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SISHU
BAR RESTAURANT



APPETIZERS

Special Salmon Tartare

Chopped Salmon | Chili Garlic | Yuzu Soy Sauce
28

Spicy Tuna Tartare
Chopped Tuna | Spicy Chili
Ponzu Sauce | Beluga Caviar

28

Spicy King Crab Tartare
King crab | Tobiko | Spicy Mayo | Yuzu Truffle Sauce
36

Mixed Carpaccio
Tuna | Salmon | Sea bass | Chili Garlic Soy Sauce

30

Prawns Tempura (Spcs)
Prawns | Spicy Chili Garlic Mayo
Sesame Qil Soy Sauce

29

Dumplings (5pcs)
Crispy Beef Dumplings With Vegetables
22,5

Chicken Dumplings (5pcs)
Sauted Dumplings With Crispy Onions

and Ponzu Spicy Mayo
24

Black Angus Beef Yakitori
Skewered Black Angus Beef with Teriyaki Sauce

30

Best Fried Octopus

Tempura Octopus with Ponzu Mayo Sauce
29

Shrimps Tempura
With Sweet Mayo Sauce
29

© @ Vegetables Tempura
With Sweet Chili Sauce
21

Green Yellow-tail Carpaccio

Fresh Yellow-tail Fish, Truffle Yuzu Sauce
30

@ Gluten Free Vegetarian Vegan

*Sishu menu is excluded from the half board package
Varieties of Seafood, vegetables and fruits stated on the menu are locally sourced



SALADS

% © Wakame Salad
Special Fresh Seaweed & Salmon Roe (Optional)
17

King Crab Salad
Mesclun Salad with King Grab

Vegetables | Sesame | Mayo Dressing
30

Edamame
Fry Spicy Edamame
Or

Boiled Edamame with Salt
16

@SASHIMI
SPECIAL NIGIRI
(2PCS)

Tuna-Maguru

12
Toro-Tuna Belly
15
Salmon Sake
12
Yellowtail-Hamachi
12
Seabass-Suzuki
12
Eel- Unagi
15

@ Gluten Free Vegetarian Vegan

*Sishu menu is excluded from the half board package
Varieties of Seafood, vegetables and fruits stated on the menu are locally sourced



URAMAKI
ROLLS
{8PCS)

Spicy Salmon Roll
Salmon | Scallions | Chili Mayo | Tobiko Fish Roe
20

Spicy Tuna Roll
Tuna/ Scallions | Chili Mayo | Tobiko Fish Roe
20

California Roll
King Crab | Cucumber | Avocado | Tobiko Fish Roe
25

Tiger Roll
Tempura shrimp | Avocado | Mayo | Tobiko Fish Roe
23

Salmon or Tuna Roll
Salmon | Avocado | sesame
or
Tuna | Avocado | Sesame

20

Mango - Avocado Roll
Mango | Avocado
20

Cucumber - Avocado Roll
Cucumber | Avocado

18

@ Gluten Free Vegetarian Vegan

*Sishu menu is excluded from the half board package
Varieties of Seafood, vegetables and fruits stated on the menu are locally sourced



MYCONIAN COLLECTION
SIGNATURE ROLLS
{8PCS)

Salmon Teriyaki Roll
Shrimp Tempura | Avocado | Wasabi | Fish Roe
Topped with Seared Salmon | Spicy Mayo | Teriyaki Sauce
35

Spicy California Roll
King crab | Avocado | Topped with Seared Salmon
Yuzu Chili Mayo Sauce
37

Sea Bass Teriyaki on Spicy Crab Tartare Roll
King Crab | Spicy Mayo | Avocado
Topped with Seared Sea Bass | Yuzu Sauce
37

Super Volcano Roll
King Crab and Avocado

Topped with Seafood | Mayo | Teriyaki Sauce
37

Crispy Roll
Fried Salmon Roll | Cream Cheese | Sweet Mayo Sauce

Asparagus | Tobiko Fish Roe
32

Alaskan Roll
King crab | Avocado

Topped with Tuna Kataifi | Ponzu Sauce
37

Futo Roll
Tempura shrimp | Avocado
Topped with Tuna | Sweet Chili Mayo | Teriyaki Sauce
Fried Onions
35

Sunset Roll
Tempura shrimp | Avocado | Topped with Seared Salmon
| Special mayo | Teriyaki sauce | Fishroe

35

Crunchy Roll
Salmon Tempura | Avocado
Topped with Seared Salmon
Sweet Chili Mayo | Teriyaki Sauce
33

@ Gluten Free Vegetarian Vegan

*Sishu menu is excluded from the half board package
Varieties of Seafood, vegetables and fruits stated on the menu are locally sourced



Foie Gras Roll

Cucumber and Foie Gras
Topped Seared Salmon with Unagi Sauce
Mayo | Tobiko Fish Roe
36

Rib Eye Beef Roll
King crab | Avocado
Topped with Seared Black Angus Beef Rib Eye

Beluga Caviar | Black Truffle Soy Sauce
45

Lobster Roll
Wrapped in Soy Sheets | Lobster Tempura

Topped with Spicy King Crab tartare | Unagi Sauce
45

Hamachi jalapeno Roll
Chopped Yellow tail | Spicy Mayo | Avocado | Scallions
Topped with Yellow Tail & Avocado
Jalapeno | Foie Gras

35

Caterpillar Roll
Lobster Tempura | Avocado | Jalapeno

Topped with Eel | Spicy Mayo | Unagi Sauce
42

Dragon Roll
Tempura Shrimp | Cucumber | Topped with Tuna
Spicy Mayo | Teriyaki Sauce
Chopped Tomato | Onions Peppers
35

@ Gluten Free Vegetarian Vegan

*Sishu menu is excluded from the half board package
Varieties of Seafood, vegetables and fruits stated on the menu are locally sourced



MAINCOURSE

Mendake

Stir Fry Mendake Noodles with Chicken | Soy Sauce
34
Or

Stir Fry Mendake Noodles with Shrimps | Soy Sauce
36
Or

Stir Fry Mendake Noodles with Vegetables | Soy sauce

28

Fried Rice
with Pineapple Vegetables, Eggs and Shrimp
36

Or
with Pineapple Vegetables, Eggs and Chicken
34

Or
with Pineapple, Vegetables
28

Black Angus Rib-Eye
Grilled Rib Eye with japanese Black Peper Sauce
42

Black Cod
with saikyo Miso Paste
61

DESSERTS

Eclair
With Guanaja Valrhona Chocolate
and Chocolate Ice Cream

17

Creme Brulee Matcha
White Chocolate Cream- Lime | Compote Framboise
Sorbet Framboise

18

Lemon -Yuzu
Cake Yuzu | Lemon Cream | Crispy Meringue
Lemon Sorbet

17

Tropical
Namelaka Coconut | Butter Sable

Compote Mango | Sorbet Mango
17

Selection of Ice Creams & Sorbets
(6/Scoop)

O KATANAAQTHX AEN EXEI YITOXPEQZH NA MAHPQZIEI EAN AEN AABEI TO NOMIMO
MAPAZTATIKO ZTOIXEIO (AMOAEIEH-TIMOAQOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)

O1 nipés oupnepirapBavouv dAes Tis vopipes enBapivoels.
DOihobbpnpa dev oupnepirapBaverar.
All taxes are included. Gratuity is not included.



