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_EE Vg ﬁ O) ;‘[@ I:II:[I:I “Seiseido’s Special Dishes”
A AARAD B, B4 DR BHELATES 0,

%ﬁﬁiﬁu%% D{—I‘l\b% Assorted Fresh Sashimi of the d;iy

ARHOMEEDROWAZRPEYEbIzL LT,

ﬁ 9 %‘F ﬁj 2 E% D Seared Sushi (2 Pieces) | FxI~x 5 75 A

TR FNHARATE S x N ER DA P12 o 80D T HEAFLLIZBILA(IZSW,

%L\'ﬁ,‘/ Special Beef Tongue
BELEOR LA DR TNL OO LIEGY) 22,

MR R —FHERES

Grilled “I\';Lgny;l Cochin” Chicken with Salt
LH B FHEIMBRDH R —F VT,

*n -q: \ERZ 74 i‘ g 3’( Wagyu Tenderloin Steak

—HH2 G R Lo LR T D LHAL,

'y-"‘ n/f ‘/—‘ﬁjg% ‘i& Sirloin Steak

KHEDF—uf v 2EIc—HBUBEE T,

Eﬁ% % ﬁ‘_ ]} Sk ; 7 /f X Stone Scorch Garlic Rice

R o RYDF =Yy 7T 42,

ﬁ% Z;C‘ @ rQ Z)) 709 Y/ Shoya’s Smooth Pudding
HEREABLD LD S, FVTHR(IZS W,

2,280m

(Bt22,5081)

1,080

(BA1,18819)

3,280

(%32 3,60819)

1,880

(BL22,06819)

4,380

(BLir4,81819)

1,780m

(Bt21,9581)

1,100m

(BL21,21019)

600

(BL266019)



B Urage

EIRD W 2, IE 45 D3 — 264,

A:l — A, Course Meal “A” 7,000]33
X LF BB ST 2 (B347.70019)
Gt x o HEA VT 2R - BRI A v L 2R ARY -

¥#a— 2 ffa—2-

LRESCEY S HREDEHT )

[ B:I—X Course Meal “B” 9,000H
XLFRYEDE T TX- ol
AR 2 R M ROV S QRRRED < BRI R v E S QFREY -
R DOIVHPES - FFE X VAT -
ARESCEY N HRKLEDGL T

Premium 1 — A Course Meal “Premium” 12’000 &}

X LFBEYVE D FIX 2 (B13413.20079)
A HE XY S — a4y — RO S - BRI kv L 2R -

HEH P v 2T —% - FR 203D -

BRESCE Y S RELDLHT )Y

j‘ y “jj‘}l/:l — A Course Meal “Original” 15;000P3~
KEELWIAZy 7 Iz B F T30, (BLi216,5009~)

+ 2,000 @s2200m) THERABOEE] 23 LACIET T,

® = [E4%]D3 33 ¥,/ Our recommendation menu



ﬂi” %’ “Sashimi”

X ‘/‘?JEEU L Sliced Raw Beef Omasum
MEDZFCEAZF S LI BRUFERIETIHIR(Z3 0,

DAY ‘y*u L Sliced Raw Beef Heart
BEIG 2 D338 D o B e Ny B THERECTZ S W,

= | Sliced Raw Beef Tripe
IR f
HESHEBEDE 1IN/,

i 4 yx;ﬁu L Assorted Sliced Raw Beef
HEORVEY =L N I DB DY,

,j'f(%’ SIS b’ “Aka”

FH 2R K TFITUSBES BRI WO 2y 7 52T,

]~ U,j'f{ “Toro Aka”

ALV THRAET L BH P RIEERRTEBATIHL L NS,

£}? ?/ﬁu L Raw Beef Tongue with Gyoku
HOREED X2 EH OO TR HE LIz,

%ﬁﬁiﬂiu%% D/%bvﬁ‘ Assorted Fresh Sashimi of the day

AHOULEDLR VA ZZPEY EbicLILT,

% —E]_:] “Sushi”

ﬁ D % ﬁ" ZE%D Seared Sushi (2 Pieces)

FREFHAATE S » N ER DS R T o530 D0 T HEAFLLY I B E LA SV,

2z —He
i_‘E ET 7“[’< “Raw Vegetables”

