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All prices are in CNY net and inclusive of 10% service charge
and any government, and value-added taxes.
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Pictures in this menu are for reference only.
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=R Spicy Dish
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Please inform our service of any allergy & special requests before ordering.
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SHOGUN Kaiseki

¥ 1288 /ﬁLL Per Person
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Reservation are required one day in advance
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Appetizer

W58 DU 54077

H X LT AANGHADR—F
Scallop with Asparagus Soup
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Steamed Cod Fish
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Australian Wagyu Beef on Hot Stone
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Assorted Sashimi (3 items)
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Flame Seared Sushi (3 items) Urchin Tempura
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Tuna Vinegar Crab Meat Jelly
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Salmon Boiled Soup with Scampi Head
{1 ¢1 N4 i SR 1 6 41 )
7+ ¥ Rih L B &

Eel Seasonal Fruit with Red Bean Taiyaki
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¥858 /ﬁz Per Person
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Avocado Salad
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Spanish Red Prawn with Scallop Sashimi
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Oyster Tempura
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Baby Lobster
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Matsutake Mushroom Soup
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Fried Young Fern Leaf with Garlic
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Salmon Roe Hand Roll
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Seasonal Fruit with Napoleon
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¥378/1ﬁ Per Person
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Appetizer
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Crab Roe & Cucumber Salad
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Abalone

Z & HT AR

) 7 a—R
Angus Rib-eye Steak
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Sushi Platter (6 items)
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Black Tiger Prawn
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Sea Bream
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Ume Kaiseki

¥6l8 /ﬁLL Per Person
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Abalone Salad
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Peony Prawn and Salmon Sashimi
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Cod Fish with Milk
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Soft Shell Crab Tempura
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Foie Gras
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Grilled Australian Beef
Tenderloin Wrapped in Leaf
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California Hand Roll
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Australian Mayura Wagyu Tomahawk Beef

¥2088 /fﬁ' Portion
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Chef's Recommendations
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SHOGUN Sashimi Platter

Baby Lobster, Abalone, Conch, French Oyster, Salmon,
Sea Bream, King Fish, Tuna, Jelly Fish

¥618 /% Porgion
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Chef's Recommendations
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Alaska Crab

Teppanyaki or Sashimi or Steamed
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Live Lobster

Teppanyaki or Sashimi or Steamed
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Live Geoduck Clam
Teppanyaki or Sashimi or Steamed
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Live Abalone

Teppanyaki or Sashimi or Steamed
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Sashimi
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Sashimi
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¥358 /13 Portion
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French Oyster
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Live Sea Urchin
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Seasonal Price
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Red Prawn

¥ 198 /13 Portion
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Salmon

¥ 148 /17 Portion
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Dalian Sea Cucumber

¥ 88/&' Portion
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Canadian Peony Prawn
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SHOGUN Assorted Sashimi (3 items)

¥168/fﬁ Portion ¥198 /17 Portion
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Sashimi
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Scallop

¥ 98/‘[5:} Portion
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Live Red Clam
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Russian Sweet Prawn

¥ l48/‘fﬁ Portion
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Sashimi
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SHOGUN Assorted Sashimi (5items)

¥278 /17 Portion
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Tuna King Fish Canadian Hokkaido Clam

¥188/f§3\ Portion ¥128/‘fﬁ Portion ¥128/fﬁ Portion
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Sashimi
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Red Silk Fish Sashimi

¥258/{5J\ Portion
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New Zealand Scampi (2 pcs)

¥198/fﬁ Portion
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Sea Bream Octopus Abalone Conch

¥98/ﬁ:} Portion ¥98/fﬁ Portion ¥58/*17. PC ¥58/*1LL PC
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Assorted Sushi

¥2 18 /13 Portion
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Toro Sushi

¥288 /153 Portion

Z1 K A A7 A
P EF D ERE
Red Crab Roe Sushi

¥58/fﬁ Portion
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King Fish Sushi

¥ 58/1ﬁ Portion
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Prawn Sushi

¥58 /{3 Portion
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Canadian Hokkaido Clam Sushi

¥58 /13 Portion
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Foie Gras Sushi

¥ 98 /13 Portion
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Russian Sweet Prawn Sushi

¥78/‘fﬁ Portion
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Flame Seared Beef Sushi

¥ 68 /13 Portion
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Eel Sushi

¥ 58 /13 Portion
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Salmon Roe Sushi Tuna Sushi Salmon Sushi

