


At SHIA, we partner with OpenTable to build the blueprint for how
restaurants can practice sustainability. We test and share our methods
to operate a plastic-free, gas-free, and minimal food waste restaurant.
Our latest innovation is to quantify our menus by energy usage.

ENERGY COUNT

We measure how much energy we use at SHIA each month. This allows
us to monitor our energy cost so we can find ways to reduce energy
usage while maintaining culinary excellence.

As of November 2025,

The 7-Course Tasting Menu takes about 13 kWh per person. This
equals the energy to power a home's refrigerator, lights, and Wi-Fi
for one day.
The 5-Course Tasting Menu takes about 11 kWh per person. This
equals the energy to run a central air conditioner for four hours.

Please see our QR code on the other side of this card to see our full
papers and sustainable initiatives. Thank you for supporting our
mission for a more sustainable industry.
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