JAPANESE STEAK. SEAFOOD & ~ JAPANESE STEAK, SEAFOOD & SUSHI




HOUSE WINES

CHARDONNAY / PINOT GRIGIO / MERLOT / CABERNET SAUVIGNON / M0OSCATO / WHITE ZINFENDEL

REDWINES

KENDAILL-JACKSON MERLOT

Intricate layers of black cherry, plum, currant, and wild
berry mingle with a hint of spice. The soft, delicate, elegant
tannins of this Bordeaux varietal carry these aromas and
flavors to a long, silky and lingering finish.

KENDALL-JACKSON
CABERNET SAUVIGNON

Aromas of lush, bright black cherry, blackberry and cassis |}

5. rich seaniless tannins provide a robust.§ |
backbone and supple mid-palate. Notes of cedar, vanilla am§ |
a hint of mocha linger on the finish. 0

ROBERT MONDAVIPINOTNOIR 8.99 33.00

Elegant, silky layers of wild cherries, berries and
aromatic spices. Warm oak nuances linger on the finish.

draw you in. Roun

GLASS 699

DRINKS MENU

GLass  BeorrTLE

8.99 33.00 -

8.99 33.00

WHITE WINES

KENDALL-JACKSON
CHARDONNAY

GLASS BoTTLE

8.99 33.00 SCHMITT SOHNE RIESLING 7.99 38.950u.51)
’ F A firm and fruity palate and crisp acidity
that results in a well balanced wine

Bottle 25.95/750m1 Merlot/Cabernet Sauvignon/White Zinfendel. 36.95/1.5 L Chardonnay/Pinot Grigio/ Moscato

Elegant and tropical with hits of lemon and other citris

fruits, notes of fuji apple carry throughout with lush layers of

creanty texture and a finish that lingers on and on

KENDALL-JACKSON

PINOT GRIS

Pinot Gris’ vivid fruit qualities and bright, juicy
texture, enhancing the citrus, tropical mango,
melon aud juicy peach.

BLUSH WINES

GLASS

House SPeciAL PLuMm WINE  7.99

SAKE SMALL ~ LARGE

GEKKEIKAN WARM SAKE 6.99 7.99
SHo CHIKU BAI COLD SAKE 14.95
SHO CHIKU BAR UNFILTERED 13.95

Haiku PrRemiuM CoLD (750ML) 24.95
HANA PEACH SAKE 13.95

CUPCAKE SAUVIGNON B1ANC 7.99 27.95

This sauvignon blanc integrates meyer lemons
and key limes with hints of grapefruit,
gooseberry and citrus

8.99 33.00

DRAFT BEEF
Bup LigHT 4.50
BLUE MOON 5.50
SAPPORO 5.50
SHock Top 5.50

BEER DOMESTIC 4.75

Bup LiGHT

BUD SELECT
BUDWEISER
CoORS LIGHT
MicHELOB ULTRA

MILLER LITE

YUENGLING LAGER

BEER IMPORTED 5.99

AMBERBOCK
ASAHI DRY
CORONA
SAMUEL ADAMS

TsinG Tao

KIrIN IcHiBaN (L) 8.50
Sapporo (L) 8.50
SAKE Bom 4.25

Celebration shot of mix Sapporo bear and
shot of Sake.



FORA COCKTAILFAN 4!

GEORGIA PEACH 7.95
Vodka, peachtree schnapps,

MARGARITA (ANY STYLE) 7_9_"'&* : “?

