


SHIMA'S PRIDE

SHIMA PREMIUM
TEPPANYAKI-KAISEKI COURSE

LESREESTE I —R

Aperitif / BHijH
Glass Of Wine (Red, White or Umeshu) /
FIA BTV E2 3R

Daily Appetizer / Z~H DRiHE

Assorted Seasonal Sashimi /
AHORIEEHEDLE

Teppanyaki / #ktRIFEX

Abalone / 77k

Lobster / {#%-%

Japanese A5 Wagyu / A5 a4
Assorted Vegetables / Bf & &bt

Rice/ ¥R=

lkura & Sea Urchin Rice Bowl with Miso Soup /
DITEVWL LI BRG T

Chef’s Dessert/ ZAHDF ¥ —

Coffee or Tea/ a—b— [FHIF

$450++ / pax

Prices Subject to Service Charge & GST.



TEPPANYAKI SET
FRIRBE =Y b

SHIMA
BEEF & LOBSTER SET

VRTIvI ALYk

Choice of Teppanyaki Main Dish

Japanese A5 Wagyu / AS5#a4 $310
Prime Beef Sirloin / +—o 1> $260
Prime Beef Tenderloin /

TIALT vy —a{rE—=7 $250
Served With / Z—#&(c

Appetizers / 713

Lobster Sauteed in Light Creamy Sauce /
FEHET7Y—LY —R

Choice of Beef / &

Assorted Vegetables / Bf 3 &hHt
Garlic Rice / #i—Uy 7514

Miso Soup / #Reg:+

Dessert / 7% —F

Prices Subject to Service Charge & GST.



TEPPANYAKI| SET
FREBE=LY

SHIMA DELUXE SET
VRTIvI Aty b

Choice of Teppanyaki Main Dish

Japanese A5 Wagyu / Ab#a4 $210
Prime Beef Sirloin / #+—o1 > $130
Prime Beef Tenderloin / 7514475 —aA v E—=7 $120
Australian Lamb Tenderloin / #7575 —oA > (FM)  $120
Japanese Oyster (Hiroshima) / 4t$8 (X B) $110
Chicken / #MX $100

Served With / Z—#&(C
Appetizers / #T3%

Buttered Scallops with Garlic Mushroom / MLILE D =D Z /N8 —
King Prawns in Light Creamy Sauce / K#BE D7 U —LY —Z

Norwegian Salmon Simmered in Shima’s Special Sauce /
H—Ev

Choice of Teppanyaki Main Dish / RS AA VT 1y a
Assorted Vegetables / B¥ X BV A& DO

Garlic Rice / #i—Uvy 754 A

Miso Soup / %R"g:+

Dessert / 7#—F

Prices Subject to Service Charge & GST.



TEPPANYAKI| SET
FRE=LY

SPECIAL BEEF SET
ARy IVE=T Y

Teppanyaki Main Dish
Japanese A5 Wagyu / A5 #a4

Served With / Z—§&(C

Appetizers / &7

Assorted Vegetables / Bf & &h
Garlic Rice / i—Uvy 754X

Miso Soup / %"+

Dessert / 7#—F

$185++ / pax

Prices Subject to Service Charge & GST.



LTL Y

TEPPANYAK
A LA CARTE / 7571/ K

MEAT (P9%)
Japanese A5 Wagyu / 24 A5 (120g)

Beef with Foie Gras / #R 74L& T7+7 75
Sirloin / #—B 1> (150g)

Foie Gras

(Goose Liver with Teriyaki Sauce) /
74775 (100g)

Lamb Tenderloin / 1% (120g)

Prime Beef Tenderloin
(Lean & Tender Fillet Mignon) /
24 m 7L (120g)

Chicken (with Teriyaki Sauce) /
F%> (200g)

Prices Subject to Service Charge & GST.

$150

$100

$65

$50

$45

$55

$25



TEPPANYAKI
A LA CARTE / 7571k

SEAFOOD (ifgffsa)
Abalone / 77 £ (100g)
Isebi Live Lobster / {#%-#%% (100g)

King Prawn Sautéed with Creamy Sauce /
R#E# (2pcs)

Japanese Scallop / #.xL B (100g)
Salmon Belly / #A/8% (100g)
Salmon Fillet / # (100g)

Sea Bream, Flounder, Yellowtail
AN R = I = 4= 5

VEGETABLES (£73258)

Assorted Mushrooms / O Z&UAEDHHE
Assorted Vegetables / Bf &V &t
Sweet Potato / D% ¥ (3pcs)

Fried Egg / B EXe=

Prices Subject to Service Charge & GST.

$50

$40

$35
$35
$28
$25

Market Value /
B {h

$20
$15
$10

$5



OMAKASE

A - 3—

10 Courses including / £ £1003—-X

2 Course Appetisers including In-Season Sashimi /
ZHORFE L 20 —RAI X

5 Course Teppanyaki including Kagoshima A5 Wagyu Beef /
&R EASH 2 USMRBE X501 -

2 Course Shokuji
21— BF

| Course Dessert
| 2 —XFH¥—Fk

Japanese Green Tea
B ARDARS

$280++ / pax

Prices Subject to Service Charge & GST.



