SHINAGAWA

Bishokumaimon
Shinagawa

Enjoy seasonal cuisine perpared by our craftsmen, in a lavish and sophisticated
gastronomic space.

9 Shinagawa East One Tower 1F, 2-16-1 Konan, Minato-ku, Tokyo

Q 1-minute walk from JR Shinagawa Station

Lunch 11:30 ~ 14:00 (L.0.13:30)
Dinner 17:30 ~ 23:00 (L.0.22:00)

\\ 03-6718-2085
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% Consumption tax(8%) is not included in the menu. We charge an extra fee for cover cherge (¥500) and the service (5%).
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BIEY AR
Assortment of Five Varieties of Sashimi

L TR T OIS 5
Sesame Salad with Raw Tofu Skin and Homemade Tofu

RO BAY 55
Salad with Salty Kelp and Japanese Vegetables

K2 FEAOTENE 2 M
Handmade Tofu Made of Akita Matagi Soy Milk

W PR RAL
Rich Chilled Sea Urchin Savory Egg Custard

FHHRA bSO
Pickled Kelp with Herring Spawn and Wasabi

’ Ma7%5  EEFEORKBEEAT—%
Charcoal Grilled Japanese Beef Steak with Truffle

W5 DRI RBEX AT —%
Charcoal Grilled Marbled Beef Tongue Steak
with Spring Onion Sauce

BT ERORKAEREE AT —F
Charcoal Grilled lwate Prefecture's lwachu
Buta Pork with Hoba Miso

D MENU

¥3,680
¥2,480

¥2,180
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= ARYEOBI AR
Mie Prefecture's Matsusaka Beef Cooked in
Yanagawa Pottery

THEIEZ O B R B FHES
Charcoal Grilled Japanese Spiny Lobster with Sea Urchin

fOAF—%  PEFTTY— R
Abalone Steak with Thick Abalone Liver Chunky Sauce

ratioLrhYLY
Fatty Tuna Rare Cutlet

FERM OO EX
Salt Smoked Prime Fatty Tuna

W OWERAEL
Clams Steamed in Sake

K5 THEOHE | DT X 50
Oita Prefecture's "Dragon Egg" Roll

BRI FEOREwAsaays  3picec
Matsusaka Beef's and Potato Croquette (3 pieces)

LiRRY=AOPR 73
Botan Shrimp Tempura

¥2,980

¥6,800
¥4,800
¥2,380
¥2,200
¥1,280

¥980

¥880
¥2,200
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KT-O—ABF
Deep-fried Japanese Conger Eel in One Piece

Wi R SO L
Earthen Pot Seafood Rice "Kiwami"

= RS0 Lol
Mie Prefecture's Matsusaka Beef Earthen Pot Rice

EREA 75D bR UNIKURAM:
UNI-IKURA Rice Bowl - Rice with Sea Urchin and Salmon Roe

b, R RSO = K
Three-color Tuna Rice Bowl with Medium Fatty Tuna,
Lean Tuna, and Minced Tuna with Spring Onion

45— L OHHEB T8}
Seafood Rice Bowl with Salmon Roe and Salmon Sashimi

K EHERBEEOTFE~REIL A SV
Akita Prefecture's Hand-kneaded Udon with Sesame Sauce

B ARz
Nagano Prefecture's Togakushi Soba Noodles

% Picture may differ from actual food and drink.

¥1,480
¥4,200
¥3,600
¥3,600
¥1,680

¥1,680
¥1,180
¥1,080
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% Consumption tax(8%) is not included in the menu. We charge an extra fee for cover cherge (¥500) and the service (5%).

WH{RIEA A= CTT, EBEOBEMEELR2Y603H ) £9, ¥ Picture may differ from actual food and drink.

CHLTF—Ar—%

Soy Milk Rare Cheesecake ¥500
eI 7Y) >~

Hinai-Jidori Chicken Egg Pudding ¥600
BEB M RRIEDT A A7) — 4

Noto Peninsula's Natural Salt Ice Cream ¥500
IFICHETAAZY— 4

Hojicha Tea Ice Cream ¥500

ZR—)VF MV
Sparkling bottle

H74Y KMy
White Wine Bottle

HILY KM
Red Wine Bottle

HAW 14
Japanese Sake (180cc)

PR
(Imojouchuu) Distilled spirits from Sweet Potatoes

AT
(MugiJouchuu) Distilled spirits from Barley

KBERT
(KomedJochuu) Distilled spirits from Rice

AT
Plum wine

P
Fruit Wine

o4 A% —
Whisky

HF7—
Sour

757 e —)v
Craft Beer

FHE A—N—F54 FF7h
Asahi Super Dry Draft

THe LR U7 a— vk

A2 —DEHTTHER (8%) I&HINTWIERA, JIE. Fx¥— (¥500) &Y —E ¥ 6%) ZEBL T3,

% Consumption tax(8%) is not included in the menu. We charge an extra fee for cover cherge (¥500) and the service (5%).

WH{RIZA A= T, EBEOMMERL25603H ) £9, ¥ Picture may differ from actual food and drink.
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Fuji Mineral Water

¥650~

N
¥650"’ Perrier
¥750"‘ Oolong tea

72—

¥550~ Coke
«880~ M9

Ginger Ale (sweet / dry) ¥5OO

FLUYVa—R
¥700 ‘ orange juice ¥500

Asahi Dry Zero (non-alcoholic) - Small Bottle ¥600






