
A SHOWCASE OF EXPERTLY SLICED FISH AND 
METICULOUSLY ROLLED COMPOSITIONS, WHERE 
FRESHNESS IS CELEBRATED THROUGH CLARITY, 

BALANCE, AND REFINEMENT.

PURITY & PRECISION

S U S H I  R O L L S

JAPANESE LEGACY

SHOGUN - CAIRO



SPICY IMPORTED NEW ITEM

SIGNATURE ITEMS

JAPANESE LEGACY

295

U NAG I  (MARINATED EEL)

375SA K E  (SALMON)

295

SA K E  T O RO  (FATTY SALMON BELLY)

285

375

325400

I K A  (SQUID)

475

410540

385

400M AG U RO  (TUNA)

S A S H I M I  &  N I G I R I

410H A M AC H I  (YELLOW TAIL)

295E B I  (SHRIMP)

395A K A M I  T U NA  (LEAN CUT)

520

375

485

680H O K K A I D O  (SEA SCALLOPS)

410A M A E B I  (SWEET SHRIMP)

390H O TAT E  K A I B A S H I R A
(SEA SCALLOPS)

540

490

495C H U T O RO  (MEDIUM-FATTY TUNA)

495A K AG A I  (RED ARK CLAMS)

525H O K K I G A I  (ARTIC SURF CLAMS)

O -T O RO  (EXTRA-FATTY TUNA)

585

-

595655

720WAGY U  (PREMIUM A5 CUT)

TA KO  (OCTOPUS)

S A S H I M I
(3 PCS)

N I G I R I
(2 PCS)

-

-

-



ALL PRICES ARE SUBJECT TO 14% V.A.T
 & 12% SERVICE CHARGE

JAPANESE LEGACY

M A K I

S P E C I A L  S H A K E

C R U N C H Y  C A L I F O R N I A

K AWA  (6 PCS)

YA S A I

T O R C H E D  S A L M O N

T E M P U R A

H AWA I I

M A N G O  S A M U R A I  R O L L

S P I C Y  C R U N C H Y  T U N A

S P I C Y  C R U N C H Y  S A L M O N

S H O G U N  F U T O  (5 PCS)

G O L D E N  S H I S O  C R U N C H

R O YA L  H E R R I N G  F U S I O N

S H O G U N  S I G N AT U R E

S P I C Y  T U NA  H O S O  M A K I   (6 PCS)

350

230

150

180

500

400

250

325

-

-

-

-

-

-

-

290

600

500

550

650

350

370

500

550

300550

450

550

750

400

CRAB, CUCUMBER, AVOCADO 
& CRISPY FLAKES

SALMON CRISPY SKIN WITH SPICES

SALMON, AVOCADO & CRISPY FLAKES

CLASSIC TUNA ROLL WITH SPICY MAYO

SHRIMP TEMPURA & CRISPY FLAKES

MANGO, EBIKO, SHRIMP & GREEN 
EBIKO OUTSIDE

FLAMED SALMON, MANGO, PHILADELPHIA
CHEESE, CUCUMBER & TERIYAKI SAUCE

TUNA, CRISPY & SPICY MAYO

SALMON, CRISPY & SPICY MAYO

TAKUAN, UNAGI, SHISO LEAVES, 
TOGARASHI AND AVOCADO

MANGO, SALMON, TOPPED WITH SPICY 
TUNA MIX AND TEMPURA CRUMBLE

SPICY TUNA WITH ASPARAGUS, TOPPED
WITH A THIN LAYER OF IMPORTED 
SALMON AND YUZU SOY

MIXED VEGETABLES TEMPURA, SALMON, 
MIXED CRAB AND AVOCADO

SMOKED PREMIUM HERRING, GREEN 
APPLES, PHILADELPHIA CHEESE, TOPPED 
WITH BLACK CAVIAR

TEMPURA VEGETABLE ROLL

M A K I
(8 PCS)

T E M A K I
(1 PC)