Tequila,triple sec and margarita mix

fresh orange juice and a splash Y
of grenadine THE ULTIMATE BLOODY MARY ~ 7.95 \ i
SUMMER MIDORI 7 95 Vodka and shoguns special bloody mary mix - ‘
Rum, triple sec, midori and sweet SCORPIONVOLCANO Bowl — 15.95 il
and sour mix Gin, rum, vodka, tequila, triple sec B EVE R AGE S
WASHINGTON APPLE 7 95 mfd shogun’s special juice topped SODA 3.29
Wi with rum Free refill for soda only coke, diet
hiskey, sour apple pucker coke, sprite, dr pepper, root beer,
and a splash of cranberry juice minute maid lemonade, ice tea,
M1 TAI 7 95 coffee, green tea
Rum, triple sec, orange juice, JUICES 3.29
STRAWBERRY DAIQUIRI  7.95 pineapple juice and a splash of Orange juice, pineapple juice,
Rum with house special strawberry grenadine erambeRy Jedite appiefue
1mix
ABSOLUT STRESS RELIEF 7.95
FRENCH M ARTINI 7.95 Vodka, rum, peach schnapps DESSERTS
Vodka, chambord berry and pineapple juice with a spla sh of DR1. TEMPURA ICE CREAM 6.99
e e o Vanilla ice cream battered &
pineapple juice cranberry juice. deep fried
PINA COLADA 7.95 Miami VICE 795  DR2. TEMPURA BANANA 4.99
Rum with house coconut mix Frozen with rum, pina colada and Lightly battered banana & deep fried
SaxEM OIS 795 strawberry daiquiri Mix. DR3. RED BEAN ICE CREAM 3.95
‘ ) Japanese red bean
Sake with a splash of MisSOURI WINTER 795
plum wine Ameretto, southern comfort with DR4. GREEN TEA ICE CREAM  3.95
. : ' Japanese green tea flavored
7.95 sweat e sour mix.
SEABREEZE ' DR5. MocHi IcE CREAM 3.95
Vodka, grapefruit juice and a splash ELECTRIC BLUE LEMONADE 7.95 Green tea or rea bean
of cranberry juice Vodka,bluecuracao and lemonade DR6. BANANA SPLIT Bo AT 7 95
LONG ISLAND ICE TEA 8.99 ABSOULT SUMMER 7 95 Ice cream, banana w. whipped cream
Vodka, gin, tequila, rum with Mandarin vodka, pineapple juice DR7. CHEESE CAKE 4.75

sweet & sour mix and a splash
of coke.

COSMOPOLITAN 7.95

with a splash of cranberry juice.

DR8

TEMPURA CHEESE CAKE 5.99

Vodka, triple sec, lime %LUEBERRY ELﬁVUR 7.95 NON'ALCOHOLIC
juice and a splash of YRR LTI REMBRA DRINKS
cranberry juice. TWISTED APPLE

. SHIRLEY TEMPLE 3.29
BLUE HAW ALL APPLE VODKA WITH CRANBERRY 7.95
Rum, blue curacao and 7.95 WATERMELON VODKA 7.95 CHERRY COKE 3.29
pineapple juice. WITH SPRITE VIRGIN STRAWBERRY DAIQUIRI 4.50
TSUNAMI 7.95 MANGO MADNESS 7.95 VIRGIN PINA COLADA 4.50

Rum, blue curacao, coconut

mix and pineapple juice.
MIDORI MAI TAI i )
Rum, midori, pineapple, a

splash of sweet & sour mix

Mango vodka, pineapple
juice with a splash of cranberry

VIRGIN STRAWBERRY LEMONADE 4.50

juice Remember to enjoy
responsibly



AL, YAKITORI

Broiled chicken on skewer in teriyaki sauce,

AL AGEGYOZA

Erid Japanese Dumplings

A3, TOKYO SHUMA

Steammed shrinm Doplings

A4, YAKIEBI

broled shrinp on skeacers . eriyakd sunce,

AD, GREEN MUSSELS

Brotlod mussels coner . smell voe sauce,

A6, AGEDASHITOFU

Ueticately fried fofu 0 giuser & scallion . ponzy

k
("