% %Z‘\ 3’(“% 9 Green Onion Salad

XX RBEDAX R o RV DT I TR E 21t B R L,

‘y‘ ‘/9'- 2. Korean stem lettuce
BER D ER,

%A%%‘y‘ 7;?“ EI Shoya’s salad “White”

AR PARELAAF VYV I T,

ﬁ%%‘y‘ ? }f ‘7@% Shoya’s salad “Seaweed”
BEWE 2IAR A, S THRIILME LY e BB T T UKy 7 £,

-
{H % “Tsukemono”
N

3"- LS g—% Débvﬂ* Assorted Kimchi

ZRHYIBDEEY A,

XLF /BT X FTAX LT
Kimchi / Cubed Radish Kimchi /~ Cucumber Kimchi
ALROEIL BRCIRDLHHELDBIFILELVFES,

j"j,\]l/%l)é\b% Assorted Namul XESITHELTHYIZT,
B 72105, BHEOM2LDTT,

i:ﬁb'; %@:E}: Toasted Seaweed
THMLE TR LRI L BES T,

1,080

(BiA1,18819)

1,080m

(BiA1,18819)

1,080m

(%t321,188M)

1,180m

(B2 1,29819)

1,380m

(Bts21,51819)

1,380

(Bi21,5181)

1,680

(Bia1,8481)

2,280m

(%32 2,508F)

1,080m

(BLir1,18819)

720

(BLA7921)

680

(B3R 74819)

780

(BiA8581)

830

(Bt:29131)

980m

(Bt21,078F9)

%580

(Bt26381)

65013

(Bt 715H)

360

(Bii239619)



iﬁ “Shio”

([ Z[ %iﬁ$}V% >/ Special Salty Beef Offal

AISEL 226 DAY, HE— IR DR v E Y,

élaiﬁﬂ‘/ Salty Raw Beef Tongue

WHEZ RS —H— T I H s LI A AX ) LA b TTHIR(IES W,

B AYAXEEY 120 (Bisaz92m)

gﬁjﬁ}( ‘/7:]“ Salty Raw Beef Lower Jaw

2)2)ORIREGENS B A, 7 THHNBEIKRLS,

%‘ \}Zy Special Beef Tongue 5

HELEOBZVIRDIL DRI LCE L2 RIEY 22,

L e
j:_g;l/ Salty Rumen

TECHEDILI LERI 2 Yy iRk o T B LESIIES,

jﬁ)\ ‘y Salty Beef Heart

P LB N3 T,

%i&;jﬁﬁ}v&‘ Special Salty Boneless Beef Short Rib
HWOFL23 JEDE A Lbiz LATT,

%E@;jﬁu — A Special Salty Beef Loin
LTI CTAARRDEBRL 32 THEREC(E 3 W,

: i%:i:[ﬁ)\i 3 Special Salty Outside Skirt | X BERE

F DM DU, ¥ 2 — 2 — LW SOOI E ) T,

E = ﬁ WA :‘} Salty Raw Beef Lower Jaw
)V LR RESHEB EED AT IS FVDAVHTT,

MR AR 2 —F L HERES

Grilled “Nagoya Cochin” Chicken with Salt

HHEDFELMADAHEEI—F T,

éE b é U\‘ “Nama-Wasabi”

—5.770m

(BLA84719)

—1,620H

(%32 68219)

—1,,670m

(BA737H)

—t7,, 7201
(BEA7921)

R BERE

fl%%i%g;j]}l/ E‘O) bé Uiﬁ:}% éf Special Boneless Beef Short Rib with Wasabi

BERVIRSHBRD RO HITE< A2y F,

%;‘[au — s O) bé Utig% % Special Beef Loin with Wasabi

FVBHLIEDRLI TR 5 5V D4 T BEM T AL LIS,

v o ~
BEANTIDOOLIBES
Special Outside Skirt with Wasabi
FEEATIREDROIVUTRET, 2 3ICEH DK,

EAEIRAE

980

(B2 1,07819)

1,880

(%34 2,06819)

1,580

(B2 1,73819)

3,280

(%343,60819)

1,680

(%34 1,84819)

8801

(B2 96811)

2,480

(B2 2,7281)

2,580m

($1542,83814)

3,080m

(Bisk3,3881)

880

(B34 96811)

1,880

($234.2,06819)

2,780

(B2 3,05819)

2,880m

(#t543,16819)

3,380

(Bt523,71819)

® = [E4%]D3+ 7%/ Our recommendation menu
A D 3 HUY B 2 13 % (3 LA 72 8w,/ We will replace grill net with a new one for free.