JAPANESE LEGACY

S H O G U N  L O U N G E

I K U R A  S H O G U N  L O U N G E

S A L M O N  S H O G U N  L O U N G E

S C A L L O P S  S H O G U N  L O U N G E

T U N A  S H O G U N  L O U N G E

S H R I M P  S H O G U N  L O U N G E

H A M A C H I  S H O G U N  L O U N G E

375

320

350

300

300

375

N O R I  W R A P P E D  
RICE (2 PCS)

TUNA MIXED WITH JAPANESE MAYO AND SPRING
ONIONS ON A BED OF RICE WRAPPED WITH NORI

SALMON MIXED WITH JAPANESE MAYO AND SPRING
ONIONS ON A BED OF RICE WRAPPED WITH NORI

SCALLOPS MIXED WITH JAPANESE MAYO AND SPRING
ONIONS ON A BED OF RICE WRAPPED WITH NORI

FRESHLY IMPORTED IKURA ON A BED OF RICE 
WRAPPED WITH NORI

HAMACHI MIXED WITH JAPANESE MAYO AND SPRING 
ONIONS ON A BED OF RICE WRAPPED WITH NORI

SHRIMPS MIXED WITH JAPANESE MAYO AND SPRING 
ONIONS ON A BED OF RICE WRAPPED WITH NORI

SPICY IMPORTED NEW ITEM

SIGNATURE ITEMS



Where precision meets elegance.

Shogun introduces its legacy of modern 
Japanese fusion to New Cairo, blending artistry, 

flavor, and refinement into one immersive 
dining experience. Every detail, from the 

ambiance to the plate, is crafted to celebrate 
distinction and awaken the senses.

