SHINTA

JAPANESE BBQ| BMHBEME

A L L DAY TR2REHR TR2REHE

Available after2:00 p.m Available after2:00 p.m
M E N U $139.99 $145.99
(BZFA5FS{EMz+S$100) (BZFA5FS{EMz+S$100)

GOLD WAGYU AYCE | HIER

Australia Mg+ top sirloin steak | EMMO+FN4FSH

US Gold grade brisket short rib | Z£E & S RFI4/NHER
Ox Tongue (Thick Cut) | F144-F (E4])

Australia MgToro Beef | BIIMOZICA

Australia Mo+ rib eye (steak style) | JEINMO+F14 A RRHE
Selected Rare Cuts | 4R G 2BL

Chef Selected Wagyu cuts | EEH&IEM4

New Zealand Rack of Lamb | #iFaRgE2e

Garlic Scallop (in foil) | FFE2F ($34%)

Jumbo Tiger Shrimp | Z=EZEIBE

Foie gras | H8AT (mmmaEmsermets)

Marinated Australia Wagyu Steak | || & #IF14-4-HE New

O O

Beef
Prime Kalbi Short Rib | Z1&EfIBAR E B (7B

BeefTongue (Thin Cut) | )45

Toro Beef, Tare Sweet Soy | BRXEER (£2BR)

Miso Toro Beef | BRIZAELE R (£ BR)

Marinated Kalbi Short Rib | # &I 478

Black Pepper Short Rib Strips | 241 (RE )

SukiyakiBeef | A==

Beef Plates With Szechuan Style Sauce (mild heat) | JI|BRE4E ( £ B%A ) NEW
Marinated Steak with House Special Sauce | fEHI4HE NEW

Please cut the steak into bite size with scissors before enjoying your steak.

Pork @ E AXEZEE, BAFHRELKESHRERIERD

Zx|  Our LWD hog fed with 100% wheat in top quality barns,
as the best tasting pork in the Japan market.

Berkshire Pork Belly (Thin Cut) | BYIEA=TTHR AR F 2
Sousvide Pork Belly (Thick Cut) | EYIBA=TtlRAERA S [
Japanese Style Sausage with Mozzarella Added | H=Z T8 New
Braised pork intestine | ¥k B 5
Pork-Toro | BA=THEERN 2
Home-Made Berkshire Sausage | &ng/\ &5

I

I

Poultry

Shio Koji Marinated Chicken Thigh | Z8iRE
Chicken Karaage | HUVEZR

Chicken Wing | 288 NEw

Lamb e

[ ] Marinated Lamb with House Special Sauce | 4F#IfFERF NEW

[

1. Seating time per table is 2 hours and the last order will be called 30 minutes before your seating limit.

2. Please leave your table once you reach the seating limit.

3.12% gratuity charge will be included in your bill. (15% gratuity will be applied to your bill for 6 people and up)
4. Allfood items left unconsumed will be weighed and charged at market price. PLEASE DO NOT WASTE FOOD.
5. Please let us know before placing orders if you are allergic to any food.

6. $25 corkage fee willbe charged on any outside wines (per bottle).

d03AV NADVM 709



GOLD WAGYU AYCE

SHINTA

JAPANESE BBQ| BMHBEME

Seafood @

Squid | #t &

Clams in Sake (in foil) | j&5E=1R

Shrimps in Garlic Oil | FRH AR

Seafood Medley (in foil) | #1iR) I RiSEEE NEW
Home-Made Marinated Salmon | i =3 &

Vegetable @%

Baked Sweet Potato with Cheese| Z+4IEIBAAEZE
King Oyster Mushroom | 2 F#

White Mushroom | B &

Enokitake | £#t% G545

Asparagus | E&

Zucchini | EAF K

Pineapple | &2

Cheesy Butter Corn (in foil) | Z+&HE X (545

Side Order @@

Lettuce | &£

Raw Garlic | £5=

Korean Bean Paste (for Pork) | B &K%
Poached Eggs (Onsen Tamago) | iR RE

OO0

I O

NN

Appetizer @%

House Salad | Bt Hi1

Edamame | &

Fried Takoyaki | Ef/NHLF

Kim Chee | /83

Deep Fried Bun with Condensed Milk | YEfarEE 3R
Tomato Sunomono Salad | FH0 = /K B ANEE DR NEW
Japanese Style Pickled Cucumber | HZ(REHI/NS IR
Japanese Style Tofu Salad | HEX 21