A7, VEGETABLE TEMPURA

Assorted vegetables, baffered & degp fried

A8, SHRIMP TEMPURA

Shrinp & Vegetable, batfered & deep ried

AY, EDAMAME

Stearmed Japanese soy bean,

410, BEEF NEGEMAKI

Thinly sliced beeforapped w. scallion

A11. FRIED CAIAMARI

Batteret & degp friedtserved e Katsn smnee,

APPETIZERS

090 Al SOFTSHELL CRAB 9.95

Baltered & oeep fed served w. ponzu sauce

099 A13, FRIED OYSTERS 9.95

Batored & deep fred served 0, porezw s,

SUNOMONO 8.95

Seafood salad f 1 soested vinegar smnce,

OSHINKO 4.9
Assortment of Japaed pickled vegetabls,
999 Al6 TAKOSU 8.99

11'.- A 1|' fias k] -I-1. i L]
Slicedt oofopus i stoeeted viegat sauce,

090 ALl SUSHIAPPETIZER 9.95

Assorted prepased o fish on flavored rice

390 AlS, SASHIMIAPPETIZER 109

Fl

Assorted prepared tarofish

8.95 AL9, TUNATATAKI 8.9 |

Broled funa fsh 0. ponzu sauce.

W10 smNGRolL 30

R\t cheEswoNTON -

895 A2 SHOGUN STUFFED MUSHROOM  10.95

Shogun seafood shuff o cheese on fop of fresh mushroom amd

CONSUMERS THAT CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS

~A Night At Shogun~

000 Al

We would like to help celebrate your
birthday anniversary or special occasion
with unique Shogun touch.
A decorated desserts will be served accompanied by
Japanese Happy Song ...all for just $6.50

6.2 Al

haked

SO1. MISO SOUP 2.95 SAl. HOUSE SALAD 3.75
§02. SUI MONO/ 2.25 SA2. AVOCADO SALAD g.95
CLEARED SOUP SA3. SEAWEED SALAD .95

S03. SEAFOOD SOUP 8.95 SA4. SEAFOOD SALAD 9.95
SA5. SQUID SALAD 9.95




WSI.

WS2.

WS3.

WS4.

WS5.

WSe.

WS7.

WSS.

WS9.

CHIRASHI SUSHI DINNER

Assorted of sashimi & veg over sushi rice

SUSHI REGULAR

8 pcs sushi & California roll

SUSHI DELUXE

10 pcs sushi & tuna roll

SASHIMI REGULAR

Assorted raw fish chef s choice

SASHIMI DELUXE

Assorted raw fish chef’s choice

SUSHI & SASHIMI COMBO

6 pcs sushi, 9 pes sashimi & 1 Califorma roll

SPECIAL COMBINATION

Spicy tunaroll, sweet potato & | California roll

UNAGI DON

Broiled eel overbed rice

LOVE BOAT FOR TWO

12 pes of assorted sushi, | spiderroll, 2 chef’s special
rolls & 15 pcs assorted sashimi

19.95

20.95

22.95

20.95

22.95

28.95

17.95

19.95

61.95

CONSUMERS THAT CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY [F YOU HAVE
CERTAIN MEDICAL CONDITIONS




\RED AND SERVED BEFORE YouR VERY OwN EYEs BY OUuR EXPERS DINNER

TEPPANYAKI DINNER

AGETAR ONION Smm H(IUSE SALAD

YELLOWTAIL TUNA 25,95 E—

H I BACH I C H IC KE N 1 9 : 9 9 CONSUMERS THAT CONSUMING RAW OR UNDERCOOKED MEATS,

Juicy boneless chicken v:. a touch of teriyaki sauce POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR

S U K I Y AKI STE AK 2 3 9 9 RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
a

CERTAIN MEDICAL CONDITIONS

Grilled sliced steak sauteed in ourteriyaki sauce w. vegetables

SAMURAI STEAK

| ean, melt in your mouth._ strip loin

HIBACHI SHRIMP 21.99 |
fFinest guif sea catch

HIBACHI SALMON 21.99
Tender, giiifed salmon wr. a touch of teriyaki sauce "
HIBACHI SWORDFISH 29.99
Gulf sea catch . a touch of tefiyaki sauce

SEABASS 34.99
Tender meit in your mouth w. house special butter sauce .
LOBSTER DELUXE 38.99
Two whole {obstef tail

HIBACHI TILAPIA 21.99
VEGGIE LOVERS (no shrimp appetizer) 15.99
fiesh garden vegs, steamed & seyved w. ginger sauce

