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)

CE | i ER

Australia Mg+ top sirloin steak | EMMO+F 14785 H
US Gold grade brisket short rib | ZZE &S MRFILE/NHER
OxTongue (Thick Cut) | F1E4F ([EH])

Australia MgToro Beef | (@IMOE IR

Australia Mg+ rib eye (steak style) | JEIMMO+F14- A ARHE
Selected Rare Cuts | $HEFI4EE I

Chef Selected Wagyu cuts | EEH&IEI4

New Zealand Rack of Lamb | #FaRgEL2

Garlic Scallop (in foil) | FFE&T (54%)

Jumbo Tiger Shrimp | ZEEEIRE

Foie gras | ¥5AT (mmmmresshnies)

O

Beef

Prime Kalbi Short Rib | Zi&HiIBRE S F(F S

BeefTongue (Thin Cut) | B45F

Toro Beef, Tare Sweet Soy | HR B4R (£B8%K )

Miso Toro Beef | IRIZRELEH ( £ BR )

Marinated Kalbi Short Rib | # &I 475

Black Pepper Short Rib Strips | B#4-p11& ([RE )

Sukiyaki Beef | B E5=E

Garlic Beef Brisket | i &IE4 (2B ) NEW

Marinated Steak with House Special Sauce | fE#I4-H#F NEwW
Steak with Sweet Soy Sauce | FH#&H4-HE NEW

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

AERE, BAFSIELFESHEESHER
Pork @ iy

[5.__23& 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 HA=TTBERAKA L [
Sousvide Pork Belly (Thick Cut) | B AA= B AR R 4
Japanese Style Sausage with MozzarellaAdded | HE,Z 15 New
Braised pork intestine | #ixE 5
Pork-Toro | HA=TtHEER [
Home-Made Berkshire Sausage | #rg/\ &5

0 O

I

Poultry

Shio Koji Marinated Chicken Thigh | ZBiREA
Chicken Karaage | Bt /EZE

Chicken Wing | 283 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. For 6 or more customers, we will charge 15% gratuity to your bill.

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).

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 Sweat Potato with Cheese | 24T EIR AR FE
King Oyster Mushroom | 2 F %%

White Mushroom | BE%E (545

Enokitake | £&t%5 548

Asparagus | E5

Zucchini | EAF K

Pineapple | ;& Z&

Cheesy Butter Corn (in foil) | Z T &R E X (B4

Side Order @@

Lettuce | &3

Raw Garlic | £ 7%

Korean Bean Paste (for Pork) | B3Py K&
Poached Eggs (Onsen Tamago) | 2R
Jalapefo | Z2FHSTER B NEW

I OO0

OO

Appetizer @%

House Salad | Bt HiI

Edamame | &

Fried Takoyaki | Ef/NHLF

Kim Chee | /83

Deep Fried Bun with Condensed Milk | YEfarEE 3R
Japanese Style Pickled Cucumber | HZ(REHI/NS IR
Japanese Style Tofu Salad | B 2@ L

Goma Sauce spinach salad | /ZREZ B NEW

I

Dessert @@ {Fi8H—/ (Select One)
Melona Ice-Cream Bar | Kig&
Soft Serve | TR E#E

L]

Soup @

Miso Soup | BkIZ: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. For 6 or more customers, we will charge 15% gratuity to your bill.

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| MHBEME

ALL DAY
MENU

$95.99 $99.99

Ct | MSER

Australia Mg+ top sirloin steak | MM O+F14-F8/8 F
US Gold grade brisket short rib | Z£EE £ ARF4/NHEA
Ox Tongue (Thick Cut) | Fi&4F (=)

Australia MgToro Beef | SENMOZ RS &

Chef Selected Wagyu cuts | RS2 4

Rack of Lamb | 22

Garlic Scallop (in foil) | FFEEF (iB4%)

Foie gras | #BAT (wmEmmesnnes)

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

Garlic Beef Brisket | ;& B4 (2B ) NEW

Marinated Steak with House Special Sauce | fEHI4-H#F NEW
Steak with Sweet Soy Sauce | fH#&;H4-Hf NEW

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

I

[]T AEHE, BAFTIEEKESRESHERA
Por k Ll’_k 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) | EYIHA=TtlRAKRA S |2
Japanese Style Sausage with Mozzarella Added | HEZ 5 NeEw
Braised pork intestine | #3%iK B 5

Pork-Toro | BA=TTHIEERN 2

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

I

Poultry

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

Chicken Wing | 288 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. For 6 or more customers, we will charge 15% gratuity to your bill.