SHOGUN CAIRO



JAPANESE LEGACY

S O U P S
OPENING NOTES

S T A R T E R S
PREPARE YOUR SENSES

CLASSIC MISO BROTH WITH TOFU, WAKAME
AND SPRING ONION. 
SPICY OPTION UPON REQUEST

M I S O  S O U P
320

SPICY BROTH WITH SHRIMP WONTONS, 
MUSHROOMS, AND BAMBOO SHOOTS

S H R I M P  W O N T O N  S O U P
450

SPICY TOM YUM BROTH WITH SHRIMP 
AND MUSSELS

S H O G U N  T O M  Y U M
480

230STEAMED EDAMAME TOSSED IN OUR 
HOUSE CHILI GLAZE

S P I C Y  E D A M A M E

720TORCHED SALMON SLICES WITH CITRUS 
PONZU AND MICRO HERBS

S A L M O N  TATA K I

210STEAMED YOUNG SOYBEANS WITH SEA SALT

E D A M A M E

TORCHED SASHIMI-GRADE TUNA WITH 
PONZU AND SESAME

T U N A  TATA K I
650

STEAM PAN FRIED BEEF GYOZA 
WITH SOY AND SESAME

B E E F  G Y O Z A  ( 4  P C S )
550

STEAMED DUMPLINGS FILLED WITH SHRIMP 
AND WHITE FISH

S E A F O O D  D U M P L I N G S  ( 4  P C S )
650

STEAM PAN FRIED SHRIMP GYOZA 
WITH SOY AND SESAME

S H R I M P  G Y O Z A  ( 4  P C S )
650

S A L A D S
NATURE’S DELICATE EXPRESSIONS

670FRESH TUNA CUBES FOLDED IN SPICY 
MAYO, WITH CRISP TEMPURA CRUMBLE 
AND AVOCADO SLICES

S P I C Y  C R U N C H Y  T U N A

720FRESH SALMON CUBES FOLDED IN SPICY 
MAYO, WITH CRISP TEMPURA CRUMBLE 
AND AVOCADO SLICES

S P I C Y  C R U N C H Y  S A L M O N

320PICKLED DAIKON RADISH WITH LEMON, 
NORI, TOGARASHI, AND SHISO

TA K UA N  S A L A D

950DICED LOBSTER WITH TOMATO, CUCUMBER, 
AVOCADO, AND CITRUS DRESSING

L O B S T E R  S A L A D

790TUNA TARTARE WITH BLACK CAVIAR AND
WASABI VINAIGRETTE

T U N A  TA R TA R E

350MARINATED SEAWEED WITH PONZU AND 
SESAME SEEDS

S E AW E E D  S A L A D

FLAMED SALMON TOPPED WITH CREAM CHEESE,
TERIYAKI AND LIME ZEST

F L A M E D  S A L M O N  ( 5  P C S )
720

THINLY SLICED HAMACHI, SALMON AND TUNA
WITH LIGHT PONZU

U S U - Z U K U R I 980

CRISP NORI SHELL FILLED WITH FRESH SALMON MIX

S A L M O N  T O K Y O  TA C O  ( 2  P C S )
580

CRISP NORI SHELL FILLED WITH FRESH TUNA MIX

T U N A  T O K Y O  TA C O  ( 2  P C S )
580

SEARED JAPANESE SCALLOPS WITH 
SHOGUN'S SIGNATURE SAUCE

S E A R E D  H O TAT E G A I  ( 5 P C S )
700

MARINATED JAPANESE BABY OCTOPUS 
WITH MITSUKAN CITRUS SAUCE

C H U K A  I I D A K O 600

SPICY IMPORTED NEW ITEM

SIGNATURE ITEMS



JAPANESE LEGACY

ALL PRICES ARE SUBJECT TO 14% V.A.T
 & 12% SERVICE CHARGE

T E M P U R A
CRISP WITHOUT EXCESS

P A N  A S I A N  C L A S S I C S
WHERE TEXTURE LEADS

520CRISPY SHRIMP TOSSED IN A 
CREAMY SPICY SAUCE

D Y N A M I T E  S H R I M P

M A I N  S E L E C T I O N
CRAFTED WITH TRADITION AND CREATIVITY

1400CHARCOAL-GRILLED BEEF WITH CLASSIC 
TERIYAKI GLAZE

M A R I N AT E D  B E E F  S K E W E R S

950CHARCOAL-GRILLED WHITE FISH WITH 
TERIYAKI GLAZE

M A R I N AT E D  W H I T E  F I S H  S K E W E R S

880CHARCOAL-GRILLED CHICKEN WITH
MISO-SOY GLAZE

M A R I N AT E D  C H I C K E N  S K E W E R S

850CRISP GOLDEN SHRIMP SERVED WITH 
LIGHT PONZU-SOY SAUCE AND DAIKON

S H R I M P  T E M P U R A

250CRISPY GOLDEN MIXED VEGETABLES SERVED 
WITH LIGHT PONZU-SOY SAUCE AND DAIKON

V E G E TA B L E  T E M P U R A

990PANKO-CRUSTED SALMON, KATSU GLAZE

S A L M O N  K AT S U

GRILLED BEEF TENDERLOIN WITH 
PONZU AND SESAME

T E N D E R L O I N  B E E F
1900

1200GRILLED SALMON WITH MISO-SOY GLAZE 
AND SAUTÉED VEGETABLES

M I S O  S A L M O N

1100SLOW-BRAISED DUCK WITH HOISIN, PANCAKES, 
AND CONDIMENTS

B R A I S E D  D U C K  PA N C A K E

2500HYOGO-CERTIFIED A5 KOBE BEEF

KO B E  B E E F  (50 G)

670CHICKEN IN THAI COCONUT CURRY WITH 
VEGETABLES AND STEAMED RICE

T H A I  C U R RY  C H I C K E N

720CRISPY CHICKEN IN JAPANESE CURRY WITH 
ROOT VEGETABLES AND STEAMED RICE

J A PA N E S E  C U R RY  C H I C K E N

2600LOBSTER, YUZU JUICE, SOYA TOGARASHI

G R I L L E D  L O B S T E R

4950A5 JAPANESE WAGYU

A 5  WAGY U  (330 G)

