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S\ACK

SO1
EDAMAME

Boiled Green SoyBean

RM6

SO5

JAGAIMO KOROKE
Deep Fried Curry Potato
Croguette

RM8

S09

TORI GYOZA
Japanese Chicken

Dumpling
RMI15

S13
KOEBI
Deep Fried Little Shrimp

RM9

S02
ATSUYAKI TAMAGO

Japanese Omelette

RM8

S06

KABOCHA KOROKE
Deep Fried Curry
Potato Croquette

RM8

S10
YASAI TEMPURA

Deep Fried Assorted
Vegetable

RMI15

TEMPURA SOFT
SHELL CRAB( 1pc)
Deep Fried Little Shrimp

RM28

S03
TAMAGO MENTAI

Japanese Omelette w
Mentai Sauce

RM10

S07

CHUKA KURAGE
Seasoned Jelly Fish

RMTI

Sh

EBI TEMPURA
Deep Fried Black Tiger Prawn
w Soy Sauce

RM20

SALMON SKIN
Deep Fried Salmon Skin

RMI10

S04
SALMON CANAPE

Salmon Cube, Rice Cracker,
Flying Fish Roe, Truffle Sauce

RMI19

S08

CHUKA WAKAME
Seasoned Seaweed

RM8

S12

FOIE GRAS PUFF
(3pc)

Deep Fried Dough w Foie
Gras Mousse

RM38

Sle

TEMPURA MORIWASE
Assorted Deep Fried Of Prawn
& Vegetable

RM18

S17
KAKI FRY

Deep Fried Japanese
Breadcrumbs Qyster

RM24
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CHANWANMUSHI FOIE GRAS
Steam Egg w French Goose Liver
RMI9
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GREENS

GOl
RM16/ SWEET CORN

Grilled Corn w Citrus Cream sauce

GO2

RMI16/ GRILLED EGGPLANT

Grilled Eggplant Miso top
w Shrimp & Salmon Roe

GO3
RM23 / SALMON SALAD

Salmon Sashimisalad w
Homemade Salad Sauce

GO4

RM28/ SOFT SHELL CRAB SALAD

Deep Fried Soft Shell Crab Salad w
Homemade Salad Sauce

GO5

RM26/ SNOW CRAB MEAT SALAD

Snow Crab Leg Salad w
Homemade Salad Sauce



FLE SOY WITH SALMON

heat Noodle, Truffle Soy
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SOBA TRUFFLE SOY WIT A TOBIKO