¥68/fﬁ Portion ¥58/fﬁ Portion ¥58/1ﬁ Portion




%
%

Hand Roll
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Hand Roll
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Tuna Hand Roll

¥58 /13 Portion
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Salmon Roe Hand Roll

¥58/‘fﬁ Portion
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Foie Gras Hand Roll

¥58 /13 Portion
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Tempura Prawn Hand Roll

¥58 /13 Portion
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Prawn Hand Roll

¥48 /13 Portion
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Eel Hand Roll

¥58 /13 Portion
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California Hand Roll

¥58/‘fﬁ Portion
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Burdock Hand Roll

¥48/fﬁ Portion

= NHFE
t—eYFHE

Salmon Hand Roll

¥58 /13 Portion
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Soft-shell Crab Hand Roll

¥48/fﬁ Portion
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Vegetables Hand Roll

¥38/fﬁ Portion
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Maki Sushi
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Maki Sushi
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Shrimp and Crab Maki Sushi

¥ ].28 /{3 Portion
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Eel and Avocado Maki Sushi

¥ 128 /13 Portion
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Flame Seared Salmon Maki Sushi

¥ ].].8 /15 Portion
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Eel with Egg Maki Sushi

¥48/‘f§3\ Portion
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Tuna Maki Sushi California Maki Sushi Avocado Maki Sushi

¥98/fﬁ Portion ¥78/1ﬁ Portion ¥58/fﬁ Portion
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Mantis Prawn Salad

¥ 118 /17 Portion
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Avocado Salad

¥98 /17 Portion
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Crab Roe & Cucumber Salad Mixed Lettuce Salad

¥78/fﬁ Portion ¥58/1ﬁ Portion
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Soup
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Mixed Seafood Soup

¥ 78 /13 Portion
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Scallop Soup

¥68 /13 Portion
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Matsutake Mushroom Soup Clam and Black Garlic Soup Clam Soup
¥98/ﬁ3\ Portion ¥68/‘fﬁ Portion ¥58/‘[ﬁ Portion
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Vegetable and Seaweed Soup Miso Soup

¥38/‘[ﬁ Portion ¥38/1§J\ Portion
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Grilled
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Grilled Miso Chilean Cod Fish

¥ 188 /{3 Portion

TN
A

Grilled
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Grilled Salmon Head

¥ 188 /{3 Portion
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Grilled Dalian Abalone Grilled Mackerel Fish Grilled Capelin Fish

¥118/1ﬁ Portion ¥78/‘fﬁ Portion ¥68/fﬁ Portion
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Grilled
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Grilled Tuna Jaw

¥ ].28 /13 Portion
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Grilled Mayo Fish

¥98 /13 Portion
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Grilled Red Silk Fish

¥258 /{3 Portion

ke = i
J—F Y DB
Grilled Salmon

¥ 138 /17 Portion
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Grilled
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Grilled Baby Lobster
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Grilled King Prawn
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Grilled Ayu Fish

¥88/1§J\ Portion
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Grilled Eel Grilled Saury Fish

¥108/fﬁ Portion ¥58/1ﬁ Portion
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Grilled
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Grilled Australian Mayura Wagyu Beef (M9)

¥468 /13 Portion
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¥ 1

I A Sk bR
Gk &
Australian Beef on Hot Stone

¥308 /13 Portion
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Grilled Australian Beef Grilled Beef Skewers Grilled Ox Tongue

Tenderloin Wrapped in Leaf
¥218/1§J\ Portion ¥268/ﬁ3\ Portion ¥68/fﬁ Portion
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Grilled Australian Angus Rib-eye Steak

¥278 /13 Portion
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Grilled Australian Lamb Chop

¥268 /13 Portion
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Grilled Foie Gras Grilled Sekka Pork Teriyaki Chicken

¥218/1ﬁ Portion ¥88/fﬁ Portion ¥78/fﬁ Portion
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Grilled
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Grilled Beef and Enoki

Mushroom Roll with Teriyaki Sauce

¥ 68 /13 Portion
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Grilled Chicken Skewers with
Salt or Teriyaki Sauce

¥ 58/153‘ Portion
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Grilled Chicken Wing

¥58/fﬁ Portion
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Grilled Chicken Cartilage

¥48 /13 Portion
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Grilled Bacon and Asparagus Roll Grilled Japanese Rice Cake Grilled Eggplant

¥58/fﬁ Portion ¥58/fﬁ Portion ¥38/ﬁ:} Portion
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Prawn Tempura

¥ 138 /153 Portion
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Assorted Tempura

¥ 128 /17 Portion
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Sweet Potato Tempura

¥ 68/fﬁ Portion
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Abalone Tempura

¥ 118 /153 Portion
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Vegetable Tempura

¥ 68/‘@ Portion
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Tempura
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Scallop Tempura

¥ 118 /13 Portion
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Deep-fried
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Deep-fried Soft Shell Crab
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i}

VAVAYA

t
=
= J=p

[/l
[1/.

