APVETIZERS

Edamame Boiled Young Soy Beans 535
Kimpira Burdock Roots Cooked in Sweet Soy EXONS
Agedashi Tofu Deep-Fried Tofu Served in Tempura Sauce w/ Grated Daikon and Scallions
B L
Shishamo Broiled Norwegian Smelt LL®b
Smelt Nanban Marinated Smelt w/ Fresh Sliced Sweet Onions A AV RIS
Ankimo Steamed Monkfish Liver Pate brLED
Hiyayakko Cold Tofu served w/ Shaved Dry Bonito, Ginger and Scallions i
Fresh Oysters Half Dozen of Oysters on the Half Shell T
Dashimaki Tamago  Japanese-Style Egg Omelet ZLEET
Nasu Ageni Deep-Fried Eggplant Marinated in House Dashi ANER7 1D E N
SALADJS
Spinach Goma-ae  Blanched Spinach Served w/ Sesame Sauce (E D FV A FLEA RN X
Spinach Ohitashi Blanched Spinach Served w/ Bonito Flakes EONAREBOTZL
Asparagus Goma-ae Blanched Asparagus Served w/ Sesame Sauce T AT HRRFN A
Sunomono Cucumber and Tender Seaweed w/ a Rice Vinaigrette #>7>8 & K D EEY)
Tako-Su or Tako-Sumiso Te ZHEE 2 i3 2 HERRIE
Sunomono w/ Octopus or Octopus w/ a Miso Vinaigrette
Kani-Su Sunomono w/ Fresh Crab I HE
Salmon Skin Salad  Broiled Salmon Skin in Sweet Rice Vinegar P—F L AF Y TH
Mozuku Tender Mozuku Seaweed in a Vinaigrette H7<
Tsukemono Japanese-Style Pickles L7
ALA CAKTE
Dynamite Baked Geoduck w/ Mayo, Mushroom and Onion Sauce ZAF <Ak
Tai or Smelt Umeshiso-Age PSS VAN A 15
Lightly Fried Snapper or Smelt Wrapped Around Salmon, Shiso and Plum Sauce
Tai Usuzukuri Thinly Sliced Snapper Served w/ Ponzu Sauce il o 4EY
Poke Belltown Tuna w/ Shiro’s Signature Sauce N AN | B4
Geoduck Butter Yaki ECETERVES 1
Tender Geoduck,Shiitake Mushroom and Asparagus Sautéed w/ Butter
Geso Fry Deep-Fried Squid Legs 7Y T
Black Cod Kasuzuke Marinated in Shiro's Original Recipe Featured in the New York Times. Broiled
to it's Perfection. EREE D TIE T
Chicken Kara-Age  Japanese Style Deep-Fried Chicken F X U EST
Yellowtail Kama Broiled Yellowtail Collar FELPE
Salmon Kama Broiled Salmon Collar fit
Chawanmushi HWIA L
Steamed Egg Custard w/ Shrimp, Chicken, Shiitake, Ginko Nut and Mitsu Ba
Fried Oysters Local Oysters Fried Japanese Style w/ Panko Crumbs Mg Z A
Tai Arani Snapper Head Cooked in Sweet Soy il & F
Sole Kara-age Deep-Fried Sole MAVOEES S
Asari Sakamushi Local Manila Clams Steamed in Sake HIVPEAEL
Tempura Assortment  Shrimp and Vegetables K s e o
Seafood Tempura Shrimp, Scallop, Squid, Whitefish and Vegetables v— 7 — RRIFE
Vegetable Tempura  Assortment of Vegetables PR K Im A
Gyoza (5 pcs) Dumplings Stuffed w/ Pork and Vegetables 1
Soft Shell Crab Deep-Fried Soft Shell Crab w/ Ponzu Sauce VT NN TT

N e serve raw /{/ZA/ZA‘CM@L
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We Serve House-Blended Soy Sauce and Ponzu Sauce.

O/fw/&d& Sastime (Q Sushi

Chef Selection:
Sashimi Assortment (7 pcs) P RN ) 4 $15.00
Sashimi Assortment (15pcs) i $25.00
Omakase Sashimi - Chef's Selections BErefgmat  $50 & up per plate
Omakase Sushi - Chef’s Selections BEreFamat  $50 & up perplate
DINNERK MENY
All dinners Served w/ Salad, Soup and Steamed Rice
T a4 TR, BEOW, WRIET L TEHRA ST ET
Sushi Dinner il e 26.75
Chef's Choice of Nine Nigiri Pieces and One and a Half Rolls
Sashimi Dinner Ly & K e 26.75
Chef's Choice of Sashimi Served w/ Tempura on the Side
Tempura Dinner KEE Lol 26.75
Tempura-Fried Shrimp and Vegetables w/ Sashimi on the Side
Salmon Teriyaki or Shioyaki Dinner i BROE S 7 I3 e & iy 26.75
Teriyaki or Lightly Salted Broiled Salmon w/ Sashimi on the Side
Chicken Teriyaki or Shioyaki Dinner FEUMBEE I s ply 26.79
Teriyaki or Lightly Salted Broiled Chicken w/ Sashimi on the Side
Black Cod Dinner s ey 28.75
Broiled Kasuzuke-Cod w/ Sashimi on the Side
SO S
Asari Miso Local Manila Clams w/ Scallions &b S Y BRI 5.00
Nameko Miso Japanese Baby Mushrooms w/ Tofu and Mitsu Ba 788 Z BRI 4.75
Tofu Miso Tofu w/ Scallions TLEURME T 4.50

Suimono Clear Soup w/ Shrimp, Shiitake and Daikon Sprouts BRN) 4.75




Sushi, sashimi and other Japanese dishes are

available for
CATERING.



