
 
The Omakase Experience 

 

Please note: All guests within the same reservation are kindly required to choose the same Omakase menu. 
 
Shinseina Contemporary Japanese Restaurant           112, Zinonos Kitieos Street       6022 – Larnaca    
www.shinseina.com.cy           To reserve: reservations@shinseina.com.cy        Tel: 24644495 

The Shinseina Path (€75) 
This Omakase offers a graceful balance between 
tradition and innovation. From the freshness of 
seabass tartare to the richness of chutoro and otoro 
nigiri, this journey is crafted for those seeking 
harmony in every bite. 

 
  Sashimi Salad 

  Tuna Akami Tartare 

  Salmon Rose 

 Tamako Nigiri 

  Akami Nigiri 

  Octopus Nigiri 

   Seabass Nigiri 

   Hamachi Nigiri 

   Chutoro Nigiri 

   Otoro Nigiri 

   Eel Nigiri 

  Scallops Nigiri 

  Torched A5 Wagyu Nigiri 

 

Luxury Unfolded (€100) 
An elevated gastronomic voyage featuring our finest 
ingredients. From Wagyu and foie gras tartare to 
soft shell crab bites and torched Wagyu nigiri, each 
element of this Omakase is a tribute to boldness and 
luxury. Ideal for those who want to explore the full 
depth of our chef’s vision. 
 

 Butterfish Sashimi 
  Salmon Sashimi 
  Spicy Akami Gunkan  
  Sardine Nigiri (Lightly cured) 
  Salmon Nigiri 
  Seabass Nigiri 
  Hamachi Nigiri 
  Octopus Nigiri 
  Eel Nigiri 
  Chutoro Nigiri 
  Otoro Nigiri 
  Scallops Nigiri 
  Enoki Nigiri 
  Torched A5 Wagyu Nigiri 
  Wagyu Rare Cubes with Fresh Wasabi 
 

The Fifth Taste (€130) 
A 15-course Omakase born from the Edomae 
tradition and reimagined in the Shinseina way. 
Crafted to unveil umami in its purest, most silent 
form – through the depths of Wagyu, the oceanic 
echo of uni, and the final freshness of chilled 
cantaloupe. It doesn’t need to speak. It stays. 

 Salmon + Chutoro Sashimi 

 Marinated  Tuna Akami Nigiri 

 Sardine Nigiri (Lightly cured) 

 Scallops Nigiri 

 Gunkan: Uni & Shiso with Ikura Pearls 

 Salmon Nigiri 

 Torched Saba Nigiri 

 Chutoro Nigiri 

 Gunkan: Tempura Oyster & Quail Egg 

 Seabass Nigiri 

 Eel Nigiri (Lightly torched) 

 Butterfish Nigiri  

 Otoro Nigiri 

 Torched A5 Wagyu Nigiri 

 Wagyu Rare Cubes with Fresh Wasabi 