Goma Sauce spinach salad | REEZ R NEW

1

Dessert @@ {EiBH—/ (Select One)
Melona Ice-Cream Bar | Ki&
Soft Serve | BiE#E

1]

Soup @

Miso Soup | IkIE 5

Rice & Noodle @ \
Steamed Rice | K&k

Bibimbap | #8z{#ER

Cold Noodles | $@E

Tempura Udon | KIRZE B £HE NEW

[]

R

1. Seating time per table is 2 hours and the last order will be called 30 minutes before your seating limit.

2. Please leave your table once you reach the seating limit.

3.12% gratuity charge will be included in your bill. (15% gratuity will be applied to your bill for 6 people and up)
4. Allfood items left unconsumed will be weighed and charged at market price. PLEASE DO NOT WASTE FOOD.
5. Please let us know before placing orders if you are allergic to any food.

6. $25 corkage fee willbe charged on any outside wines (per bottle).



SHINTA

JAPANESE BBQ| MHBEME

ALL DAY
MENU

$95.99 $99.99

CE | IS {ER

Australia Mg+ top sirloin steak | MO +F14F8/4 H

US Gold grade brisket short rib | Z£E & S MFIE/NHEA

Ox Tongue (Thick Cut) | F14-4F (E])

Australia MgToro Beef | IBIIMOEXIBAH

Chef Selected Wagyu cuts | EEHSIRM 4

Rack of Lamb | =22

Garlic Scallop (in foil) | F7FE%F (548 )

Foie gras | #8AT (mmmmtemceis)

Marinated Australia Wagyu Steak | ) || S HIFI44HE NEW

I O

Beef

Prime Kalbi Short Rib | &R IERE BHEF S

Beef Tongue (Thin Cut) | B4 F

Toro Beef, Tare Sweet Soy | HXXB4H (284 )

Miso Toro Beef | IRIEREL 5 ( 28K )

Marinated Kalbi Short Rib | #4 &4+ &

Black Pepper Short Rib Strips | 2#IEmE (RS )

Sukiyaki Beef | Hx{E= =2

Beef Plates With Szechuan Style Sauce (mild heat) | JI|BRE4E ( £B%4 ) NEW
Marinated Steak with House Special Sauce | FE#I4HE NEW

Please cut the steak into bite size with scissors before enjoying your steak.

I

Z&]  Our LWD hog fed with 100% wheat in top quality barns,
as the best tasting pork in the Japan market.

2%, B LIHES MRS
Pork @ ‘ & AEME, BEFHELHESGBENER

Berkshire Pork Belly (Thin Cut) | {IHA =t AKXA R 2
Sousvide Pork Belly (Thick Cut) | EYIHA=TtRAKRA S |2
Japanese Style Sausage with Mozzarella Added | HE,Z 15 New
Braised pork intestine | K E 5

Pork-Toro | BA=THIESER 2

Home-Made Berkshire Sausage | #ng/\ &5

I I I

Poultry

Shio Koji Marinated Chicken Thigh | ZBiRE
Chicken Karaage | B={/EZE

Chicken Wing | 283 NEwW

Lamb %

[ ] Marinated Lamb with House Special Sauce | $5#IE2¥ER 5 NEW

[

1. Seating time per table is 2 hours and the last order will be called 30 minutes before your seating limit.

2. Please leave your table once you reach the seating limit.

3.12% gratuity charge will be included in your bill. (15% gratuity will be applied to your bill for 6 people and up)
4. Allfood items left unconsumed will be weighed and charged at market price. PLEASE DO NOT WASTE FOOD.
5. Please let us know before placing orders if you are allergic to any food.

