Shin-Sen-Gumi Sumiyaki & Shabu-Shabu Dining
Www.SHINSENGUMIGROUP.com



Cold Tapas
Fi

Green Salad

California Salad
HITIN=TH55
Mixed Greens & Cherry Tomato

w/ Special Crab Mix

Ryuri Tataki
2p50FyF

, Cracked Japanese Cucumber
‘w/ Spicy Dressing

5
Oshinko
Potato Salad GR %D
RTHFF+IANIT—2 Japanese Nappa Pickles
Mushed Potato topped w/ Caramel Corn 4

5.5

Miraku Rimehi
RO R LS

b= Korean Style Fermented Cabbage.

Robe Yukke

P 1 FROLY
ated Kobe Sirloin Culotte
i w/ Special Sauce and
folk.

Tt ¥ T ETQFHOE
Premium'Séa Urchin, Caviar
on Beef Sashimi

Yakko \
ey 16.5
Cold Tofu Served Topped w/

Dried-Bonito, Green Onion,

and Grated Ginger 3 %

=55 Prime Beef Tataki
adlil IRIOEIFFRTAIY=R

= Seared Prime Bee (Inner Shoulder)

Sashimi w/ Red Wine Sauce

105
% Miso Cheese
! Chuka Yakko EUSE T XDRBRY
PR Miso Pickied Cream Cheese
A w/ Cracker (5pc)

Cold Tofu Served v/
Cucumber & Spicy Sauce o, 6

5



Edamame
*E

Boiled Soy Bean w/ Salt
N 4‘*1‘“ 3.5
b @
& " Fried Garlic
ESEPRT)

b Lightly Salted
5 % Deep Fried Garlic
TR 4

po—

Salt Roasted Ginkgo Nuts

. j 475
\\%“

"I} Ebi Harumaki
| BEDOHRBE

Ebi Rara
\ M D FBT
M Shrimp and Shiso Basil in Deep Fried Shrimp Y
Hot Egg Roll Skins L 15
R R
i E 73 Gobo Kara %e
= EEERY T A

Deep Fried Burdock Root

Jido Rara
RSB OEHT

Deep Fried Range-Free.
Chicken

7

Nan Kara
REDEHT

" Deep Fried Chicken
Cartilage

6.5

Tonsho Gyoza
LA REF

§ Shin-Sen-Gumi Style Pan Fried
Dumpling W/ Garlic Flavor

Takoyaki
B IBE
Deep Fried Octopus
Boiled Shrimp Wonton " Pancake Balls
Deep Fried Squid Legs. w/ Ponzu Sauce N 5

i 6

Geso Rara
7Y DRSS




Shabu-Shabu

Shabu-Shabu Set comes with your choice -
of Meat, Mixed Vegetables Ponzu Dipping

@ Prime Chuck Flap Beef Set \‘QRegular KebSway  NO charge ‘,

[Z’\.a]?;:};é 7?5]:;:2—62 S OSpiCy Additional

Additional Meat Plate [M] 18 [L]21 OSukiyaki —~ Aaqméﬁ& 3

@ US Kobe Rib Eye Set Additional Order
USHFEVTT7AEvE L =
[Mion 42 [L]oon 50 L =
Additional Meat Plate [M] 37 [L]45 Organic Raw Egg RBOET
Extra Ponzu Sauce BB

® Prime Beef & US Kobe Set
TS4LE—T & USHFEvk Half & Half
[M]ion 32 [L]eon 38 Nappa Cabbage ax
Additional Meat Plate [M]27 [L]33 Shiitake Mushroom 33

Tofu =
& Angus Beef Set 2
P H RE =Tk Vegetable Set LS LN
[Meon 21 [Lleon 24 Porridge (for 2) FRAM)
Additional Meat Plate [M] 16 [L]19

Extra Sesame Sauce  #RIAREN

Malony Ia=—

® Rurobuta Pork Set Udon Noodle %L

By Champon Noodle BPLIFLHE
[M]on 20 [Llien23
Additional Meat Plate [M] 15 [L] 18

Magokoro Shabu-Shabu 22.5

comes w/ Kurobuta Pork, Special Dipping Soup,
and Veggies (Alfalfa Sprouts & Sliced Onion)

. Additional Order
Home-Made Style Udon  #MBEERNIXL 4
Additional Meat P RR 15
8| Additional Veggies BT R 25




Motsu-Nabe

8hin-Sen-Gumi s!’yle‘Motsu Nabe is made from beef intestines. The hot-pot is filled with soup, prepared
with the beef, and boil‘_L into the hot-pot for a while with cabbage and garlic. After eating those beef
and vegetables, champol odles are often put into the pot and boiled to complete the dish.