TR
[P
vtk

T
(o

& B AR A o
A ASE T )
Deep-fried Wagyu Beef Patty

¥ 108 /{7 Portion
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Deep-fried Chicken Cartilage

¥58/‘fﬁ Portion
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¥48/‘fﬁ elgufely




AL 163 38 g WP 1 B 2K B
LigEBHF <M
Hokkaido Lobster Hotpot

¥538 /13 Portion
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Beef Sukiyaki Hot Pot
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¥278 /13 Portion
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Shabu-Shabu Kimchi Hot Pot with Pork

¥278/fﬁ Portion ¥208/‘[ﬁ‘ Portion
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Angler Fish Liver

¥58/1ﬁ Portion
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Wasabi Octopus

¥38/1ﬁ Portion
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¥28/‘fﬁ Portion
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Kimchi

¥38/‘f§3\ Portion
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Edamame

¥28/‘fﬁ Portion
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Egg Roll

¥38/‘fﬁ Portion
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Steamed Egg

¥28/‘fﬁ Portion
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Wok-fried
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Wok-fried Young Fern Leaf

¥ 78/153 Portion
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Wok-fried Burdock with Beef

¥78/‘f§3\ Portion
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Wok-fried Pork with Kimchi

¥ 68/‘fﬁ Portion
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Wok-fried Asparagus

¥ 58/15} Portion
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Wok-fried Pork with Ginger

¥ 68/‘[5} Portion
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Wok-fried Assorted Vegetables

¥48 /13 Portion
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Wok-fried Crown Daisy

¥58/1ﬁ Portion
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Wok-fried Bean Sprout

¥48/‘f§3\ Portion
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Braised
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Braised Cod Fish

¥ 178 /{3 Portion
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Braised Salmon Fish Head

¥ 188 /{3 Portion




Bento
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SHOGUN Bento Sashimi, Tempura, Beef Roll

¥338 /13 Portion
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Sashimi and Sushi Bento Sashimi, Eel and Deep-fried Chicken Bento

¥278/‘f§3\ Portion ¥198/‘fﬁ Portion
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Ramen or Udon with Seafood

¥ 108 /153 Portion
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Boiled Udon in Clay Pot

¥ 88 /13 Portion
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Pork Ramen in Soya Sauce Ramen or Udon with Sliced Beef

¥88/ﬁ3\ Portion ¥88/1ﬁ Portion
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Ramen
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Cold Soba Noodle

¥58/1ﬁ Portion
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Seafood Soba Noodle Soba Noodle with Sliced Beef
¥118/1ﬁ Portion ¥98/1ﬁ Portion
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Ramen or Udon with Tempura Stir-fried Udon Udon with Vegetables

¥88/1ﬁ Portion ¥68/fﬁ‘ Portion ¥58/1ﬁ Portion




Rice
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Assorted Sashimi on Sushi Rice

¥ 178 /13 Portion
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Steamed Seafood Rice

¥98 /13 Portion
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Grilled Eel Rice Grilled Chicken Rice Fried Pork Chop Rice
¥108/‘fﬁ Portion ¥78/‘fﬁ Portion ¥78/‘f§3\ Portion
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Rice
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Beef and Egg Rice

¥98/1ﬁ Portion
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Fried Rice with Eel

¥ 108 /153 Portion
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Fried Rice with Crab Roe

¥98/‘fﬁ Portion
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Baked Shredded Beef Rice

¥98 /17 Portion
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Japanese Fried Rice

¥68/‘fﬁ Portion
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Beef Curry Rice

¥ 98/153 Portion
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Seafood Pan Cake

¥98/‘fﬁ Portion
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Dessert
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Red Bean Taiyaki

¥38 /13 Portion
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Fruit Sweet Soup

¥ 28/‘f§3\ Portion
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Napoleon Red Bean Sweet Soup with Rice Cake

¥58/‘fﬁ Portion ¥48/f§3\ Portion
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Dassai lce Cream Banana Flambe and Vanilla Ice Cream Matcha Ice Cream
¥98/T§J\ Portion ¥38/1ﬁ Portion ¥28/1ﬁ Portion
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