STEAK & SCALLOP DINNER 27.99
Tender strip loin and sea scalfop

TOKYO DINNER Large sea scallop 25.99

{ arge sea scallop

FILET MIGNON 29.99

A competitor to the famous kobe steak

FILET MIGNON & SHRIMP 28.99

The best filet mignon and ocean garden shrimp

FILET MIGNON & CHICKEN 27.99
Best filet mignon and grifled chicken combination

FILET MIGNON & SCALLOP 29.99
Fantasy combination of the sea and land

SEAFOOD LOVER’S FEAST 27.99

A wonderful combination of tasty ocean garden shrimgp & scallop _
CHEF’S SPECIAL 36.99 % -
A fovely combination of our ocean picks lobster tail, shritnp & scallop | _
SHOGUN SPECIAL 30.99
Steak. shiimp & Chicken combination

FILET MIGNON & LOBSTER TAIL 37.99
SUKIYAKI CHICKEN 19.99
SPICY SUKIYAKI STEAK 23.99
SPICY SUKIYAKI CHICKEN 19.99




TEPPANYAKI DINNER

PREPARED AND SERVED BEFORE YOUR VERY OWN EYES BY OUR EXPETS
DINNER INCLUDE APPETIZER GRILLED JUMBO SHRIMP, (FRIED RICE or NOODLE),

SET, SOUP HOUSE SALAD

Pick below any 2 Items for "$25.99"

STEAK. CHICKEN.
SALMON. SHRIMP.
CALAMARI. TILAPIA.
SUKIYAKI CHICKEN.
SUKIYAKI STEAK.

(Sub. Steak to filet mignon extra S7)
ADDITIONAL ORDERS
CAN ONLY BE ORDERED WITH PURCHASE OF DINNER ENTREE
FRIED RICE / NOODLE 5.99
CHICKEN 8.99
STEAK 10.99
SCALLOP 10.99
SHRIMP 9.99
LOBSTER TAIL 16.99
FILET MIGNON 12.99

CONSUMERS THAT CONSUMING RAW OR UNDERCOOKED MEATS,

POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY [F YOU HAVE
CERTAIN MEDICAL CONDITIONS

KID MEAL

(DINE IN ONLY)
A Full Course Dinner (Under 10 Only)

CHICKEN NUGGET W.FRIES 8.50

CHEESE STICK & FRIES 8.50
PIZZA & FRIES 8.50
HIBACHI CHICKEN 12.99
HIBACHI STEAK 14.99
HIBACHI SALMON 13.99
HIBACHI SHRIMP 13.99

** There will be a $7.99 seating charge for those who do not order an entree, price include :- Clear
Soup, House Salad and Fried Rice or Noodle .**




TEPPANYAKI LUNCH

SERVED W. CLEAR SoUP OR HOUSE SALAD

1. TEPPANYAKI CHICKEN
2. TEPPANYAKI SHRIMP
3. SAMURAI STEAK
4. IMPERIAL FILET MIGNON
5. TEPPANYAKI SCALLOP
6. SUKIYAKI STEAK
7. VEGETABLE LOVERS
8. STEAK & CHICKEN
9. STEAK & SHRIMP

10. CHICKEN & SHRIMP

11. HIBACHI KING SALMON

LUNCH FROM SUSHI BAR

SERVED W. M1s0 Soup OR HOUSE SALAD

SUSHI
5 pes of sushi & 1 California roll

SASHIMI
5 pes of sashimi & 1 California roll
SUSHI & SASHIMI

4 pes of sushi, 1 California roll & sashimi

12.99

13.99
14.99

17.99

14.99
14.99

10.99

17.99
17.99

16.99
13.99

13.95

14.95

16.95

B 44 Souuuees S0 L T P S O TTIITID A

CONSUMERS THAT CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS




Arizona Roll §12.95

In : Yellowtail. White Tuna.Crunch.Avocado
Out : Spicy Tuna. Sauces : Eel & Spicy Mayo

. - S

California Sunset:Roll 12.95:

In : Avocado, Spicy Crab Meat, Cucumber
Out : Salmon. Sauces : Eel & Spicy Mayo

Caterpillar Roll $12.95

In : Eel, Crab Meat, Cucumber
Out : Avocado. Sauces : Eel & Spicy Mayo

[Cooked

De'a Vu Roll $12.95

In : Spicy Tuna, Onion, Avocado, Cucumber
Out : Fresh Tuna, Jalepeno. Sauces : Eel & Sriracha Hot

|cooked X |Raw X  |spicy
3 - .
r——_h' ; o = =
1 - —
———
r_’

Dragon Crunch Roll $12.95

In : Salmon, Cream Cheese, Avocado
Out : BBQ Eel, Crunch. Sauces : Eel & Spicy Mayo

_ |cooked X Raw X

2 ; Spicy
.