ﬁb “Aburi” [KER=E

%n ﬁ'i >/ /' / Y/ Wagyu Knuckle Main Muscle 2,480 ]
FHHD v ZwRLES. Lo L) EF 60 ¢ B RIEN 57 DEBAE, (Bti22,7281)
*H .’:,Q/f 3’— ;ﬂ‘: Wagyu Rump Cap 2,480Fq
EEHLBHUZHY TOF DML, BWEIZE LB A 725 3 A, (B1:22,72811)
® *nﬁ':]w;&*y‘yjjy Wagyu Tri Tip 2,480Fq
TEHOLHVELIFIEN, TECHIIRD STy 255 BUH DI FZar 20

Y —a gy —HBES  Sidoin Steak 1,780m

KAOF —u v &R —BHES T, S

X j—;‘—— .5’( “Steak”

o 97“:3:15——3" Rib Eye Steak 2)680[:!3
EERY 7200 BT, (Bt322,94819)
%H —,:F‘t a7 j—" = 3? Wagyu Tenderloin Steak 4’380 ]
— D LA AD R L A L L WA D L, (Bi324,81819)

77 4 e
-

%n q:j]}]/ ¥ Boneless Wagyu Short Rib 1’880 H
HOHTEALY 2RV, BB ILDEXIVBEHATVET, (Bt322,0681)
&g — A Wagyu Loin 1,880
LTHELHCRBHFOu— 2, IV RIATNDEE, (Bt322,06814)
#%%j] IV Special Boneless Beef Short Rib —t5 7 620 g 2’480 H
BER DL, (B2 682F)  (Bi322,728M)
%Ln = = Spccial Beef Loin _{m/ 670 e 2,580 2]
HAFOIRDOH A LR OB RIAIIZIEATZ 270D HRb L, (B&737M)  (BLik2,838M)
[ ) %% DA 7 i Special Outside Skirt RBIRE —ty 720]]3 3’080Fq
WEL B ALRBRICES, WEIChy U EIR 2R 5, (BA7921) (Bt 3,3881)
%i%%t L/ Special Beef Tenderloin 4’080 H
Ne& 23D L8 LRLRT A, (Bi3k4,4881M)

eI DI HLD B 2 13EBE % S 3 B LA 728w,/ We will replace grill net with a new one for free.



;F—.iﬁ ﬁgﬁ V)“ ~—  “Flesh Liver”

[ ) q:#i%:i L' 2N —  Special Beef Liver
I I 2 bo I ED ARy s —,

ﬂ;% % L' 2N — Grilled Beef Liver
RAOFLBWMELRD L, e XV R EDREHEE,

% “Miso”

o _['_“71?}1/:& Y/ Special Beef Offal
BRI Tobr Al ST ITER,

3 Special Beef Tripe
i i A 2

OBTHECTIAL EsshH{rEaw,

1,580

(Bis21,73819)

980y

(Bi21,07819)

980

(Bi21,07819)

1,380

MFOE—F, TEIZD IR LE ANTI L B I B A0siEingd 3, (Bti21,518M)

_[:71:}1/% ‘/HE“’T# g{ Special Beef Offal includes Fat
MEDZEBRL 3258 ) 2127 B, JHISTER,

3’\: 7 7 Beef Abomasum
BADYECAIEOHILHIE 252 A DS,

N/ Beef Heart
BEL Ay DRBLEEIRLIIES T,

o MAKELEa—FIRMTEES

Grilled “Nagoya Cochin” Chicken with Miso
LB oiEsMR DA BEa—F T,

y"‘-h_?‘/ “Sausage”

o AKAKEH Ry V—2— (4K)

