
4 - H a n d s  Ta s t i n g  M e n u

C e n a  a  4  M a n o s



We  p r e s e n t  a n  exc l u s i v e  4 - h a n d s  t a s t i n g
M e n u ,  p r e p a r e d  b y  c h e f s  G u i l h e r m e  C a m p o s

a n d  E r i c  U e d a ,  w i t h  a  v a r i e t y  o f  d r i n k s .

With more than 20 years
of  exper ience and tra in ing 

in  Japan,  Gui lherme 
leads Shiso with maestry, 

ga in ing recognit ion
for  the excel lence

of  h is  cuis ine.

Chef  Er ic ,  son of  an 
emblemat ic  f igure in  Braz i l ’s 
t radit ional  Japanese society, 
learned the Orienta l  art  f rom 

chi ldhood .  After  7  years 
of  specia l ized tra in ing in 

Japan,  he launched his  solo 
career  and today leads two 

restaurants  at  Rio de Janeiro.

G U I L H E R M E
C A M P O S
Chef d o Shiso

E R I C
U E D A

Chef d o Ca sa Ued a



S A S H I M I  S E TO
Precise cuts balancing the catch of the 
day and bluefin tuna

PA I R I N G : 
Dassai 23 Junmai Daiginjo Sake

R O B ATA  O F  I K A  N O 
S H I O KO J I  A N D  N E G I M A
Skewer of squid in malted rice and 
chicken thigh in teriyaki

PA I R I N G : 
Junmai Chokara Sake

N A M E R O U
Tartare of the catch of the day in 
miso preserve wrapped in crispy 
dough

PA I R I N G : 
Urakasumi Honjikomi Honjozo Sake

N I G I R I  S E TO  -  S H I R O M I  | 
M A R I N AT E D  S C A L LO P  ( V I E I R A 
Z U K E )  |  N E G I  TO R O  B L U E F I N 
|  F R E S H WAT E R  E E L  ( U N AG I )
Growing sequence of flavors: local fish, 
marinated scallop, bluefin blend, and 
freshwater eel

PA I R I N G : 
Cho Tokusen Junmai Yamadanishiki Sake

M E N U

W E LC O M E

TO  S TA R T

F I R S T  S TA R T E R

S E C O N D  S TA R T E R

KO R O K K E
Delicate croquette stuffed with King 
Crab (Centolla) and mascarpone

PA I R I N G : 
Zaku Miyabi-no-Tomo Junmai Daiginjo 
SakeJikomi Sake

M A B O D O F U
Ancestral recipe of lightly spicy sautéed 
pork neck with tofu and gohan

PA I R I N G : 
Toko Karakuchi Junmai Ginja Sake

P H Y L LO  M I L L E - F E U I L L E 
W I T H  G I N G E R  D I P LO M AT 
C R E A M  A N D  W H I T E 
C H O C O L AT E  M I S O  I C E 
C R E A M

PA I R I N G : 
Umeshu Liqueur

By Paula Lopes
Pastry Chef at
Grand Hyatt Rio de Janeiro

By Felipe Zaquias
Bartender at Shiso

F I R S T  M A I N  C O U R S E

S E C O N D  M A I N  C O U R S E

D E S S E R T

PA I R I N G S



@restauranteshiso@casaueda