6.$25 corkage fee will be charged on any outside wines (per bottle).

dOAV NADVAM d3ATIS



SILVER WAGYU AYCE

SHINTA

JAPANESE BBQ| BMHBEME

Seafood @

Squid | #t &

Clams in Sake (in foil) | j&5E=1R

Shrimps in Garlic Oil | FRH AR

Seafood Medley (in foil) | #1iR) I RiSEEE NEW
Home-Made Marinated Salmon | i =3 &

Vegetable @%

Baked Sweet Potato with Cheese| Z+AIMEIRE AT E
King Oyster Mushroom | 2%

White Mushroom | B &%

Enokitake | £#t% G545

Asparagus | B

Zucchini | EXFR

Pineapple | & 2&

Cheesy Butter Corn (in foil) | 2+ REK (540

Side order €

Lettuce | &3

Raw Garlic | £7

Korean Bean Paste (for Pork) | B3 A%E
Poached Eggs (Onsen Tamago) | B RE

I O OO0

e

Appetizer @%

House Salad | B HI

Edamame | =

Fried Takoyaki | E&/NILF

Kim Chee | /83

Deep Fried Bun with Condensed Milk | YEfar 238
Tomato Sunomono Salad | /R H AEEHL NEW
Japanese Style Pickled Cucumber | HZ(BEFI/NS R
Japanese Style Tofu Salad | BRXE /&L

Goma Sauce spinach salad | REEZ FRTER NEW

I

Dessert @@ {FiZH—/ (Select One)
Melona Ice-Cream Bar | 7ki&
Soft Serve | ERE#E

1]

Soup @

Miso Soup | BRIE:5

Rice & Noodle @ \
Steamed Rice | K&k

Bibimbap | #8z{#ER

Cold Noodles | $@E

Tempura Udon | KIRZE B £HE NEW

[]

R

1. Seating time per table is 2 hours and the last order will be called 30 minutes before your seating limit.

2. Please leave your table once you reach the seating limit.

3.12% gratuity charge will be included in your bill. (15% gratuity will be applied to your bill for 6 people and up)
4. Allfood items left unconsumed will be weighed and charged at market price. PLEASE DO NOT WASTE FOOD.
5. Please let us know before placing orders if you are allergic to any food.

6.$25 corkage fee will be charged on any outside wines (per bottle).



SHINTA

JAPANESE BBQ| BMHBEME

ALL DAY
MENU

$42.99 $45.99

GUS AYCE | BREBIFRER

Beef

[ ] Prime Kalbi Short Rib | & HIIBRE S H+1F S

[ ] BeefTongue (Thin Cut) | #{14F

[ | ToroBeef, Tare Sweet Soy | HE B4 (28K )

[ ] Miso Toro Beef | BRIZFELEE (2£BR)

[ ] Marinated Kalbi Short Rib | #&4{F =

[ ] Black Pepper Short Rib Strips | ZH#IEE (RS )

[ ] SukiyakiBeef | HRX ==

[ ] BeefPlates With Szechuan Style Sauce (mild heat) | JIIBRIES ( £B%8 ) NEW
[ ] Marinated Steak with House Special Sauce | fE#I4HE NEW

Please cut the steak into bite size with scissors before enjoying your steak.

M AZEE, BAFBIELHESHEESHER
Po r k L}__l& Our LWD hog fed with 100% wheat in top quality barns,
as the best tasting pork in the Japan market.

Berkshire Pork Belly (Thin Cut) | Bt EA=TTBERAKA L [2
Sousvide Pork Belly (Thick Cut) | EYJAA= B AETXA R A
Japanese Style Sausage with Mozzarella Added | HEXZ X5 New
Braised pork intestine | 4K E 5

Pork-Toro | HA=TtHEER [

Home-Made Berkshire Sausage | #1g/\ &5

I

Poultry

Shio Koji Marinated Chicken Thigh | ZElRE
Chicken Karaage | H=(VEZE

Chicken Wing | 2838 NEwW

Lamb e

Marinated Lamb with House Special Sauce | 455 RF NEW

Seafood @

Squid | #i &

Clams in Sake (in foil) | i&5EER

Shrimps in Garlic Oil | FRiH AR

Seafood Medley (in foil) | #ik) || BRiEEEE NEW
Home-Made Marinated Salmon | #&| =32 &

[] (.

