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Japanese Dining and Sushi Bar

One of SHIO’s defining qualities is delivering unparalleled freshness in its seafood, with premium fish
flown in directly from Japan. From buttery Chu-toro to delicate Hamachi, every piece is carefully selected
to ensure the highest quality and flavor.

The premium selection of fish is handled with precision by Chef Run, allowing guests to savor the authentic
taste of Japan, right here in Koh Samui. Each bite promises the essence of the ocean, a true reflection of
SHIO’s commitment to offering the finest ingredients available.
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Appetizers
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Edamame

Japanese green beans boiled and lightly salted
HXEE
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Horenso Goma Ae
Blanched spinach with creamy sesame sauce
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Salmon &Lemon

90

160

390

Thinly sliced salmon sashimi drizzled with ponzu sauce (8 pieces)

HREEZXEFHS
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Maguro Kimchi

Fresh tuna sashimi marinated in spicy kimchi

ARERERS
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Kampachi Yuzu

Kampachi sashimi with yuzu kosho and grain mustard
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Shiromi Ponzu

Thinly sliced Shiromi sashimi with ponzu sauce
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Sashimi Platter

Selection of 5 types of premium sashimi (10 pieces)

FRIERI S Hi &

sSHIERIBHEE (107)
Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg
i R Zit A= 735 % pict::d BE

All prices are in THB and are subject to 10% service charge and 7% VAT
BB ZRER R 8L, 5501 0% K AR 55 28 F17 iy B E TR
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Signature
Rolls

(4 pieces per serving)

HFEFEE

(E15430)

Wave Rider

BBQ eel, shrimp tempura and ebiko wrapped with avocado
A8 &XiFE

KEEgta FANRAS - Bkt iR

Spicy Tide
Spicy sauce, tuna and ebiko finished with sesame

AUREZIREE
RESRBT AT - ELUZ

Seas the Day

Salmon, avocado and ebiko
=EXEFHRE

=X& -~ FHRMKET

High Tide

Scallops and ebiko topped with seared crab meat
RNERE

Bk &FF » MR IZER

Sassy Salmon

Spicy salmon and ebiko wrapped with seared salmon
REK=NERESE

RIA=EBMCEFF » HNERBE=XE

Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg
HE R Zit = A S pic3 BE

All prices are in THB and are subject to 10% service charge and 7% VAT
FrEMIE ISR RS0 5501 0% AR 55 2 F17 ol BAE R
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Si gn a tu ve Shrimp Walker 330

Shrimp, sweet omelet, cucumber and crab with mayonnaise (5 pieces)

EFHEKTFRE
ROllS R~ BFKE S RNAER » B EERE
(4 pieces per serving)
preeer g Song of the Sea 480
q:# @ % -ﬁ % BBQ eel, cream cheese, crab, cucumber and ebiko (8 pieces)
(45447) RIEBEERNTTE
Ei8 ~ himZ 4 ~ A ~ BN K& (81)])
Tide Turner 320
BBQ eel, cream cheese, cucumber, sesame with teriyaki sauce
BiEeiEs
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Ocean Heat 280
Spicy salmon, cucumber and sesame

PIEEF

BR=X& ~ ZlivRHEN

Scallop Shore 320
Spicy sauce, scallop, cucumber and ebiko

BNZE
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Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg Dairy
HE R Zit = BN % pic3 BE L&

All prices are in THB and are subject to 10% service charge and 7% VAT
FrAMARIILAZRER I SR 0L, 53 N1 0% BR 55 2 07 769 AR




Signature
Rolls

(4 pieces per serving)

HFEFAE

(B15430)

Reef & Beef

Black Angus grass-fed ribeye, spicy tuna, crispy rice paper with yakiniku sauce
48 i SRR
RLZRIERNRSH - MR EitE  RRREAE
Green Current

Avocado, cucumber, mayo, sesame with plum sauce

FiKiEE
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Tuna Drift

Tuna and avocado finished with sesame

EREFHRE
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Sunny Bay

Crab meat and avocado finished with sesame
HXERNELE

B~ ®RINMERR > EAZ

Negi Toro Hand Roll

Chopped toro with pickles and scallion, hand roll style (1 piece)
EREBXEFE

BN e E KRB E LT NEFS (11)

Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg Dairy
HE R Z i = BN % pic3 BE AL &

All prices are in THB and are subject to 10% service charge and 7% VAT
FrAMARIIPAZRER I BB 0L, 53 N1 0% BR 55 22 07 769 AR
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Main
Dishes

=
+

Gindara Saikyo Yaki
Grilled black cod with miso

PR IG I SREZ
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Tori Nanban
Deep-fried chicken thigh served with egg and tarutaru sauce

7 2 ME G ER
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Chirashi Don
Assorted sashimi served over sushi rice

HXEH A
B SHER SRR

Tekka Don
Tuna sashimi served over sushi rice

RN
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Salmon Don

Salmon sashimi served over sushi rice
=X &FH

=XaRFER

+Uni

Add a serving of sea urchin
+tgHm

ZIn—1nEHE

Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg
HE R Zif = Al S pic3 BE

All prices are in THB and are subject to 10% service charge and 7% VAT
MR RS 5 01 0% AR 55 2 F17 H9 BA{E R
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Nigiri
or Sashimi

(1 piece per serving)
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Akami
Lean meat tuna

TR 5 7 H
eitBRS

Chutoro
Medium fatty tuna

REEIE &S
Eeas il

Madai
Seabream

e
e

Kampachi / Hamachi
Yellowtail

e
e

Sake
Salmon
=X &% 7
=8

Spicy Hotate

Spicy scallops with avocado
BRI B N HRE A
BRI B3 DR 4 H 3R

Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg
= R Zhit = A S pis3 BE

All prices are in THB and are subject to 10% service charge and 7% VAT
MRS R SEAL 5 01 0% AR 55 2 F17 %H BAE R
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Nigiri
or Sashimi

(1 piece per serving)

e
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Uni 800
Sea urchin

AgREE
ghE

Tamago 90
Sweet omelet

EFREES

E¥7lE (HRXES)

Thura 230
Salmon roe

EEFHFA
LE3che

Nigiri Set 1,200
Selection of 6 pieces of nigiri with a halfroll of the day

FREFAHE
BEFREEAN—DHEFE (61)

Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg Dairy
iz S Z i AE  HR AES pioiid BE AR

All prices are in THB and are subject to 10% service charge and 7% VAT
B M T4k S0, 55 101 0% (4 IR 55 28 A7 %A B4 {E 7R



S 0 U p Miso Shiru 90

Miso soup with seaweed, tofu and green onion

:Z] O ik 187
17JAA T SRMERIKILZ

D e S S ert Matcha Ice Cream 90 | 160

Creamy matcha-flavored ice cream. Available in single or double scoops

TH o IRESIKE M
AR PoIBTRIRIRIKE A SRS WER AT 34

Recommended Vegetarian Sesame Soy Gluten Shellfish Seafood Egg Dairy
H#E R Z i A= A % pic3 BE AL

All prices are in THB and are subject to 10% service charge and 7% VAT
FrEMIE I ZRER R 2L, 5501 0% K0 AR 55 28 707 ) (B}




Beverage
Menu

b 01 S
]

Sake - /58 Ochoko Tokhkuri

R Gomh)  HR @soml)
Dassai 45 Alcohol: 16% | Polishing: 45% 190 1,000
e SEHEEE: 16% | FEKEE: 45%

The standard of excellence, Dassai 45 uses the king

of sake rice, Yamada-Nishiki, polished down to 45%.

A perfectly balanced sake offering fragrance,
smoothness and elegant finish.

K - ERBEAKE45%R L A RERE - QRS
BESEM > ROKLTE

KIRINZAN
Roots of the Mountain ~ alcohol: 15.4% | Polishing: 55% 205 1,100
BB €8 SEHBEE: 15.4% | HOKEE: 55%

Crystal-clear like the spring water feeding the mountain’s
roots, this Junmai Ginjo delivers a gentle touch on the palate,
followed by layers of smooth umami richness.