Buckwheat Noodle, Truffle Soy
Sauce, Flounder Fin, Flying Fish Roe

RM35

& NO5
NE UDON SOUP

on Noodles w
Beancurd

RM16

.I N07
ON CURRY
' Udon w Fried

Chicken

RM24

NO8
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DON

RWOT

AUST WAGYU BEEF

Aust Wagyu Tenderloin, Kenkori
EggYolk, Avruga Caviar w Rice &
Soup

RM75

RWO7
GYUNIKU DON

Braised Beef Slice, Onions,
Kenkori EggYolk w Rice & Soup

RM32

RWI10

SALMON MENTAI
TOBIKO DON

Torch Salmon, Mentai Mayo, Flying
Fish Roe w Sushi Rice & Soup

RM29

RWO02

WAGYU BURGER DON
Aust Wagyu Mince Beef Patty,

Kenkori EggYolk w Rice & Soup

RM32

RWOS8

OYAKO DON

Simmered Chicken & Egg w
Rice & Soup

RM22

RWO3
CHICKEN TERIYAKI DON

Pan Seared Chicken w Teriyaki
Sauce, Onsen Egg w Rice & Soup

RWO09
UNAGI TAMAGO DON

Grilled Eel, Japanese Omelette w
Rice & Soup

RM35



RWO04
TORI KATSU CURRY

Deep Fried Breadcrumbs Chicken,

Japanese Curry, Onsen Egg w Rice

& Soup
RM28

RW12

BARA CHIRASHI DON

Assorted Seafood, Japanese

Cucumber, Japanese Omelette w

Sushi Rice & Soup
RM32

RWO5
TORI KATSU DON

Deep Fried Breadcrumbs Chicken
w Omelette, Rice & Soup

RM24

RWI13

TENDON

Assorted Deep Fried Prawn,
Vegetable, Onsen Egg w Rice &
Soup

RM22

RWO06
SALMON IKURA DON

Trout Salmon, Salmon Roe w Sushi
Rice & Soup

RWil4
STEAM RICE

RM3
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HO'I" DISH

HO1

GRILLED SABA ( Shio / Teri)
Salt Grilled Mackerel / Sweet
Sauce Grilled Mackerel

RM20

HO2

GRILLED SALMON ( Shio / Teri )
Salt Grilled Salmon / Sweet
Sauce Grilled Salmon

RM28

HO3
SALMON HEAD ( Shio / Teri)

RM19




HO4
KANPACHI KAMA ( Shio / Teri)

RM36

HO5
SURUMEIKA SHIOYAKI
Salt Grilled Whole Squid

RM35

HO6

ENOKI BUTTERYAKI
Pan Fried Assorted Mushrooms

RM15

08
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SASHIMI

SAO1
AKAMI (3pc)

Blue Fin Tuna Lean Part

RM18

SAO0S

SALMON TORO (3pc)
Salmon Belly

RM18

SA02

CHUTORO ( 3pc)

Blue Fin Tuna Medium-Fatty
Part

RM36

SA06
AKA EBI (2pc)
Red Shrimp

RM23

SAQ3
OTORO (3pc)
Blue Fin Tuna Fatty Part

RM45

SAQ7

AMA EBI (3pc)
Sweet Shrimp

RM33

SAO4
SALMON (3pc)

RMI15

SA08

KANPACHI (3pc)
Amberjack Fish

RM22



SAQ09

HOTATE (1pc)
Scallop

RM22

SA13
KANPACHI CARPACCIO

RM27

SAI0
OYSTER ( 2pc)

RM25

SATll
SALMON CARPACCIO

RM19

SAl4
IKURA

Salmon Roe

RM30

SA12
AKAMI CARPACCIO

RM27

SAI15
UNI
Sea Urchin

RM&8
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SUSHI

G

SSO1 INARI RM2 SS02 INARI KANI MAYO RM4 SS03 TAMAGO RM2

Sweet Beancurd Crabmeat Beancurd Japanese Omelette

SS04 TAMAGO MENTAI RM35 SSO05 IKURA RM13 SS06 TOBIKO RM6

Japanese Omelette w Mentai Salmon Roe Flying Fish Roe
Sauce

SS07 WAKAME RM4 SS08 KURAGE RM4 SS09 SALMON RM5
Seasoned Seaweed Seasoned Jelly Fish Salmon

SS10 SALMON MENTAI RM55 SSIT OTORO RMI5 SS12 ANAGO RM12

Torch Salmon w Mentai Sauce Fatty Tuna Sea Eel

SS13 ENGAWA RM13 SS14 HOTATE RMTI SS15 UNI RM48
Torched Flounder Fin Scallop Sea Urchin



SS18 AKAMI RM7

Tuna Lean Part

SSI9 EBIKO RMS5
Shrimp Roe
5520 CHUTORO RM12
Medium-Fatty Tuna
SS16 KANPACHI RM13 SS17 CRABSTICK RM4 SS21 AMA EBI RM13
Amberjack Fish Snow Crab Leg Sweet Shrimp