Fire Fighter Roll $12.95

In : Spicy Tuna, lalepeno. Avocado
Out : Torched Tuna. Sauces : Eel & Spicy Mayo

Marylyn Roll $12.95

In : Crab Meat, Avocado, Cucumber
Out : Torched Yellowtail, Jalepeno, Onion. Souces . £el & Spicy Mayo

Jcooked

Rainbow Roll $12.95

In : Avocado, Cucumber, Crab Meat
Out : Tuna, Salmon, Red Snapper

lﬂaw 1 X

X |Jcooked |

ISpicy

Sakura Roll $12.95

In : Shrimp Tempura, Cream Cheese
Out : Spicy Crab Meat. Sauces : Eel & Spicy Mayo

* Actual presentation may vary from picture. Not all ingredients may be listed on the menu for each item. Please let our server know if you hove any food allergy.
** Consumers that consuming row or undercooked meats, poutry, seafood, shellfish or eqgs may increase your risk of food-borne, especially if you have certain medical conditions.



Shogun Roll $12.95

In : Shrimp Tempura
Out : Avocado, Eel, Tuna. Sauces : Eel Sauce

Special Volcano Roll $14.95
In : Avocado. Cucumber. Crab meat.

Out : CheeseBaked Scallop, Shrimp, Crab meat
Smelt Roe (RAW ). Sauces : Eel & Spicy Mayo

Spicy Rose Roll $12.95
In : Spicy Salmon, Avocado

Out : Spicy Crab Meat. Sauces : Srirachi Hot Sauce
With Soy Bean Paper

Spider Roll $12.95
In : Deep fried Soft Shell Crab, Cucumber
Out : Smelt Roe (RAW). Sauces : Eel Sauce

N >
Sunshine Roll $12.95

In : Salmon, Cream Cheese, Crab Meat
Out : Deep Fried Roll. Sauces : Eel & Spicy Mayo
Smelt Roe (RAW].

Sushi Bullet $14.95

In : Deep Fried California Rl {Avocado,cucumber,Crab Meat)
Out : Spicy Tuna, Crunch, Smelt Roe( Raw ).
Sauces : Eel & Spicy Mayo

_ X
‘The Bight Roll $12.95

In : Crab Meat, Cucumber, Avocado, Crunch
Out : Eel, Avocado. Sauces : Eel & Spicy Mayo

Tiger Roll $12.95

In : Shrimp Tempura, Cucumber
Out : Shrimp, Avocado. Sauces : Eel & Spicy Mayo

' Yammy Yammy Roll $12.95

In : Crab Meat, Cucumber, Avocado, Crunch
Out : Eel, Avocado. Sauces : Eel & Spicy Mayo

¥ Actual presentation may vory from picture. Not alf ingredients may be listed on the menu for each item. Please let our server know if you have any food allergy.
** Consumers that consuming row or undercooked meats, poutry, seafood, sheflfish or eggs maoy increase your risk of food-borne, especiolly if you hove certoin medica! conditions.