Soup Base Size
@Hakata Motsu Nabe (Soy Sauce Flavor)
©OShio Motsu Nabe (Salt Flavor)

©OSpicy Motsu Nabe (Spicy Flavo

Additional Order
Additional Intestines EEY

[R] 30 (for 2~3 people)
[L] 42 (for 4~5 people)

)

-Vegetable Set ‘TR tyk
*Shrimp iy

-Scallop kP F

‘Gyoza BT

*Shrimp Wonton STEAYTLYT
*Porridge w/ Cheese (for 2 people) *F-— ZHIK(2 A1)

*Porridge (for 2 people) FK(2AH)
*Champon Noodle R LNELIE

*Porridge comes with an egg. #XIREFI1TE3To



Korean Style
Cold Noodle

q

albi Rethan
FIVESR
Cold Soup Rice
w/ Kalbi & Kimchi

SOU.D (for 2~3 people) g 2

fold Noodle w/ Spicy Sauce,
Cucumber, and Boiled Egg

Wakame Yukejang Ox Tail
IHAR=T ESL RSP S FFNA=T
‘Wakame Seaweed Spicy Soup w/ Short Rib. Ox Tail Soup
Soup ,;‘ -and Mushroom w/ Tomato
5 a 105

P

Peach Sorbet
TYE—F Y=~y b

Mochi Ice Cream
LETAR

5.5




Drink Menu

Sapporo Draft Beer
(Large 480m2) 5.25

(Pitcher 1.80) SAPPORO

Asahi Draft Beer
(Medium 435m0) 6.95
*One Size Only

Asahi

Orion Beer Ko

(Large Bottle 210z) 7.25
AIATEN

Orange
Mango
Cranberry

*Unlimited Free Refill
+lce Oolong Tea (unsweetened)

+ lce Green Tea (unsweetened)

. Ty Ice Tea (sw
+ Coke

* Diet Coke

- Sprite

- Lemonade

+ Calpico

All 2.6

Wine

Woodbridge

-California

Chardonnay / Cabernet Sauvignon
Glass Only 6

Caymus Conundrum
-California

Bottle Only 38

The taste is best described as exotic, with layers of

Peach, apricot nectar, green melon and pear, overtaid
‘with subtle notes of citrus zest and spicy vanilla.

Santa Cristina Le Maestrelle
-Ital
Boett{e Only 33

Ruby red in color with purple highlights, the wine.
‘shows Intense aromas of red frult together with
chocolate and mint. It is endowed as well with a finish
‘and aftertaste which call back the aromas first felt on
the nose.

Choya Plum Wine
33—l
-Japan

i Glass 6
Bottle 30

Green Tea * Oolong Tea 6.95
JPOP Grapefruit 6

AR

gl

Flat Water

Sparkling Water




Japanese Sake

B

Im;)-: @
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» = (

p— (

&

=

=
#,
%

(s [m

House Sake (Hakushika)
RUNGE (Jom)

Small (180m0)
Large (360me)

Otokoyama
S (Gbid)

Small (180m2)
Large (360mo)
Bottle (720m0)
Bottle (1800m0)

Dry and Spiey. Hot or Cold, great elther way

Rubota Manju
258 B (31:8)

Bottle Only (720mf) 110
‘Soft, Frulty, Spicy Flavor

Shichida
| (ER)

Bottle Only. (720me)

Mellow, Sweet, Fruity Aroma.