1550MISO-MARINATED BLACK COD, ROASTED 
AND CARAMELIZED

S H O G U N  B L A C K  C O D

570WOK-TOSSED NOODLES WITH SHRIMP, 
GARLIC, AND VEGETABLES

S H R I M P  N O O D L E S

WOK-TOSSED NOODLES WITH BEEF AND
VEGETABLES IN OYSTER-SOY SAUCE

B E E F  N O O D L E S
650

575STIR-FRIED NOODLES WITH CHICKEN, 
VEGETABLES, & SOY

C H I C K E N  N O O D L E S

480WOK-SEARED NOODLES WITH MIXED 
VEGETABLES AND LIGHT OYSTER GLAZE

V E G E TA B L E  N O O D L E S

650STIR-FRIED BEEF WITH CHILI, GARLIC,
AND SICHUAN PEPPER

S C Z E C H UA N  B E E F

270EGG FRIED RICE WITH VEGETABLES AND SOY

E G G  F R I E D  R I C E

560WOK-FRIED CHICKEN WITH PEANUTS AND CHILI

K U N G  PA O  C H I C K E N

350FRESH VEGETABLES IN SOY OR GARLIC SAUCE

C H O P  S U E Y



JAPANESE LEGACY

D E S S E R T S
THE FINAL INDULGENCE

450FRESH CREAM AND COCONUT CREAM, MANGO 
PUREE, TAPIOCA PEARLS AND FRESH MANGOES

M A N G O  TA P I O C A

510SILKY DARK-CHOCOLATE COFFEE GANACHE 
PAIRED WITH COCONUT WHITE CHOCOLATE AND 
FIGS, TOPPED WITH A GOLDEN CARAMEL LATTICE

T O K Y O  B O N S A I
2300DIGESTIVE CRUMBLE WITH LEMONY CREAM

CHEESE MOUSSE AND TOPPED WITH LEMON ZEST

Z E S T Y  L E M O N  C A K E

510A DELICATE WHITE-CHOCOLATE SPHERE REVEALING 
LEMON CREAM, MERINGUE, AND ROASTED NUT CRUMBLE

I M P E R I A L  D O M E
2300DARK CHOCOLATE MOUSSE WITH MISO CARAMEL, 

COVERED WITH A CHOCOLATE MIRROR GLAZE 
AND CASHEW NUTS

M I S O  C H O C O L AT E  C A K E

420POACHED SPICED APPLE RESTING OVER WARM 
CRUMBLE, SERVED WITH PISTACHIO-MASTIKA 
ICE CREAM

E D E N  C R U M B L E

250BRIGHT CITRUS-LIME GANACHE INSPIRED BY 
TOKUSHIMA’S SHARP SUDACHI NOTES

T O K U S H I M A  L I M E  B L O S S O M  (2 PCS)

250TROPICAL COCONUT CREAM FOLDED INTO A 
DELICATE FLOWER-SHAPED PUFF

O K I N WA  C O C O N U T  B L O S S O M  (2 PCS)

250SILKY PISTACHIO GANACHE WITH THE REFINED 
SWEETNESS OF KYOTO-STYLE DESSERTS

K YO T O  P I S TAC H I O  B L O S S O M  (2PCS)

250RICH CACAO CREAM ELEVATED WITH HOKKAIDO’S 
FAMOUS BUTTERY DEPTH

H O K K A I D O  C H O C O L AT E  B L O S S O M  (2 PCS)

330RASPBERRY, PISTACHIO, COFFEE OR MANGO

M O C H I  S E L E C T I O N  (3 PCS)

C E L E B R A T I O N  M E N U
SERVES 12
MUST BE ORDERED 1 DAY PRIOR

SPICY IMPORTED NEW ITEM

SIGNATURE ITEMS



A CURATED SELECTION OF BEVERAGES
DESIGNED TO COMPLEMENT THE PALATE, OFFERING

BALANCE AND CLARITY ACCROSS EVERY SIP.

