&

SHOPPA
ROKU




(4 GF CULINARY

ppa Roku, wecraft an enchanting sympl

that blends the vibrantart and culture of Japon's

Halan Period w contemnporary flair Our
restaurant is a celebration of the golden age of
classical Japan, brought to life in a2 modem milieu
with meticulously curated culinary creations and

unparalieled ambienoa.

Cnirifmernu (s & |1l'_'-|'|"l..'|-l_ a2 b ntial-favars
that define our culimary philazaph

S Wi LTt and kokumi, Each dish at Sho ppa
Roku'ls a testament to our commitment to offering
an expansive and delectable dining journey, Fram the

succulent Signature Cut teo the flavertul i Danbur
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its s celebration aof Japans diverse culinary landscape, encapsulating . -
six distinguished flavours that define our gastronomic journey.
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At Shoppa Roku, we weave these tastes into a harmonious tapestry, offering a noble e 199

balance of exceptional flavours Our guests are Invited to Immerse themselvasin a o .
dynamicand vivid atmasphere that mirrors the Heian period’s elegance, redefining - ¥ ¢

the pinnecle of classical fapsne=e culimary art in todays world




Zensai Set

Chuika Wakame, Torl Manban
Edamamé, Beet Kornkis,
Potetn Sarada Toukune.

ZENSAI

Start Your Meaal with the Mouthwatering Selection of

Our Wonderfully-Crafted Japanese Appetizers.



I« a0







KUSHIYAK!

-

&=

P
. -

29

nagi

U

73y

Kabayaki 69 @ Hiratake

e

SHOPPA ROKD




} e - - - — =
- S " ’ f -
. L] - r ) :
¥ -
- p ‘ | "‘; J 4 I
- ¥ o g " o L
Bl
.« ¥ |

TEPPANYAKI

Our Teppan Dishes are Deliciously Grilled Over Binchotan Charcoal
and Served on Sizzling lron Plates with Fresh Green Cabbage,

Steaming Garlic Butter Rice, and Miso Soup.
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SHOPPA ROKU % STEAK &RICE

Condiments
Pairing

How to Enjoy
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the Ssuce of

Your Cholce Over Julcy
Steak & Vepetablos
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STEAK & RICE

Treat Yourself to Our Signature Shoppa Steak, Perfectly Grilled Over
Binchotan Charcoal and Served on a Sizzling Hot Plate with Grilled
Vegetables, Shoyu-Butter, and Our Delicious Free Flow Garlic Rice.
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Butcher’s
Cut

150 grams of Our Butchers
Daily Cut Selection.

Signature
Cut

150 grams US Prime
Top Sirloln Cap.

Fillet
Mignon

200 grams Black Angus
Tenderloin MB3.

Hambagu

150 grams Hamburger Steak
Topped with Sunny Side Up.

Fried Chicken Steak

Chicken Lag in Sroad Crambs:

99

Grilled Chicken Steak

J00 praris House Matinated
Bonpless Chilckan '_._;..

99
Salmon

199

Gindara Miso
150 grams Gindara Fish
Marinated with Miso for 48 hours:

ADDITIONAL
SIDES

Onsen Egg

Shoppa Gohan
French Fries
Shoyu Baby Potato

Poteto Sarada
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Premium Combo 229 +4 TR | N o e Chichar
A Pramium Combination of Shoppa Signatures
) Cut with Salmon / Butchers Cut.

Signature’s & Butcher Cut
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Fried Chicken Steak
& Bralwurs
Hambagu

& Bratwursl
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Shogun Takeshi Premium i
Platter Platter Platter |
= ~ Shoppa Signature Cut, Shoppa Signatures Cut, Japanese Wagyu Rib Eye
. r Butchers Cut, Chicken Steak Tenderloin, Chicken Steak AS5, Shoppa Signature’s Cut,
£k and & pcs of Mini Hambagu., and Gindara Miso Steak. Gindara Miso and

i ¥ R ABURI DON
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- . ! ; ’j} Enjoy Our Flame-Seared Donburi with
;b_ s dic ' 4 ‘ﬁ . ‘ Choice of Umami Toppings.
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Rlca Topped with Crispy Fried
Chigken Cutlet Coated with Savery,
- Umami Onion & Egg Sauce.
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SHOPPA ROKU

TEISHOKU

A Culinary Journey through Japanese Set Meals.

All Teishoku Includes:



Menchi o ,,
Katsu 109 b e 25 RAMEN

F aded Wapyd Minced-Baa -
LIRSy L DR Japanese Chicken Meoatball with
&' Moltad Chaese

Yakitari Sadce. M Vegatablas:

Served with Tonkatzu Sayce

Salmon Gindara Miso
~ Teriyaki 139 /" Glazed 109

Salman Teriyakl Topped with
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Gindars Marinated with Miso
Mental Choese Mayo and e vanen Bt - - o e
Mix Yopetaitios .
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Miso Ramen
Collagen Miso Ramen with
Grilled Chicken or Beef

Mazemen

E'I_‘. Harmen 5'-'”'._1 U Saucs

Topped with Grilled Chicken /

Tori Ramen

59

Gyu Ramen

Tantan Ramen
Collagen Tantan Tamen with
Mimeed Chickon dnd

Grilled Chicken / Boof

Tori Ramen 65

Gyu Ramen 75
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JAPANESE PASTA

Beef Yaki
) Udon
Stir Fried Udoan with Boaf Chunlk,

Cabbags Shimefi Mushroam, Rad
and Grean Pepper.

) Garlic Pasta
£ -l Aglio Olio Pasta Served with
Juicy Grilled Chicken.

Gindara
| -

> Mentaiko Udon
Udon with Mentajke Sauca
Sorved with Grilled Miso Gindara,
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Naruto
Chicken Xatsa, french Frigs
Scramblod Spes. Vogeiables
and Kids Drink

Hiee Toppot] with Sevaliny Basf
Scrambled Eope Vogeiahles

Eeei Soup and Kids Drint
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DRINKS & DESSERTS

Ranging from Hot to Cold, Extensive Soul-Comforting Drinks
to Celebrate the Grand Culinary Moments.
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DRINKS

Ocha

Tea

Yuzu Tea
Ginger Tea
Yuzu Tonie
Ginger Tonie
Soft Drinks
Equil 380 ml
Equil 760 ml
Yuzu Cranberry
Lychee Tea
Matecha Latte
Dalgona Coflee
Orange Juice
Watermelon Juice

Mix Juice
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Mochi 20
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Mochi Set 55




