SHIN
TERROIR

Small Plates

Warm & Comforting

CHAWANMUSHI 12

chicken | chestnut | mushroom

BEEF TARTARE 28

egg yolk | tare | white leek

COLD TOFU SALAD 9

fresh tofu | shiso leaf | ginger | white leek

HOKKAIDO SCALLOP 22

ikura | konbu butter | corn

ZANGI CHICKEN NANBAN 15

Japanese tartar sauce | lemon | tare

ABURI SUMA BONITO 28

skipjack | shiso leaf | wasabi | soy

GARLICBUN 8

cream cheese | garlic butter

TORIHAMU 10

onion | spicy sauce | sesame seeds

EDAMAME 8

chicken ol

SHISHITO 8

chicken oil

TEMPURA 26

tiger prawns | seasonal vegetables

SEASONAL SEAFOOD DONABE 32

seasonal seafood | ikura | spring onion

MUSHROOM DONABE 26

seasonal mushrooms | spring onion

OYAKODON 16

chicken | onion | aonori

RAMEN 18

chicken | egg | seaweed

Big Plates

Yakitori

ODEN 12

white radish | egg

GYU 80

80g A5 wagyu | seasonal vegetables | wasabi | pickles

GRILLED HOKKAIDO PORK 30

chap sauce | lemon | cabbage

GRILLED TIGER PRAWNS 24

chicken oil | lemon

OYSTER 12

dark meat

OTOKOUME 12

breast

KNEE NANKOTSU 10

knee cartilage

NANKOTSU 8

breast cartilage

KAWA 8

skin

BONJIRI 6

tail

REBA 8

liver

MILLE FEUILLE 12

gizzard

TEBASAKI 10

wing

HATSU 6

heart

TSUKUNE 8

chicken | pork

Sweet Ending

CREAM CUSTARD 12

soy milk | amami brown sugar

TIRAMISO 18

white miso | ladyfingers | cream cheese | cocoa

SEASONAL SORBET 10

seasonal fruit
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