Homemade Beef Tongue Sausage

S D422 LEGRIKA O ARELY — 2 —,

Jg%i]?’;—‘%é “Grilled Vegetables”

o KT OMEIRMIBES Wiz

Japanese Yam Grilled with Ume-Miso

880

(Bt2968F)

9803

(B2 1,07819)

880

(B2 968F)

1,880

(BLir2,06819)

8801

(BLA968F)

780

_ (BLA8581)

RKTHECTCEF % AR B OMRIG LEERES CBATH AL LasH(IEaw,

BESHRKLEDZDEY &b

Assorted Grilled Vegetables and Mushrooms
FELEDITHNTVRARL,

® =[E4%]D3 33 ¥,/ Our recommendation menu

820m

(Bt52902F)



ﬁ}i “Meshi”

¥ /2N Bibimbap
BHHEO R AT > 1) IHHIH,

j’— "_’}V; y)ﬁ E Korean Rice Soup with Beef Tail “White”
T =DM Ds5| § 3o EHSLTDarH B HEK,

j—" —}Vﬁ > N ,j‘}fi Korean Rice Soup with Beef Tail “Red”
AR — TR R H DL LIV ET,

i‘—-}]/y‘ng ‘]ﬁq—é‘ Korean Rice Soup with Beef Tail “Seaweed”
TR G 0> L EPES R L SSAAX DB ERE L5,

BEX 312D (2fA) Grilled Rice Balls
RKTIADVBECTHAL EHIZaw,

L % :‘@i Rice with Perilla

BESIEIOL O, LEET VT2 DM T,

THR Rice *x/440m %330

ERLIB O ERFTEDI K, (i3 48417) (Bi523631)

E J:/% “Ishiyaki”

E’:}% % B ¥ /2N Stone Scorch Bibimbap
AN&No.1, 7Y 7y DFERL 32 THRETTS W,

EJ;% %ﬁ‘— ]) % y 7/{1 Stone Scorch Garlic Rice

HFERIZ o R9YDT =Yy 27T 4,

980m

(BL321,07819)

1,080

(B2 1,18819)

1,180m

(B2 1,29819)

1,180m

(Bt21,29819)

5001

(B2 5501)

5001

(Bt3255019)

42201

(BLA24219)

1,180m

(BL21,29819)

1,100m

(BL321,21019)



»

Y"I. “Shiru”

E:

EFA—F EgeDropSaup 78013

SAbhTEFic =i Bk Leliboe, (HA8581)

F— A —F B Beef Tail Soup “Whice" 980y

E o DORR T FGA AT TOF— e 2 — 7 45D 4 Bk, (BA 1.07817)

® T — )V A—F R Beel Tail Soup ‘Red” 1,080

REEROAZ—T, (BiA1,188P0)

ALl

“Noddles™

£

A
7
if
l
]‘

® FXE)T Noodles with shredded Japanese leck 1,080m

g — L WS bl Wa—T, o s 0D HEAFH O L EADD 51, (HRik1,18BFT)

¥ Fili  Cold Noodles 9801

B2 T T iz HAA T 2= F I3 AT B2 Ao Xz, (#3A 1.07817)

iﬂ&r{%fﬂ Tantan Cold Noodles 1’080[11

FAED T~ F I FAGEE LD — Bk L {22, (A1 188F1)

:Ef{ .‘jf‘ “Kashi” O FHEVOL BB BIHTE LT,
-

o ZYIHF TV Special Shoya's Pudding 6005

AR —F R Rl —o—o T Mz LI B o7 (Riz66019)

BRSO TV Shoya's Smooth Pudding 600

AP B ASLH LS, LIRS, (B2 66017)

X T AT AR Raw Caramel lee Cream 600

BriiwF 27 —Hiie DL e 2 A BT M7 A2, (B2 66011)

:f,::i‘,fﬁ:‘:z Raw Tiramisu GOGIIJ

fro s o i = 2d A=A a0 o2 E LS BBE, (BLis 66011)

BRELIED FFR TV Sousenir Special Shoya Pudding 2/ AY,~ 1,400

I LA HLC R A7 Y o L ARD G R b R T2 T, (BiA1.512H)
WRZ 73 TR A SN LT B0, 418 AN 2 800F'3
(Bi:A3.024F9)