CRAFTED TO ACCOMPANY,
NOT TO COMPETE

A L C O H O L I C  B E V E R A G E S

JAPANESE LEGACY

SHOGUN - CAIRO



M A N G O  G I N G E R  M U L E
TROPICAL | ZESTY | REFRESHING

S H O G U N  N I G H T S
TROPICAL | CITRUS | GENTLY SPICED 

Y U K I  M AT C H A
CREAMY | FLORAL | GENTLY SWEET

J J ’ S  B L O O D Y  M A RY
SAVORY | SPICED | BOLD

S I G N A T U R E  
M O C K T A I L S

C U R A T E D
C O C K T A I L S

400

400

400

400

H O N O O
SPICED  |  CITRUS  |  STONE FRUIT

CHILI-INFUSED TEQUILA, PEACH, LEMON, AGAVE

J J ’ S  B L O O D Y  M A RY
SAVORY  |  SPICED  |  BOLD

VODKA, TOMATO, WORCESTERSHIRE, LEMON, 
CHILI, CELERY SALT, BLACK PEPPER, CORRIANDER 

M A N G O  G I N G E R  M U L E
TROPICAL  |  ZESTY  |  REFRESHING

VODKA, MANGO, LIME, GINGER, MINT, SODA

F O G G Y  T O K Y O
SWEET  |  CITRUS  |  SOFTLY SMOKY

WHISKEY, ORGEAT SYRUP, LEMON JUICE, ORANGE 
BITTERS, FOAMEE

1000

1000

1000

1000

S A K E - T I N I
CRISP  |  CLEAN  |  DRY

SAKE, DRY VERMOUTH

S H O G U N ’ S  N I G H T S
TROPICAL  |  CITRUS  |  GENTLY SPICED

RUM, KIWI PUREÉ, PINEAPPLE, LEMONGRASS, GINGER

T H E  Z E N
CITRUS  |  HERBAL  |  REFRESHING

GIN, HOMEMADE LEMONGRASS SYRUP, LEMON JUICE

R A I J I N ’ S  W H I S P E R
FRESH  |  CITRUS  |  GENTLY SPICED

VODKA, PEACH, LEMON, WASABI, CUCUMBER, CITRUS SODA

1000

1000

1000

1000

T O G A R A S H I  KO R O
TROPICAL  |  SPICED  |  CITRUS

TEQUILA, MANGO, GINGER, PINEAPPLE, LEMON

900

JAPANESE LEGACY

ALL PRICES ARE SUBJECT TO 14% V.A.T
 & 12% SERVICE CHARGE



Y U K I  M AT C H A
CREAMY  |  FLORAL  |  GENTLY SWEET

RUM, WHITE CHOCOLATE, MATCHA, VANILLA

KO S H I N K A
TROPICAL  |  BRIGHT  |  GENTLY SPICED

SPICED RUM, STRAWBERRY SHRUB, MANGO, LEMON 

M O N O  N O
FLORAL   |  CITRUS  |  DELICATELY SWEET

GIN, JASMINE, LEMONGRASS, PEACH, LEMON

1000

1000

1000

K Y O T O ’ S  S PA R K
BRIGHT  |  FLORAL  |  EFFERVESCENT

SPARKLING WINE, ELDERFLOWER, ORANGE

800

C L A S S I C
C O C K T A I L S

C U R A T E D S H O T S

1300

M A R G A R I TA

1200N E G R O N I

1200

M A RT I N I  (DIRTY/DRY/VODKA/GIN)

1300

270

1300270

D A I Q U I R I

270

1000270

270

270O L D  F A S H I O N E D

1200A P E R O L  S P R I T Z 270

W H I S K E Y  S O U R

400

J J ’ S  A O K A M I  S H O T 400

400WA G A B I  S H O T

S H O B U K A

B O U C H O N
F R O M

T H E  B A R

JAPANESE LEGACY



1400

C H AT E AU  BY B L O S

1700A R I A  S PA R K L I N G  W I N E  
(ROSE & WHITE)

1700

BA I L A  (RED, ROSE & WHITE)

1700

280

1600320

NA L A  (RED, ROSE & WHITE)

350

1800400

350

600L E  B A R O N  S PA R K L I N G  W I N E
 (ROSE & WHITE)

