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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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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
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Scallop with Asparagus Soup

7R % A
BELDBAL
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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New Zealand Scampi
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French Oyster




0y
i

Kaiseki
Hhuod X

K IR 75 a] =58 TP RS
ZHiEH(Z28) 7L LZDRIG

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
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Eel Seasonal Fruit with Red Bean Taiyaki
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Sakura Kaiseki
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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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Australian Tenderloin Teppanyaki
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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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Take Kaiseki



¥378/1ﬁ Per Person
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Appetizer
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Crab Roe & Cucumber Salad
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Abalone
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Angus Rib-eye Steak
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(WAL

5 Y F DAk
Lunch Only
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Sushi Platter (6 items)
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Salmon Roe
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Tuna
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Salmon
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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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Seasonal Fruit
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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
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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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