BN A RKHV SRS ER - A LR »

b 5 IR IR 53 AR R & S 52 0K

SAKUNOHANA
Karakuchi Ginjo Alcohol: 15% | Polishing: 59% 110 525
EAZTe FEOLER STHBEE: 15% | HOKIE: 59%

A Ginjo sake uses Nagano's local rice Hitogokochi has

a clean Ginjo fragrance and a gentle umami. Even with
its drynmess, this is a smooth drink with a clean finish.
18 P 27 A th A9 Hitogokochi KER I -
HHBMNERESMRMAOEER - ORFIER -

All prices are in THB and are subject to 10% service charge and 7% VAT
FrEMIEBIAZRR A AL, 5 101 0% K BR 55 B2 Fn7 e fa 1 fE %R

Bottle
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3,800

4,200

1,900



Beverage
Menu
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Sake - i5if Ochoko Tokhkuri
R Gomh)  HR @som)

TEDORIGAWA
Shukon Junmai Ginjo Alcohol: 15% | Polishing: 50% 150 750
FEUI BHRAKISER  mwe : s% [k © so%

With a smooth, light texture and a refreshing Ginjo
fragrance, this sake is an ideal partner, perfect for
enjoying throughout a meal.

ORI N RIS » BB EIRES
ARRER  R2EENERZ -

Sake Flight
BEMEER
4 ochoko

4 R

All prices are in THB and are subject to 10% service charge and 7% VAT
BB MEIIAZR ¥k A 2R AL, 55 N1 0% R AR 55 B A7 %o SR

Bottle
HE (720mD

2,800

590



Sake - &6 Bottle
Beverage ; pottle
Menu MANATURU

Junmai Daiginjo Fukuichi Alcohol: 16% | Polishing: 40% 9,500
ol = HEE diR KIS EE SERSEE: 16% | WOKEE: 40%
W] ! /

Exquisite in aroma and flavor that linger throughout,
the silky suave acidity accented by the subtle fruitiness
is intertwined with a crisp finish.

ESMRERIERR  ZBNREFEERKNRE -
RABTERRE -

TAKASAGO
Junmai Daiginjo Alcohol: 15.5% | Polishing: 35% 8,500
=RE R KEER ST © 15.5% | #BOKEE : 35%

Brewed using the natural water that runs in the subterranean
river near Mount Fuji, this finest sake delivers a delicate balance
of smoothness and sophistication.

XK IER B ESK & T LB it TR B9 R SR 7K BRI T Y, -

AR ZEA - SEIMEIRSHEB < BRI F &

KIRINZAN
Shooting Star Alcohol: 15.5% | Polishing: 45% 10
BBl 2 NI 15.5% | FOKEE: 40%

Bright and exuberant, this Junmai Daiginjo offers a dry,

crisp profile with a round, clean finish. Like a shooting star

that cuts through the night sky, it makes a striking impression

and is best enjoyed slightly chilled.

—BREEELNREHLY o AFHORMN—BELEFRNBERR
WR3E R IREPEH SR AN ZE B » (Bt RE RS 2B (LI Y SE3RIK2E -
BIFHBORBEIXA -

All prices are in THB and are subject to 10% service charge and 7% VAT
B ML A AL, 5 N1 0% R AR 55 B2 Fn7 %6 S 7R




Sake - i&if Bottle
Beverage § P
Me n u AZUMARIKISHI 2,100

Nigori Kassei Nama Genshu Alcohol: 19% | Polishing: 55%
b O i REAL EEERE ST EE: 19% | HOKEE: 55%
VAARZK

A cloudy, unfiltered sake with a refreshing liveliness. Fermented
at low temperatures, it boasts a vibrant aroma and a rich,
yoghurt-like umami that’s both bold and satisfying.
RNELIEERE - OROEFITER - RRABEFERRETNE
S[SAEMBRIPIER - FEMSAHE

Umeshu - t&i8 Bottle
;{“ﬁ (160ml)

NAKANO

Umeshu Ume No Miiri Alcohol: 14% 550

REFigE (2183X) TR 14%

From the famed ‘Land of Plums’ in Wakayama Prefecture,

this small yet elegant umeshu contains two whole plum fruits

steeped in Japan’s finest ‘Nankobai’ plums. A harmonious

balance of sweetness and tang, it can be enjoyed straight,

over ice, or with a splash of soda.