000

1. Seating time per table is 2 hours and the last order will be called 30 minutes before your seating limit.

2. Please leave your table once you reach the seating limit.

3.12% gratuity charge will be included in your bill. (15% gratuity will be applied to your bill for 6 people and up)
4. Allfood items left unconsumed will be weighed and charged at market price. PLEASE DO NOT WASTE FOOD.
5. Please let us know before placing orders if you are allergic to any food.

6. $25 corkage fee willbe charged on any outside wines (per bottle).

d02AV SNONV MOV18a



BLACK ANGUS AYCE

SHINTA

JAPANESE BBQ| BMHBEME

Vegetable @@

Baked Sweet Potato with Cheese| Z+AI{EIRE AT E
King Oyster Mushroom | 2 F %%

White Mushroom | B E%4

Enokitake | &% G540

Asparagus | B

Zucchini | EXAF K

Pineapple | &2

Cheesy Butter Corn (in foil) | Z+&HE X (545

Side Order Q€

Lettuce | &3

Raw Garlic | £7

Korean Bean Paste (for Pork) | B &A%
Poached Eggs (Onsen Tamago) | iBRE

I O O

e

Appetizer @%

House Salad | Bzt $I

Edamame | &

Fried Takoyaki | Ef/NHLF

Kim Chee | i3

Deep Fried Bun with Condensed Milk | YEfa &£k
Tomato Sunomono Salad | & /I B AEEDHL NEW
Japanese Style Pickled Cucumber | BB H1/\S /K
Japanese Style Tofu Salad | HRX G fE b4

Goma Sauce spinach salad | JREEZ FREZE NEW

I

Dessert @@ {F:8H—/ (Select One)
Melona Ice-Cream Bar | Kig&
Soft Serve | i ExE

]

Soup @

Miso Soup | IKIE5

[]

Rice & Noodle @ \
Steamed Rice | K8k

Bibimbap | BBz{iER

Cold Noodles | 2

Tempura Udon | KIS ME NEW

/N

1. Seating time per table is 2 hours and the last order will be called 30 minutes before your seating limit.

2. Please leave your table once you reach the seating limit.

3.12% gratuity charge will be included in your bill. (15% gratuity will be applied to your bill for 6 people and up)
4. Allfood items left unconsumed will be weighed and charged at market price. PLEASE DO NOT WASTE FOOD.
5. Please let us know before placing orders if you are allergic to any food.

6. $25 corkage fee willbe charged on any outside wines (per bottle).



WAGYU
EXTRA ORDER

Wagyu Platter F4-H

Japan A5rib eye | HA A5 AHRHE

Australia Gold grade rib eye (thin cut) | R & S 40 4= U ARHE Gl D))
US Gold grade flat iron | 2B & € flat iron I /7

US Gold grade brisket short rib | J& [ #& 44 Fl2F/NE A

Australia Gold grade selected rare cuts | M FI 4 A H 0L

Toro beef | Fi14f B4

Japanese Wagyu B4

Japan A5 rib eye | HZA A5 AIHRHE
Japan A5 rib eye | HA A5 A HRHE
Japan A5rib eye | HZA A5 A HRHE

Autralia 9+ Waygu BN+ FN4

$80/200g
$115/300g
$140/400g

Ox tongue 47

Short rib /MiEH

Zabuton JHSE#H PMIA

Toro beef F14F 4

Flat iron steak Flat Iron A /7

Rib eye IR F

Striploin #H#1%& HE

Selected rare cut FFSEFIAFHi A HP AL

Others 5

Jumbo tiger shrimp %z s % 2l &=
Scallop ##F
Lamb racks g

Foie gras #SAT

$5/pc; $23.99/6 pcs
$1.5/pc; $8/6 pcs
$17.99/4 racks

$8/1pcs
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