
Thursday, January 21, 2021 

             

                                                                                         
      

                                                                                     Appetizer

Shiro's Wonton Ravioli filled with Shrimp Mousse and served with 
                                                    Shiitake Mushroom Cream Sauce    (most popular dish)      13.00
Truffle Ravioli filled w/Spinach & Ricotta Cheese Mousse w/Basque Cheese  & Truffles        27.00
Dungeness Crab Salad with Julienne Cucumber Linguine & Ginger Dressing                              19.75
Squash Blossoms Tempura filled with Shrimp Mousse with Herb Sauce                                      15.50
House-smoked Salmon wrapped Asparagus with Sweet Onion Dressing                                     15.50
Prosciutto Salad with Belgian Endive, Arugula, Parmesan Cheese & Olive Oil Dressing          14.75
                                                                            Main Course                                         
Pan-roasted Loup de Mer (French Seabass) with Caper Butter Sauce                                          35.00  
Pan-roasted  Scottish Salmon with Dill Mustard Sauce                                                                     34.50 
Whole Sizzling Catfish with House Ponzu Sauce & Fresh Cilantro       (most popular dish)

                                                                X-tra   Large      (3  lbs)                                          38.00
Mary Farm's Chicken Breast grilled with Herb Mustard Sauce                                                        27.50
Prime Black Angus Filet Mignon with Chateaubriand Sauce                                                            45.00
Grilled Prime Black Angus Ribeye Steak with Chive, Shallot Butter                                               47.00      
Kurobuta Pork Chop roasted w/ Green Peppercorn & Mushroom Mustard Sauces (25 0z)  65.00
                                                                                    Dessert
Shiro's House Special Apple Tart   with caramel sauce & vanilla ice cream                              10.00   
Chocolate Souffle Tart with coffee ice cream & chocolate whipped cream                              10.00

                                                                                                                                                Currently Take out-
Curbside & Local Delivery Only  until further notice
       Call us to place an order any time between  3pm - 7:30pm and  specify preferable
                               time of pick-up or delivery:    5pm – 7:45pm        (  626  )  799-4774  
      ⧗      Bottle-to-Go list,  please scroll down 

                    “TASTE OF SHIRO”     3 Course Prixe-Fixe     $50 pp

         Appetizer   (choice of)

Yellowfin Tuna Tartare with Mustard Aioli & Toast Crisps

Tomato Squash Soup with Dollop of Cream

       Entree  (choice of)

Pan-seared Canadian Sea Scallops with Shiitake & Shimeji Mushrooms

Charbroiled Sonoma Duck Breast sliced with Soy-Orange Reduction

                                                                Dessert 

Assorted Fresh Fruit with Vanilla Ice Cream & Raspberry Sauce

   Take-outs  &  Bottle-to-Go



                                       BOTTLES -TO- GO

                   SHIRO's  “Lone Rangers” in discount price
                    (Last bottles in the house)  once they're gone....
                    
            

White & Sparkling

    Parducci Chardonnay (small lot blend), Mendocino County 2014    $25

   Neyers Chardonnay, Carneros 2016     $40

   Connundrum (California white bend), Ca 2016    $20

   Gold Crush Chardonnay, Ca 2016    $20

   Rosenblum Cellars (stark raving), White Blend, Ca    $15

   Maison De Grand Esprit “L'etre Magique” Cremant De Bourgogne, 

                                                                        France  NV   $18

                                          Blush &  Red

   Yalumba, Patch Work (barossa shiraz), Australia 2014    $20

   Adelaida, Cabernet Sauvignon, Paso Robles 2016    $40

   Cycles Gladiator, Pinot Noir, Ca 2017    $20

   Snap Dragon, Pinot Noir,  California    2016       $25

   Bogle Vineyards, “Essential Red California”  2015     $25

   Poggerino, “Chianti Classico”  Italy    2015      $32

   Textbook,  Cabernet Sauvignon, Napa Valley    2016            $48

   Chateau St. Michelle, Rose, Columbia Valley      2017       $25

   

  