REMTLEFZN €227  HFEBNEEERMB<EREE
TR SERIATIEELE - EEEERHA - IKSORETRFTAKIRA -

All prices are in THB and are subject to 10% service charge and 7% VAT
Fr B M AR R A 8L, 53 0N 1 ORI AR 55 22 Fn7 %o RO B4R




Alchohol Selections - 15k B I Glass Bottle
Beverage R s e,

Men u Nikka From The Barrel Whisky 650 6,080
s —HRREANE LS
,l:'x IIJ:IIII 3 i Glass Bottle

R wsm) HE (zoomD)

Hibiki "Japanese Harmony" Whisky 950 12,115
& FXEZEIH AFME L

Suntory Kakubin Blended Whisky Yellow Label 280 2,890
=RAAHRENERLS

Roku Japanese Craft Gin 390 5,070
=B FI7 Rokus:iH

Haku Japanese Craft Vodka 420 5,290
=B FI A HakufR$5m

Ki No Bi Kyoto Dry Gin 390 5,070
EZERHTEE

Beers- "8

Asahi Super Dry Draft (330ml) 220

g HBE A IEE (330%Ft)

Kirin Ichiban Bottle (330ml) 250
P — AR B (330EFT)

All prices are in THB and are subject to 10% service charge and 7% VAT
FTBEMEIIIAZRSR N AL, 5 N1 0%HIBR 55 B2 Fn7 %61 1 7R




White Wine - H;f Glass Bottle
Beverage e

M Chardonnay & Pinot Grigio - 310 1,450
enu Le Rime, Banfi, Tascany, Italy, 2023
,[:'i |Iq:|l:| % i Sauvignon Blanc - Craggy Range, 390 1,850

Te Muna, Martinborough, New Zealand, 2022

Griiner Veltliner - Laurenz V. Singing 350 1,650
Niederosterreich, Austria, 2021

Rosé - BkZ1

Domaines Ott By Ott, 370 1,750
Cétes de Provence, France, 2023

Red Wine - £41iH

Shiraz - E. Guigal, Cotes-du-Rhone Rouge, 350 1,550
France, 2020

Merlot - Marques de Casa Concha, 370 1,750
Concha Y Toro, Chile, 2019

Pinot Noir - Wairau River, 310 1,350
Marlborough, New Zealand, 2022
Sparkling Wine - {288

Astoria Butte;ﬂy Prosecco Extra Dry, 350 1,650
Italy

All prices are in THB and are subject to 10% service charge and 7% VAT
FTBEMAEIIAZRSR N AL, 5 N1 0%HIBR 55 B2 Fn7 %61 1 {72




Beverage
Menu
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Signature Creations Mocktail
BB RER TBEEBREE
Maneki Neko 190
Roku Gin, Chinese salted plum syrup, lychee, fresh lemon juice

A58

AN~ PETEEER - Fi s ETEOT

Kokonattsu 190
Sake, homemade sparkling coconut water, lavender syrup,

fresh lemon juice

HF Z

HIE ~ BEEFSEK  BRERER - eI

Melon Micha 190
Haku vodka, melon liqueur, lemon juice, melon syrup,

Genmaicha, matcha, foamee

BUORESR

BREFIN ~ ZAFIEE ~ 47801 ~ |IWER ~ 20K ~ 3413~ /K

Yuzu Buck 190
Suntory Whisky, lemon juice, ginger yuzu syrup, ginger ale

MmFER
=RABER ~ 70T~ T EER - FEK

All prices are in THB and are subject to 10% service charge and 7% VAT

FrAMARTIAZRER I AL, 55 01 0% BR 55 22 07 o HY $E1E TR

Cochtail
BREHE

330

310

350

330



B evera g e Soft Drinks - #XiR 120

Coke, Coke Light, Sprite, Schweppes Lime Soda, Ginger Ale
M enuy A RIAT R - B RRETHIT » 23K

Fresh Juices - B+E Rt
= 160
loi AR i< -é- Orange, Pineapple, Apple

Bt~ e =R

Water - T R 7K (s0oml) (750ml)

Kimpton Alkaline Water 150
B MK

Acqua Panna Still Water 200 250
EIBRART RIK

San Pellegrino Sparkling Water 200 290
ERESEK

Genmaicha Tea
By pot 120
ZK%E(FE

All prices are in THB and are subject to 10% service charge and 7% VAT

FrAMARTIAZRER I AL 55 01 0% BR 55 22 17 6 HY $E1E TR




