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Nestled on Level 30 of the hotel, Shinsen offers the city's glittering night view while you indulge in an authentic menu
presenting the freshest ingredients in a chic dining ambience or your choice of teppanyaki private dining.
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If you are allergic to certain food ingredients, please advise our service associate.
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All prices are in RMB,and included service charge and prevailing government taxes and value-added taxpayable on the prices together with the service charge
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Plesiopenaeus Edwardsiana Teppannyaki
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Broiled Black Cod
with Miso Paste
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All prices are in RMB,and included service charge and prevailing government taxes and value-added taxpayable on the prices together with the service charge
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Mixed Greens Salad with Japanese Dressing
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Tuna, Salmon, Yellow tail,Scallop, Sweet Shrimp, Abalone
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Steamed Scallop with Special Sauce
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Teppanyaki Jumbo Prawn with Special Sauce
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Grilled Channichthyidae with Black pepper
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2 BT B

TBRFERVEDDE RS
Teppanyaki Snow Beef
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Fried Rice with Seafood and Vegetable
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Season Fruit Plate and Sweet Cake
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Broiled Black Cod with Japanese Miso Paste
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Grilled Foie Gras with Red Wine Sauce
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Season Fruit Plate and Sweet Cake
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Season Fruit Plate and Sake ice cream
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Miigd Greens Salad with Japanese Dressing
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ISR HR B KEUZ



“TAKE’

¢ / \» «
((MATSUH s s
! S -
MEDIUM PLATTER ~ MEDIUM PLATTER
: o~ ! "'r ' "
PUAZWEE HFREE o o Wz H 22087 EEFE RE 0W<<S BEFvET L HrhEE EF&K ﬁﬁ "’:ﬁic 1o8F WarE dEEHE RE VLS
Scampi , Botan Shrimp, Tuna Belly, Salmon Belly, Scallop, Yellow Tail, - rBQt_an Shrimp, Swe.et Shrlmp, Tuna, Salmon, Yellow Tail, Scallop,
Arctic Shellfish, Ark Shell, Salmon Roe, 7 years Caviar Ve Arct'lc Sh llﬁﬁl,,ﬁr’k Shell, ‘Salmon Roe
WPA=IR AT, 4R SAea i = C Al DI miia %%‘ﬁi‘*ﬁﬁ X@ s DUE QAR DL R0 =30y
LRI A SO 74 R IETE o o

: RMBSE H;J {‘.": f.'; Fié
s 10985 : & S

” :Iﬂ L\-rln“’r\
—'*r)’r-n-l-..._.__.__ ———




FHZTHBIED %J 7
“ 7 Live Lobster Sashimi l P o

u n e
iy UME oo 3‘?5%”

168 &1CT T 1N
MEDIUM PLATTER 168per50g

RMB 16 8 /505

SASHIMI

~

f

fiti & Ao T JEFHE WAz H HTe
Tuna, Salmon, Yellow Tail, Arctic Shellfish, Scallop, Sweet Shrimp
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