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[Lunch Set Menu
e CEE

Shizuku Special Lunch Box 240
BITR IR T BRER

Sashimi tuna and salmon

T 5 A0 FN = S A ) 5

Grilled fresh water eel with eel BBQ sauce
55 5% 7K 168 £ TiC 62 B 8 45 VT

Organic green salad with wasabi dressing
[ U E VAL VeI A

Tempura prawn and vegetables

NS AN K7

Rice, miso soup, pickles and ice cream

KA, R, A DKLk

Salmon Teppan-Yaki Set 95
B = 3 R

Beef Teppan-Yaki Set 230
PR RER

Chicken Teppan-Yaki Set 95
PRI ER

Sushi Set 75 &) £ 48 340

8 pieces of assorted nigiri-sushi and I spicy tuna roll

S & A ml M1 4 55 0 4

Salmon Teriyaki Set 95
W = S R

Grilled salmon with sweet soy sauce

P\ =S A T

Unagi Kabayaki Set 95
§% 1% fi 75 4

Grilled fresh water eel with eel BBQ sauce

P\ 7K 158 fiFg FC. 635 A 498 05 ¥ 1

Gindara Teriyaki Set 110
WX b DA iy A A

Grilled black cod fish with sweet soy sauce
P\ B 6 0 T v

Tempura Set KIH P ER 110

Assorted prawn, fish and vegetables tempura
2 O YIS SN EE

* All set served with organic green salad, steamed rice,
miso soup and pickles

DL BB G v b, KA, BRI 7 AR

Add Sashimi 90
(2 PCs Tuna and 3 PCs Salmon) to set

IR & Q3 =304 )

All prices subject to a 15% surcharge.
I 15% MK 25 3 .
If youhave any concerns regarding food allergies,

please alert your server prior to ordering.

DRSO T B, 3 A R I PR R R S

Light Dishes

EHT T E

Edamame ¥ & 40

Poached young soy beans with sea salt

WK EWMEE

Tatami-Iwashi B3 K3 ¥ T 4 80

Toasted baby sardine sheet with light soy sauce
KE/NY T A0 R T

Ohitashi i # 3 5¢ 40
Poached spinach served with light soy
sauce and bonito flake

Salmon Skin Salad = 3 fa Z b+ 45
Crispy salmon skin, smelt egg & organic green salad
served with ponzu dressing

W 7 = 3CH0 B, 1R A R 2% (0 R S Vb B 1R v

Oshinko Ji 3¢ #f #% 40
Pickles assortment

S

Sashimi & Sushi
o) B Fn 75 ]

Sashimi Salad H| & ¥V 7 190
Seared tuna, salmon and organic green salad
with wasabi dressing

YR S I s 1 N B K VA L Ve N

Sashimi Mori §ll & $t £

Chef's selection of assorted sashimi

B U K RS 32 o £

Premium 45 2% 510
Deluxe = %% 370

Sushi Mori % & $f £

Chef's selection of assorted sushi

JoF O KR o o £

Premium 45 2 480
Deluxe = %% 340

Wagyu Beef Tataki MI/F Rt 650

Seared wagyu beef sashimi served with
garlic, ginger, scallion and ponzu sauce

A Wl s, 22, 20 IR

All prices subject to a 15% surcharge.
it I 15% MR 55 3 o



Maki/ Rolled Sushi

Tuna Roll & & 1 %

Toro and Scallion Roll
SR e

Eel and Cucumber Roll
I8 i £ B )4

Spicy Tuna Roll

(tuna, scallion and spicy sauce)

TG EME

Spicy Salmon Roll

(salmon, scallion and spicy sauce)

=

Salmon and Avocado Roll
=LA R AR v R A

California Roll JiiJH #

King crab, avocado, cucumber,
g

smelt egg and mayonnaise
M, AR, BOR, AUE AN R

Tempura Roll K1 % %

Prawn tempura, asparagus and spicy sauce

R WA 5 G SR v

Vegetables Roll #3¢ 4&

Seasoning gourd strip, avocado, cucumber,

asparagus, pickled radish and scallion

BT, AR, WK, P, Y N A

Soft Shell Crab Roll # %

Deep-fried soft shell crab, avocado,

smelt egg and scallion
IR R, i, FIERA

All prices subject to a 15% surcharge.
it I 15% MR 55 3 o
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Sashimi & Sushi, A La Carte

R G MAFEwE, TR

Maguro (Tuna)
HEM

Toro (Tunabelly)
A il

Sake (Salmon)

=X fh

Hamachi (Yellowtail)

T H

Shirom1 (White fish)
kb H

Botan-ebi (Sweet shrimp)

RPN

Hotate (Scallop)
J# U1

Taraba-Gani (King crab)
K8

Uni (Sea urchin)

i JH

Tkura (Salmon roe)
=3

Tako (Octopus)
JUN A

Tka (Squid)
fift £

Unagi (Fresh water eel)
I

Tam ago (Sweet omelet)

EENE

Masago (Smelt egg)

W I 11 2

All prices subject to a 15% surcharge.
it I 15% MR 55 3 o

50

120

25

40

35

70

35

50

50

50

25

20

30

20

20



Grilled Dishes
L

Beef Teriyaki K kg - 220

Grilled Australian beef sirloin with sweet

soy sauce (200g)
PGB A= 1A 75 v T S b it (200580)

Wagyu Beef Teriyaki 650
W g 2 2 P\

Grilled Japanese beef sirloin with sweet
soy sauce (150g)
YUH A FAR P8 A B v (150%0)

