions . 4.8

Rice
=
Steamed Japanese rice. 2.5

Sake Chazuke Ume Chazuke Maguro Zuke Don (Bluefin)
BENGRIT WLy BRI M
Lalmon fakes with rice in hot bioth. 6.6 Sour plum with rice in hot broth 56 Mannated bluefin tuna sashimi ina
sushi rice bowl 173
Sanshoku Don "
N SOuUp
Sashimi slices of salman; bluefin funa
qnd swordiish in 2 sushi nce bowl 178 Hma':hi 5#"[1
Yelowtall fish head simmered in
Msmtoun 98
Sake Kabuto Soup
MW
Salmon fsh head dimmered in mise
soup . GE
Miso Soup
REmNE 25
A
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MENRUI

Naoodles

Beef Inaniwa Udon
T-FARE S A

Think/-sliced boet with premiung
hand-cut thinudan; in & nch
178

broth

Tori Manban Udon / Soba
L R

Japanese noodbes with chicken and
vegetabies 138

Mabeyaki Udon [0

RS A, W

lapanese claypot noodles with prawn
tempura, vegetables and chicken 158

Kimuchi Nabe Udon (2
HLF R YA

Japanese claypo! noodles in-a
spicy kimuchistock 176

Our noodles are imported
directly from Japan

Lden - Thick white
fiocdles with a chewy
tender texture

Soba (buckwheat)
Hezlthy buckwiheal
noodles with 8 “nutty’
flavalr

Somen - Very thin silky
white noodles best
enjoyed chilled.

Sansai Udon / Soba
INEGEREE

lapanete noodlas with wild”
vegetablesin broth 128

g Chef's Recommendation. [ Please allow 15 - 20 min cooking time

] Shin Truffle-infused Uni
Pasta
[ S oL el e e e B |
Chilled angel bair pasta with truffle oil
{Limited arders) 128
with Scaliop sashimi-20.8
with Uni sashims 268

Chashu Udon / Soba
Foyp— oy E R
Japanese ngodies with grilied pork
foininarch broth 146

. Tenzaru
| g
Assorted tempura served with chilled
buckwheat noodles  I7H

m ]
Tempura Udon
KNS MR \

“Assorted tempura with Japanese

noodles ina lightbroth  17.8

Cold Somen
L i

Chilled ultra-thin noodias; prawn;
shittake and dipping sssce. 142

“. .

Mentaiko Pasta
B e

Pasta tossed with codfish roie
bacon and seaweed 165

Cha Soba

il

% Chified green tea noodbes with
J homemade dipping sauce 108

Hiyashi Onsen Cha Soba
Pk P R
Greores noodles with wild vegetables

and eqgqg,.In a cold broth

116

Spicy Prawn Pasta .
Al b=l 20

Fresh tea prawns pasta infused with

Spicy prawn stack 154

Tosei Inaniwa Udon
FERt B 5 1

Premium kand-cut thin udon served chilled,
with special duck broth dipping sauce  13.8

Zaru Udon / Soba
T EATE Y

Chilled noodles with homemade
dipping sauce 8.8





