3

STARTERS .............................................................................................................................................................................................

miso soup 7/

edamame 7/

mozuku 8

sashimi salad mixed greens, tuna, hamachi, salmon, radish, yuzu-sesame vinaigrette 22
milk bread toast

« A5 japanese wagyu, bone marrow aioli, tonkatsu sauce, chives 35 +covior /4

» bluefin tuna, uni (santa barbara uni / japanese uni), caviar 40/50

« bussan red crab 20

caviar salt & yuzu vinegar chips, créme fraiche, chives, 1 0z osetra caviar 110

APPET'ZERS .................................................................................................................................................................................... .

hotate isobe marinated and seared scallop, nori, togarashi 19

wagyu beef tartare crispy rice japanese A5 miyazaki, cured egg yolk, tomato gelée 20
chirashi assorted sashimi, tamago, fresh wasabi, sushi rice 30

tuna flight 5 nigiri preparations 50

salmon flight 3 nigiri preparations 25

cold smoked yellowtail, green chile-yuzu sauce, crispy shallot, sesame seed, chive 20
hirame, roasted jalapefio ponzu, pickled sweet peppers, lemon oil, micro cilantro 23

akami tuna, evoo, lemon zest, osetra caviar, sea salt 30



FUTomAHI .........................................................................................................................................................................................

otoro fatty tuna, chives, takuan, marinated ikura 30
maki salmon, avocado, cucumber, shiso, myoga, chile-crunch, ponzu 24
hamachi yellowtail, jalapefio, cucumber, avocado, green chile-yuzu sauce 24
bussan crab, cucumber, avocado 20

n|G|R|/SASH|m| ............................................... . TEmAHl/mAHl ............................................... .

akamai lean tuna 10/12 tekka tuna 8/10
chutoro medium fatty tuna - nigironly 12 sake ora king salmon 1/9
otoro fatty tuna 14/15 negi hamachi 1/9
sake ora king salmon 6/1 japanese A5 wagyu - femaokionjy 15
hamachi yellowtail 8/9 kani snow crab 10/12
hirame fluke 7/8 kappa cucumber 6/7
kinmedai golden eye snapper - nigirionly 8 ume-shiso 6/1
akamutsu sea perch - ngirionly 14 avocado 1/9
ikura marinated salmon roe 1/8
hotate hokkaido scallops 6/1
kohada gizzard shad - ngirionly 9
santa barbara uni sea urchin mP
hokkaido uni sea urchin mP
japanese A5 wagyu 14/15
anago salt water eel - ngirionly 7
tamago egg 6

307.201.5358 « 3275 Village Drive, Teton Village, Wyoming 83025 « @shinshinsushi

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