Tori Teriyaki M k&% H\ 85
Grilled boneless chicken leg with

sweet sOoy sauce

P\ Ji P I T

Shishamo M k¢ £ % 40

Grilled capelin served with grated white
radish and lemon wedge

IZFMECE e MFT S

Salmon Shioyaki or Teriyaki 85
W e =

Grilled salmon with sea salt or sweet soy sauce

P\ = S R B

Unagi Kabayaki 80

W o ¥4k 7K 1 £

Grilled fresh water eel with eel BBQ sauce
and sansho pepper

B\ 053 fi P, 653 figg 1% 0% v BT

All prices subject to a 15% surcharge.

it I 15% Mk 55 9%

Teppan-yaki
B e

Australian Beef Sirloin (200g) 220
WK A 2 A 7 ¥4

Australian Beef Tenderloin (200g) 250
AN A S

Wagyu Beef Sirloin (150g) 650
A7 4

Chicken Boneless Leg 85
M= Y

Norwegian Salmon 85
IR g — S £

Black Cod Fish 100
Ly i)

King Tiger Prawn 100
A

* Served with your favorite sauce - cream mustard,
ponzu or ginger sauce

DAL 35 0 465 5 52 1 -3 R W ol s vt sl e vt

Yasai-Itame ¥ A1 47 i 2% 45

Sautéed cabbage, bean sprout, onion, carrot,
green pepper, mushroom, scallion and garlic soy

butter served with bonito flake
GO, HOF, FEE, WY N, BN, B, dE%
Wi O R f0 e

Garlic Rice 77 B K I 35

Fried rice with garlic chips, egg, scallion
and butter soy
ISR 35, W EE, 2R B

Yaki-Udon 1 & 4 45
Fried udon noodles with mixed vegetables,

sweet vegetables sauce served with bonito

flakes and pickled ginger

b Ly AT RC RS, 05 A gk SR VT G AR R 22

All prices subject to a 15% surcharge.
it I 15% MR 55 3 o



Simmered & Steamed Dishes
HFN 7R

AR

Niku-Jaga F N & - 5 70
Simmered beef, potato, onion, carrot,

yam noodles with soy seasoning
AW, L, FA, HE N, LgFELEE G

Oden K 4R % 70

Simmered chicken, fish cake, egg, white radish,

carrot, yam noodles with light soy soup
HAGW, myr, WME, O~ WHE N,
th 25 7 22 il % s

Chawan-Mushi 4% fii 28 40

Steamed egg custard with prawn, mushroom,

chicken, fish cake, gingko nut
FEIEWCAR, BE#E, AN, fyF, WA

Fried Dishes
YER

Tempura Mori KA D P 100

Assorted prawn, fish and vegetable tempura

U, A8 R SR 0 2

Yasai Tempura #f % K14 % 60

Assorted vegetable tempura, mushroom,
g
pumpkin, sweet potato, carrot, green pepper,

green asparagus and eggplant
SRR AT, B, MR, FKHE, SN,
HWL AT

Kushi-Katsu A H & 70

Skewered pork & onion cutlet served with

sweet miso sauce

A PALHE R 2800 I T ik v

Tori-Karaage 3%k 60
Deep-fried boneless chicken leg served with

tomato dressing

25 T X B I T A T

All prices subject to a 15% surcharge.
it I 15% MR 55 % o

Noodles, Rice & Soup
F MG

Cha-Soba X FF %2 [l 55

Chilled green tea noodles served with spinach,

scallion, wasabi and cold soba broth in a dipping cup
WAL, U, JrR, ARG

Inaniwa-Udon f8 J& & 4 60
Chilled inaniwa udon noodles served with spinach,
scallion, grated ginger and cold udon broth in
adipping cup

VO R 9GS, B DL, R S &gt

Kake Inaniwa-Udon 70
BB ES %
Inaniwa udon noodles served in hot udon broth with

spinach, fish cake, shiitake mushroom and scallion
TERE 3 A& Ham i 36 32, a0F, Bk, A

Gohan Set KR E&E 30

Japanese steamed rice, miso soup and pickles set

24 K U5 ke 4 35 1 ok 35

Miso-Shiru B 4 77 IS5
Miso paste soup with tofu, enoki

mushroom and scallion

WK A TC S, 4w N A

Mushroom Soup B 1 V7 30

Light soy soup with mixed mushroom and
Japanese chervil
T T VR G B R A

All prices subject to a 15% surcharge.
it I 15% MR 55 9 o



Dessert

W i

Oreo Green Tea Ice-Cream 50
TR B & i UK LR
Covered with warm chocolate foam and Oreo

cookies dust

DKL IREC 5 7 39 TR R BE T

Ice-Cream Tempura 50
VKB R 0

Deep-fried vanilla ice cream, tempura style

served with sweet red bean jam or warm

chocolate foam

RS SN S B AR 1 S LRI RIRZ

Yokan 7 28 50

Sweet red bean and seaweed jelly

in chocolate box
21 5 R SRS 15 5

Seasonal Fruits 25 7K 50
With sake jelly fic i 8 5 %

Selection of Ice Cream 38
and Sorbet
ElBvie 2/ QIR WL I B Y/ @

All prices subject to a 15% surcharge.
it I 15% MR 55 3 o



JW MARRIOTT.
SHENZHEM
& B I TW 7 %€ W%

JW Marriott Hotel Shenzhen
6005 Shen Nan Boulevard, Futian District,
Shenzhen, Guangdong 518040, China
Phone: 86 755 2269 8388
Fax : 86 755 8343 7454

www.JWMarriottShenzhen.com