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 Sweat Potato with Cheese | 24T EIR AR FE
King Oyster Mushroom | 2 F %%

White Mushroom | BE%E (545

Enokitake | £&t%5 548

Asparagus | E5

Zucchini | EAF K

Pineapple | jEZE

Cheesy Butter Corn (in foil) | Z T &R E X (B4

Side Order @@

Lettuce | &3

Raw Garlic | £ 7%

Korean Bean Paste (for Pork) | B3Py K&
Poached Eggs (Onsen Tamago) | 2R
Jalapefo | Z2FHSTER B NEW

I OO0

L]

Appetizer @%

House Salad | Bt Hi1

Edamame | &

Fried Takoyaki | Ef/NHLF

Kim Chee | /83

Deep Fried Bun with Condensed Milk | YEfarEE 3R
Japanese Style Pickled Cucumber | HZ(REHI/NS IR
Japanese Style Tofu Salad | B 2@ L

Goma Sauce spinach salad | ‘ZREZ B NEW

1 O

Dessert @@ {FiZE—/ (Select One)
Melona Ice-Cream Bar | kig&
Soft Serve | BRE#E

L]

Soup @

Miso Soup | k&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. For 6 or more customers, we will charge 15% gratuity to your bill.

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 | Zt&HrIBRE S+ 7S

BeefTongue (Thin Cut) | BiJ4&

Toro Beef, Tare Sweet Soy | HRB4EH (£8%R)

Miso Toro Beef | IRIZREL 5 (£ B8R )

Marinated Kalbi Short Rib | #4 #5485

Black Pepper Short Rib Strips | 2H#IEE (RS2 )
SukiyakiBeef | HAS=)E

Garlic Beef Brisket | & B4 (£858) NEW

Marinated Steak with House Special Sauce | fEHI4-H#F NEW
Steak with Sweet Soy Sauce | fH#&H4-Hf NEW

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

&, B LIKESRRSHERA
Pork @ ‘ [{EK &Jf\;\%ﬁgogfedat?1ﬁtfwhﬁt in%ﬁxi@’barﬁ,

as the best tasting pork in the Japan market.

I

Berkshire Pork Belly (Thin Cut) | BYIEA=TTHR AR F [
Sousvide Pork Belly (Thick Cut) | EYIBA=TtlRAERA S [
Japanese Style Sausage with Mozzarella Added | HEZ 5 NEw
Braised pork intestine | #:#i5 IE 5

Pork-Toro | BA=TTHEERN 2

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

I

Poultry

Shio Koji Marinated Chicken Thigh | Z8iREY
Chicken Karaage | HIUVEZR

Chicken Wing | 288 NEw

Lamb e

Marinated Lamb with House Special Sauce | 4F#IEEH 5 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. For 6 or more customers, we will charge 15% gratuity to your bill.

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).

d02AV SNONV MOV18a



BLACK ANGUS AYCE

SHINTA

JAPANESE BBQ| BMHBEME

Vegetable @@

Baked Sweat Potato with Cheese | 2+ 4T R AR FE
King Oyster Mushroom | 2 F %%

White Mushroom | BEZE (545

Enokitake | £#t%5 (54T

Asparagus | E5

Zucchini | EXAF /K

Pineapple | &2

Cheesy Butter Corn (in foil) | 2+ R EK (540

Side Order @%

Lettuce | &3

Raw Garlic | &£75

Korean Bean Paste (for Pork) | Bz{E R AEE
Poached Eggs (Onsen Tamago) | {2 RE
Jalapefio | ZEFETERINE NEW

I O O

/N

Appetizer @@

House Salad | B=UibHz

Edamame | &=

Fried Takoyaki | E&/NILF

Kim Chee | /83

Deep Fried Bun with Condensed Milk | YEfar &£
Japanese Style Pickled Cucumber | HZ(BESI/NS R
Japanese Style Tofu Salad | BRXE/EibHI

Goma Sauce spinach salad | REEZ FRESR NEW

I O

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

]

Soup @

Miso Soup | IR IEi5

[]

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. For 6 or more customers, we will charge 15% gratuity to your bill.

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).
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