W I N E  B Y  
G L A S S / B O T T L E

B E AU S O L E I L  (RED, ROSE & WHITE)

1700

C A P E  BAY  (RED & WHITE)

1900

350

1800400

C H AT E AU  D E  G R A N D V I L L E
(RED & WHITE)

420

C A S T E L L O  D I  T R E V I
(RED, ROSE & WHITE)

G L A S S B O T T L E

B E E R S

220

S O L 220

220S T E L L A

H E I N E K E N

V O D K A

1500

G R E Y  G O O S E 1600

C I R O C

PREMIUM:

1000

K E T E L  O N E 1200

A B S O L U T

RESERVE:

1000

S M I R N O F F 1000

S T O L I

CLASSIC POUR:

JAPANESE LEGACY

ALL PRICES ARE SUBJECT TO 14% V.A.T
 & 12% SERVICE CHARGE



G I N

1200

H E N D R I C K ’ S 1200

TA N Q U E R AY

PREMIUM:

1000

B E E F E AT E R 1000

B O M B AY

RESERVE:

G O R D O N ’ S 1000

CLASSIC POUR:

T E Q U I L A

4800

D O N  J U L I O  A N E J O 5000

D O N  J U L I O  R E P O S A D O
4000D O N  J U L I O  B L A N C O

PREMIUM:

1200

PAT R O N  S I LV E R 1500

J O S E  C U E RV O  G O L D

RESERVE:

S I E R R A 1000

J O S E  C U E RV O  S I LV E R 1200

CLASSIC POUR:

R U M

1200

B A C A R D I  C A R TA  N E G R A 1350

B A C A R D I  C A R TA  B L A N C A

PREMIUM:

1000

C A P TA I N  M O R G A N  S P I C E D 1000

C A P TA I N  M O R G A N  D A R K

RESERVE:

C A P TA I N  M O R G A N  W H I T E 1000

CLASSIC POUR:

W H I S K E Y ’ S

2000

O L D  PA R R 2200

G L E N D F I D D I C H  1 8
1800J W  B L A C K  R U BY

PREMIUM:

1700

G L E N F I D D I C H  1 5 1800

C H I VA S  1 8
1700G L E N F I D D I C H  1 2

RESERVE:

JAPANESE LEGACY



1500

J W  B L A C K  L A B E L 1500

C H I VA S  1 2

CLASSIC POUR:

1400

D I M P L E 1500

J A C K  D A N I E L’ S

J W  R E D  L A B E L 1000

J & B 1000

C O G N A C

1600

H E N N E S S Y  V S O P 2500

H E N N E S S Y  V S

L I Q U E R S

1000

B A I L E Y ’ S 1000

D I S A R O N N O  A M A R E T T O
1000K A H L UA
800S K I N O S

D I G E S T I F S  &
A P E R I T I F S

1000

A P E R O L 1000

C A M PA R I

W A T E R

175

S A N  B E N E D E T T O  M I N E R A L  WAT E R 150

S A N  B E N E D E T T O  S PA R K L I N G  WAT E R

S O F T  D R I N K S

200

S O F T  D R I N K S 150

R E D  B U L L 200

S C H W E P P E S  (CLUB SODA / TONIC) 150

J U I C E S 250

T H O M A S  H E N RY  (TONIC / GINGER ALE /
PINK GRAPEFRUIT / CHERRY BLOSSOM) 

1000J A G E R M I E S T E R

1000L I M O N C E L L O

800

B I A N C O  V E R M O U T H 800

D RY  V E R M O U T H

800R O S S O  V E R M O U T H

JAPANESE LEGACY

ALL PRICES ARE SUBJECT TO 14% V.A.T
 & 12% SERVICE CHARGE



C O F F E  &  T E A

300

A M E R I C A N O 280

C A P P U C C I N O

280D O U B L E  E S P R E S S O

200E S P R E S S O

250

L AT T E 280

M A C H I AT O

350M AT C H A  T E A

190T E A  S E L E C T I O N ,  TA I L O R ’ S

JAPANESE LEGACY