Dassail Daiginjo
WR ARS8 (Lo)
Bottle Only (300m2)

‘Semi Dry, Frulty Aroma

Hakkaisan
Ny (3738)

Bottle Only (300md)

Very Smooth and Dry:

Rikusui

AR (#R)
Bottle Only (300m0)  19.5

Dry. Sharp, Elegant Smooth

Shochu

Ginza No Suzume
BEDOTIH (XD
B3 & Barley]

lichiko
wWE 2 (R%)
B3 Barley] ot

Glass
Bottle

Shiranami
ek (BRS)
[#x%& - Sweet Potato]

Ruroisa Nishiki
RS (BRS)
[¥%& - Sweet Potato]

Glass
Bottle

Lento

NL Y (BRRE)
[®# + Brown Sugar]
Glass 8
Bottle 45

Awamori - Ramejikomi
A - QH:QA (h52)

8
45

#Side for Shochué

ngorl Silky Mild - Oolong Tea Pitcher

ZY#E (California) = Cut Lemon (8pcs)
Bottle Only (300mg) 11 - 30!{" Plum (3 pcs)
‘Heavy Nigorl, Super Sweet Undertones * We will keep your bottle for 2 months.




~

ENJOY OUR JAPANESE STYLE
GRILLED BARBEQUE.

SUMIYAKI &
SHABU-SHABU

DINING

Stin-Sen- Gumi.



BEEF

(&) Kobe prime shortrib  $19.50
obe i

(&) Kobe sirloin culotte  $16.00

Kobe #3817

Kobe hanging tender $15.00

Kobe 177

Prime short rib $12.50

shne

Softom flap $10.00
ot

Outside skirt $10.50

Prime short rlb Aburi style $15.00
&9 (Ene—my
Our sign

Potted outside skirt $19.50
EEN

m.mm y«mw‘k

Tongue $10.50
P

Prime fongue $15.00
nEav

Marinated $12.50

raw Kobe slrlom culotte
Kobe #7502

lightly seared iron skirt $10.50
2av0Ess:

Premium sea urchin,  $16.50
caviar & beef sashimi
HREIZLFVETOTROL

Marinated
raw Kobe sifoin culofte

obe W7 HDI77 $1250 \

Potted outside skirt

Prime tongue
WEE $1500

Kobe prime shotib.
KobeHAAIE  $19.50

SUMIYAKI &
SHABU-SHABU

DINING

Premium sea urchin,
\_caviar & bee sashimi

WAz
erosnoe

\_Assorted vegetables
wERS £

S50

HOLMONN

Intestine $7.50
e

Abomasum $7.50
o

Tripe $8.50
=

CHICKEN
Chicken thigh $7.00
prrles

PORK

Pork ribs $8.50
Bone

Pork loin $8.00
ma-a

Pork jowl $8.00
e

SEAFOOD

Shrimp. $9.00
xume

Scallop $10.50
pon

Sausage $6.00
e

Spicy sausage $6.00
2=

Assoned vegetables $8.50

s il ot i oot stroon
‘Onion, Shishto Peppe, Asparagus,Mi Tomat
R0 0. TUYE. F0L. L. 7R

SALAD

Crispy cheese bacon salad $8.50
PURE-F-X - K293




IF YOU DO NOT KNOW
WHAT TO ORDER.

COMBO

Kobe prime beef combo $26.00
Kobe ##Iv /2

Kobe prime short rib, Kobe sirloin culotte,

Kobe hanging tender

Kobe #iBA/VE. Kobe Hil1F K. kobe HBY 1)

Pork combo $12.00
BRIvIR

Pork ribs, Pork loin, Pork jowl
BavE, Bo—-X. Bro

IF YOU LIKE TO OUR VALUE MEAL.

COURSE

Standard set $60.00

Premium set $90.00

2evH—FK vb TLIT L evh
Tongue, Prime short rib, Outside skirt, Prime fongue, Kobe prime short rib, Kobe sirloin culofte,
Pork ribs, Pork jow! Potted outside skirt, Shrimp, Scallop

SV ERIVE. NFE BALE, BRO HESVI, Kobe HRANE, Kobe HBAFH, WN\S>I, AUME, ELTAT

Kimchi, Namul, House potato salad, Crispy cheese bacon salad, and Ox tail soup are included in the course meals.
A-RI-hk. FLF. FLL BUEF ISR, SURE—F-XR—AVHSH, TV A-THOEET,