Prices Subject to Service Charge & GST.



SASHIMI
L&

Assorted Sashimi 7 Kinds / &B O B#| & 74

(Direct Import From Fishery Port in Japan) $75
Assorted Sashimi 4 Kinds / 2B O &R & 41F

(Direct Import From Fishery Port in Japan) $45
Sea Urchin / 512 Seasonal Price
Toro Tuna Belly / &5 $40
Tuna / £<5H% & $30
Botan Ebi / ¥ Tt $20
Hirame Flounder / £ X $20
Salmon Roe / 3t#:E <5 $22
Hamachi-Toro Yellowtail Belly / /\¥F ko $20
Hamachi Yellowtail / /\< F $18
Tai Sea Bream / #A $18
Salmon Belly / +—%€v ko $14
Salmon / #—€~ $12

Prices Subject to Service Charge & GST.



Prices Subject to Service Charge & GST.



Prices Subject to Service Charge & GST.



SUSH]
%3]

Chef’s Selection of 8 Seasonal Sushi /

YI7DARRDEY $75
Sea Urchin / 5 1(c Seasonal Price
Toro Tuna Belly / &% $30
Tuna / #<5% & $25
Botan Ebi / A% > 1T E $20
Salmon Roe / 1\ <5 $22
Hamachi-Toro Yellowtail Belly / $18
NYF O

$18

Hirame Flounder / £ X

Negitoro (Minced Tuna with Onion) /

2¥ ko $18
Hamachi Yellowtail / /N~ F $16
Sea Bream / # $16
Eel / #2 $15
Salmon Belly / #+—€> ko $12
Red Flying Fish Roe / £ U'>Z $10
Salmon / #+—€>~ $10
Tamago / £F $6

Prices Subject to Service Charge & GST.



Roll(#&#X)

Negitoro (Minced Tuna with Onion) /
*Fhoo—)L

Eel & Egg / #8&EFu—L

Spicy Tuna Roll / 2813 —F<B0—)L
California Roll / 7V 7))L =71a—)L

Soft Shell Crab Roll / V7 k> z)L757a—)L
Prawn Tempura Roll / AU R.360—)L

Spicy Salmon / ZA/XAy—H—FE> T —)L

Hand-Roll(FE&X)

Sea Urchin / 512
lkura Salmon Roe / W\ . <5

Negitoro (Minced Tuna with Onion) /
¥ ko

Unagi / 7%=

California / 1)V 74 IL=T

Spicy Tuna / Z/XM>—v 70

Soft Shell Crab / V7> z)V 757
Avocado / 7 R4 K

Prawn Tempura / &% X35

Prices Subject to Service Charge & GST.

$24
$20
$20
$18
$18
$16
$16

Seasonal Price

$18

$16
$16
$12
$12
$10

$8

$8



Prices Subject to Service Charge & GST.



A LA CARTE
7 2771V K

Unagi Kabayaki / 7% = 5#&k% $40

Hamachi Kama Shioyaki / Teriyaki Salt /
Teriyaki Grilled Yellowtall

N F BB/ RS $25
Omelette Wrapped Eel / 885 = £ F k= $25
Red Fish Himono / & —&FL $25
Kin Medai Himono / £ B#— & TL $25
Grilled Ray’s Fins / TA L X UKL= $20

Marinated Pufferfish Seasoned
with Sweet Sake /

S<HYATFL $20
SHIMA Salad 1980 / >~#%5% 1980 $15
Chawanmushi / 287 L $12
Fried Beancurd / #772LE/& $12
Edamame / & & $10

Tatami Iwashi /9% 3 $I10




TEMPURA / FRIED FOOD
K30/ &TFY

Deep-fried Big Prawn /
HARAZVT 4 LYY =257 (2pcs)

Fried Oyster with Homemade Tartar Sauce /
HIET S5 IL5ILY—2A (5pcs)

Ebi Tempura / #&# X35 (5pcs)

Snow Crab Tempura /
27471 =R (3pcs)

Tempura Moriawase / X336 EEE

Deep-fried Chicken with Soy Sauce /
BOER S

Yasai Tempura / EFE R.305

Fried Potato /
774 RKEKRT K

$35

$30

$25

$25

$22

$20

$20

$10



TEPPAN RICE & NOODLE
bl [ i3

Udon with Soup Prawn Tempura and
Vegetable Tempura / X335 EA

Fried Rice / ¥k

Garlic Rice / i—Uv 754 &
SOUP

A=

Dobinmushi Tea-pot Soup / £#EZ&L
Asari Miso Soup / Osuimono /

Bean Paste Soup / Clear Soup
THYHZFT RN

Miso Soup / &%t

DESSERT

FH—b

Muskmelon / x> &4

Yuzu lce Cream / T+ 74 A7V —A
Chocolate Ice Cream / F¥2aL—k71 &
Black Sesame Ice Cream / #A 71 A

Green Tea Ice Cream / #REZT7 A R

Vanilla Ice Cream / /X=5 74 &

Prices Subject to Service Charge & GST.

$16
$10
$10

$15

$10

$6

$30
$12
$12
$10
$10

$8