Y Sy ;
® =1 E+%]0% 35 Our recommendation menu







¢
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B F Beery

éEE‘_}V (XY —FHEY) Draft Beer 73OFq
(Bt:A8031)
}TRE‘-‘}V Bottle Beer ¥X&ZMIARELTBYZT. 730Fq
(BEA80314)
/ ‘/7}]/:1 —NAE =17 (7“‘)—‘/279—) Non-Alcoholic Beer 600'33
(B2 6601)
TN
j};/[rb}\ /f “Tea-Hi” &/ 620Fq
(B2 6821)

? ~=7 ?/)\/f Shochu and Oo](mg Tea

% ? — |0 ‘/)\/f Shochu and Black Oolong Tea
5

I T O\ bj’ f-l%)\ /f Shochu and Corn Silk Tea

%i;%g)\ /f Shochu and Green Tea

FfoN 4 “Chuni %, 620/

(B2 68219)

ﬂﬁ vV ://\/f Shochu and Unsweetened Lemon
EE_}E, vVt ‘/)\/f Shochu and Lemon
ﬁ}VEX)\ /f Shochu and Calpico

7“1/"‘70 7}1/" ‘7)\ /f Shochu and Grapeﬁ'uit

%%‘7@ “Fruit Liquor ” a2 620Fq
(BEA6821)

H6Z L’l‘ﬁ‘@ “Aragoshi” Plum Liquor

b C) & L*ﬂi% “Aragoshi” Yuzu Liquor

7‘/3(/{ ‘/"?Xj] > ]‘ Shine Muscat Liquor

\7,{13’( —  “Whiskey”
B  “rike” 640m

(Bi3A 7047)
O T 940
_ (A 1,03459)

o2 /Y 3B S AR

‘?‘7 =31 ]) “Makgeolli”

< v 2V Makgeolli xrv 2,200m
(B3 2,4201)



A s

ﬁ,ﬁ %‘S %@ﬂéj{p’%@ [”-l I_J] “Dassai” Junmai Dai Ginjo

ﬂﬁ)ﬁc‘@*qﬁi% j(u%@ W([EI] “Chitei No Shinpi“ Junmaishu

? Jgf—'é E:J‘ “Sweet Potato Japanese Shochu”

75“\5—.? @ “d;li'\'ill‘ﬂk’“

_‘—)’Zu % “Tkkomon”

i};—% E:J‘ “Barley Japanese Shochu”

”_‘*_\4[10)% “Hitotsubu No Mugi”

':[:‘ & “Naka Naka”

A J5E B
%i‘O <v /], “letsuguu"

ARNEFIV Xy “Botle Ser”
7"‘11‘/;}? Oolong Tea

;(fj\"( % Green Tea

%ﬁ:F. L/ (6@) Pickled Plums

VY 7FF Y/ “Soft Drink”
YV —W U Oolong Tea

Hyy— 1 /Z8 Black Oolong Tea

a =Y MJZE CornSilk Tea

TIVE A

Calpico

“Rice Japanese Shochu”

KB THE TSR,

14 940m

(BLir1,0341)

141,150

(B2 1,26519)

72, 620mH

(B2 68219)

»/ 670H

(Bt 7371)

#rv 3,800

(BLir4,18019)

»4,000m

(BLix4,40019)

72, 7201
(BL3A7921)

v,/ 720m

(BLA7921)

#rv 4,200/

(Blir4,62019)

7/ 4,200/

(BLi24,62019)

772, 62018

(BiA682F)

wrv 3,800M

(Btir4,18019)

%600

(B2 660F)

%250

(BiA275M)

j7 S I‘ = (6) Cutted Lemon

I — 7 Cola

% 380m

(BLir4181)

TV —L—)V Ginger Ale

j‘ ]/,‘/“j Orange Juice

y“ Pz 70 7}V — ‘y (]1‘;1})(*{1‘111( Juice

9 /), :‘ Apple Juice




/j:{ “Red Wine”

D2 el L/ N 3,0008
Ch. Les Eyquems I I [77‘/}( ﬂ‘:lVF"‘] (%32 3,30019)

