SHIBUMI

Intro Tsukemono pickles 65
4 >b0O -Fermented Daikon,
-Smashed cucumber, ginger scallion

Bumi oyster 75
Sake, seaweed, grapes, dashi

Sashimi Halibut Aburi 195
pIE=s Rainbow trout 160
Smaller Silken tofu 95
Dt Black mirin, pumpkin seeds

Nori seaweed Salad rolls 95

Crudté, Katsuboshi “Caesar”

Blue mussel ”kushiyaki” 295
Oscietra Caviar, Brioche

Crispy potato salad 95
Konbu noodles, garlic/ miso dressing, nashi pear

Medium Fish tartar 195
HeIrT ST R Yuzu kosho, trout roe, crispy rice
Beef tartar 195

Taberu Rayu, crispy rice

White Asparagus 215
Sake Hollandaise, Trout roe

Grilled eggplant 120
Black goma- dare

Bulgogi shortrib slider 165
Kimchi, white onion, kewpie,
karashi mustard

K.C.K KRorean Chicken Karaage 130
Sticky kimchi hotsauce

Fish & chips 195
Miso cod cheeks, dutch fries,
japanese curry remoulad

Eargex‘ Yakiniku style striploin 200g 450
7 Karashi mustard, yuzu kosho

Catch of the week Daily price
Sides House Kimchi 55
fAlm Steamed rice Furikake 45
Sweet Monaka ice cream Sando 100
HO Strawberries and cream

Matcha tea Brilée 100

Kokuta and buckwheat waffle