§522 TORO SALMON RM7
Salmon Belly

HANDROLL

HROI1 HRO2 HRO3

HRO1 SOFT SHELL CRAB HR RM14 HRO4 CALIFONIA HR RM6

HRO2 SALMON TOBIKO HR RMI12 HRO5 EBI TEMPURA HR RM7

HRO3 UNAGI TAMAGO HR RMTI HRO6 KANPACHI TOBIKO HR RM18



MARI

MKOI1
KAPPA MAKI

Cucumber Roll

MKO02

TAMAGO MAKI
Omelette Rall

MKO3

KANI MAKI
Snow Crab Meat Roll

RM3

RM4

RM4

MKO4

SALMON MAKI RM8
Salmon Roll

MKO5
TEKA MAKI RM10

Tuna Roll

MKO6

SOFT SHELL CRAB RM22
ROLL

MKO7

EBI TEMPURA RM12
ROLL

MKO8

SALMON RM12
ROLL

MKO9

SALMON MENTAI RMI2
ROLL




SANDO

SDO1

AUST WAGYU BEEF SANDO
Grilled Aust Wagyu w

Charcoal Toast

RM80

SD02

UNAGI SANDO
Grilled Eel w Charcoal Toast

RM20

SDO3
CHICKEN TERIYAKI SANDO

Pan Seared Chicken ,Teriyaki Sauce w
Charcoal Toast

RM20

SDO4
TORI KATSU SANDO

Deep Fried Breadcrumbs Chicken w
Charcoal Toast

RM20

ey et}

-

SDO02
TAMAGO MENTAI SANDO

Japanese Omelette Meatai Sauce w

Charcoal Toast

RM12

14



SE'T LUNCIH

SLOI SLO2

SABA CHICKEN TERI SET GYUNIKU SASHIMI SET
Grilled Saba & Chicken Teriyaki Set Braised Beef & Salmon Sashimi Set
RM29 RM29

SLO3 SLO4
GRILLED SALMON GYOZA SET SALMON SASHIMI SET
Grilled Salmon & Chicken Dumpling Set Salmon Sashimi Rice Set

RM29 RM29

15
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CLASSIC BURNT CHEESE CAKE 6INCH
(WHOLE)

D03 MATCHA BURNT CHEESE CAKE RMI18

RMTI8

D04 MATCHA BURNT CHEESE CAKE 6INCH RM118
(WHOLE)

DO5 COCOA LUX CAKE 6INCH RM190
(WHOLE)

(ALL WHOLE CAKE NEED TO PRE-ORDER 3DAYS BEFORE)



D06 _
MANGO HIKARI CAKE 6INCH (WHOLE) RM120

DO7 ‘

TIRAMISU WITH ALCOHOL
RM20

DO8
MATCHA TIRAMISU
RM16




STRAWBERRY CAKE 6INCH (WHOLE) RM120

""""""

e

D10 DTl

MATCHA PARFAIT MANGO PARFAIT
RM24 RM18




D12
LEMON LIME CAKE 6INCH ( WHOLE)
RM120

(*DAIFUKU NEED TO PRE-ORDER 3DAYS BEFORE)

D14

LEMON TART
RMI5

D15
STRAWBERRY TART
RMI6

Dl6
CHOCOLATE TART
RMIl6 ¢

DI7* -
"YUZU SORBET ¢ *°

= T =RMIO - -
TN e R g “ _

_—p1a——" ¢ /&
- MATCHA ICE CREAM

= 2
2

19 =



BEVERAGE

BVO1

SHAN SHI SIGNATURE

Cocunut Milk, Espresso, BVv02 BVO3

SeaSalt Foam MINT LIME FIZZ YUZU GRAPEFRUIT FIZZ

RMI16 RMI15 RM14

BVO4 BVO5 BVO6

COCOPINE FIZZ PASSION FRUIT FiIZZ LYCHEE ESPRESSO
RM14 RM14 RMIS

BVO7 BVO9 BVTI

AMERICANO HOT/ RM8 MOCHA HOT/ RM14 LATTE HOT/ RMT1
BVvO8 BV10 BV12

AMERICANO ICE/ RM9 MOCHA ICE / RM15 LATTE ICE/ RM12
BV13 BV15

CHOCOLATE HOT/ RM12  MATCHA LATTE HOT / RM14

BVi14 BV16

CHOCOLATE HOT/ RM13  MATCHA LATTE ICE / RM15

BV17 ZEROCOKE/ RM8 BVI8 GREEN TEA/ RM3

20



ALLCOHOL.

ALOT MULBERRY SAKE ( Glass )/ RM20

ALO2 YUZUSHU (720ML)/ RM200

ALO3 YUKINOBIJIN NO.6 ('720ML )/ RM298




ALO5 UME CHIRANCHA ('720ML )/ RM200

ALO6 DASAI 39 (300ML)/ RMI150
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(;I_.O_SE ON MONDAY

OPEN

TUESDAY - SUNDAY

A2pm - 2:30pm
6pm - 10:30pm

(Last Call 9:15pm)

- Omakase
(Appointment Only)
6pm - 8pm
or

78:30pm - 10:30pm

““call Us o

r WhatsApp For Booking
oM - 18603131