SH® GUN

10550 Baptist Church Raod
St Louis, MO 63128

Tel.: 314.842.8889

JAPANESE STEAK, SEAFOOD & SUSHI

Fax.: 314.842.8588

TABLLE# SERVER TIME
A LA CARTE 10 21 Pricc | Sushi | Sashimd
S1. H'I'm’u\ (Maguro) | 595
S 2. |Yellowtail (Hamachi) 5.95
S 3. |Salmon (Sake) . 5.95
S 4. |Red Snapper (Tai) . 4.95
$5. |Mackercl (Saba) : 4.95
 S56. |Sweet Shrimp (Ama Ebi) | 10.95
S 7. [Shrimp (Ebi) 4.95
S 8. .Crab Stick (Kani) . 4.95
S9. :Squid (1ka) : 5.95
$10. |Octopus (Tako) 5.95
S1l. |Eel (Unagi) . 5.95
512. |Scallops (Hotategai) | 9.95
S$13. |Smoked Salmon [ 5.95
S14. |Flying Fish Roc (Tobiko) | 595
S$15. [Salmon Roe (Tkura) 1 5.95
S16. .Egg Cake (Tamago) . 4.95
'517._:Whitc Fish (Siromi) ; 5.95
ROLL (4 to B Cut Pces., Ask for Hand Roll) Price | Add on
R 1. |Cucumber 4.95
R 2. |Avocado . 5.75
R 3. |Crab Stick . 5.75
R 4. |Shrimp ' 5.75
R 5. .Tmm . 6.50
R (».ASalm«m 1 6.50 [
R7. .Spicy Tuna . 6.95
R 7a.‘Spiicy Salmon . 6.95
R 7b. |Spicy Crab Stick | 6.95
R 8. .Shrimp ‘Tempura waib eel sunce [ 8.50
R9. -Ecl w. Avocado or Cucumber with el sance [ 6.95
R10. |Yellowtail w. Scallion
R11. |California
7? Sweet Potato Roll with ecl sauce |
SPECIAL ROLL Pricc | Add on
SR1. |Philly Roll Smoked salmon, cream cheese & scallion, 6.95
SR2. -Maukun Roll Salmaon, avocado & cucumber., I 6.95
SR3. |Spider Roll Fried soft shell crab w. crab suck, cucumbet, with ccl sauce | 12.98
SR4. .Rainbuw Roll Salmon, tuna, shnmp, avocado, cucumber, crab suck. . 12.95%
SRS, .Dmgon Roll Eel, cucumber, outside avocado with eel sauce . 12.95
SR6. .M.arinc Roll Avocadn, tobika, tuna, scalbon, deep-fried roll with ecl & spicy mayo | 12.98 ‘
sauece
'SR7. Crazy Roll Tobiko, crab stick, avocado, red snapper, deep-fried rall with cel sauce, ' 12.95
SRS, .Spicy Red Dragon Avocado, cucumber, eel with Sriracha hot sauce. | 12.95
SRY. [Sushi Bullet Deoep fred Califormnia roll base, spicy tuma top with crunch, 1obiko, ecl & | 14.95
.\PK'\ Mavo saucye,
ISR]O. Shogun Roll Tempura shonmp, tuna, cel, avocado with eel sauce and | 12.98
rmhikn on top | |
SRI11. |Green Monster Roll Spicy tuna, crab delight, avocado & cucumber weapped w. green 12.98
sy paper.
SR12. | Pink Lady Roll Crab delight, avocado & tuna wrapped w. pink soy paper. . 12.9%
SR13. |Black & White Roll Spicy smoked ecl, masago & clean cream cheese with ecl [ 12.9%
sauCe,
ISR”. Sunshine Roll Salmon, eream cheese & crab meat, deep fried roll with eel & . 12.98%
SPICY Mavo saucc.
ms.#b'now White Roll Crab dclight, avocado I 12.9%
& fricd snapper wrapped with vellow sov paper with ccl sauce.
SRIG..gpccial Volcano Roll Calitornia soll top w. baked 1 14.95 1
crab meat, shrimp, musscl, scallop, tobiko & cheese powder top with crunch, ccl
& spicy mayo saucc.
SR17. .K()To Roll Spicy salmon, runa inside |, e, salmon, avocado top with cel sauce. [ 14.95
SRIS..Ncw Mexico R.oll Ycllowtail, jalapena crunch inside, tuna, salmon, avocado B 14.95 ‘
|on top w. wasabi, ccl & spicy mavo sauce. | !

Consumers that consuming naw or undenvoked meats, poullry, seafood, shellfish,

or egus may increase your nisk of foodborne illness, especially if you have certain medical conditions.