R Ava— 60% /S SNV A Y —=V1=3Y 30% S I=NVAT T 10%

HOI 2R 22 AN=FDFEYV TR IR EADBODOHFIZL D) A 2=t T v =D L)
BHASZELISE . IT4T LERT4DRTAV T,

N A=V A

Fa 9 BVF— V=T 45005
Dom. Barons de Rothschild Pavillon du Lac Bordeaux Rouge I I [77“/X )<F~y7] (Bt324,9501)
B VG =T =2 50% A 50%

BERE L TCRFEI AN =T F YRR EQYMEL T u=, AVEDHALEODH TOFFEEI, vty —
Y4=2ryDIvF Y AR L LN G T, BRITEVRAATED 28 o — L R B S35,

TGN TN =) Y 5,500r9
Pinot Noir Francois Labet I I [77‘/X Tay s A :')VX] (Bi26,05017)
mfd 2 27— 100%

B DT IN T B ERPERLARL VI TNV T — =2 Th=a— V=NV F TR A A I T 9 2T
EEBT TV T— =2 E 25 LEEDaRA,

FHRAr—NV TVZF VNV Avu 8,500m
Cuvee Alexandre Merlot L [7“) X INYT 7 l/'—] (Bi29,35011)
i 2ve 95% /T — 5%

BRRIEDDHETZR) =R TN —_R)—DRBRRER T ILRIIAD= 2TV A INFX =R R =
LEEDSVAY DR AT T, VIV AEANT YR BIRD AT~ x VAR s IR o W
AT,

FA—=X _~Vvyy T vad—=2

s L S N U ) N O A5 57 A 2 10,000m
Bourgogne Cotes D’Auxwrre Pinot Noir 10 (7502 7va—=2] (Bt211,00019)
s 2 V= 100%

F v TV TR DHNIAEEE DU ED, 20094 LY e A uy 7 BEERITHRIR, BT L S S R R
FHEOIFED 2 TIA T o Bib-¢ 5 JlIR, RERCERDIMEW LT 2p5E TV 4,

BT F TNVE =Ny 13,000/
Catena Malbec - [ 7vev sy xvF—v] (B34 14,3009)
i = ovxy 27 100%
TIRFIVARAIZIDIV—N=LBazavD )=  , FVET4LHBLIAHTYNIY 7T HEDH S
Zv=vyRELonET,

rvy— x 27— E# Vvry 25,0003
Kenzo Estate “rindo” EE [7AVA HY 72 =7] (BtA27,5007)

SfE SV A=y =aY 62% S AT 22% /S T T4 T=VE 9% S

HRNVIT TV 4% /=97 3%

TN AR C 27 29 21213 )RS LI S O 2 K C 2 3, 20U €. LR EEE SOl
Fie LAy =V 5o v 7 DI RO I THEICHEO EL(E» L RERLAI > T HOHFILE P> TS
3T, 20BZETRADDHZERbVWELHIIL LR RS 72025 B LB L REHPE(BIZOLET,



“White Wine”

RYTFvT Uy VFFE 8,000
Bonterra Chardonnay BE (799 #7410 =7] (Fi£8,800M)
S v VER 2% S TV aA = 4% S = 2Ty 4%

HOVAZ R F Y A7 DT a2 B TIZELL)yF T/ —I—TL T LELSEL R UB H RO
DLRI—ATERECET,

7‘/3( ?/)g ‘/ “Champagne”

=7 RV 7 X2V 12,000
Laurent-Perrie La Cuvée B W [75v 2] (Bt213,20019)
W v VR 50% ¥ 27— 30% / n=x 20%

AHEC A A2 3 2 2 BN L Bk R OB RO REDFY) DLV E T, 7V aTo
VIV DHL R CETRDSEIR IO NT Y ZADOMN IR bW DT vy R —= 2,

ﬁ“72‘7/f >/ “Glass of Wine”

R/ H Red Wine/ White Wine 680

(BiA748H)



5 - Shoya - 1E % %
T460-0008 Z 1A BT K H3 T H13-7
7 3% 052-242-4030 hteps:/www.shoya.com





