SHIKIGIKU

Shikigiku has been synonymous with only the
very best tempura. The Shikigiku “signature” spells quality:
only the choicest sesame oil and freshest ingredients are used
with batters that are light and crisp. And as the Shikigiku name
extends to sushi and teppanyaki too — meaning you are guaranteed the
very best of Japanese dining experience.
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KAISEKI
1275 #4282

ARG ERER $1,280
RIS ~ WG~ Wy - KW RGHIR20F - 6 A0 - FHIY R4AE - FE R H2ME) -
RWiE ~ FIRK R IROIR - 500 R B R SK G H R ha 20S E) ~ fitm
Tempura Kaiseki Set

Appetizer, Sashimi, Soup, Tempura (Prawn 2pcs, Seasonal Fish 2pcs),

Seasonal Vegetables (4pcs), Selected Tempura (2pcs), Steamed Egg Custard, Mini Tempura

Shrimp Cake Rice, Miso Soup and Pickles or Tempura Shrimp Cake Soba Noodles (Cold or Hot), Dessert

RimRVET
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Vegetarian Kaiseki Set

Appetizer, Steamed Egg Custard, Salad, Simmered Dish, Tempura, Small Hot Pot , Rice Set, Dessert
N>R T>
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SPECIAL DINNER SET
BITvtey MR

W eER $1,280
ME-DESFHEE - WS- Oth > W5y - &% W

Sashimi Set
Appetizer, Salad, Steamed Egg Custard, Sashimi Platter 8 kinds,

Steamed Rice, Miso Soup, Pickles, Dessert
HE L EAE
AENTTH N B L HEUSTHE N IER N kB F D ~ T~ K

EAORER 51,220
MZE-WS 6% mEool - XwAE - 2630 - it m
Sushi Kaiseki Set

Appetizer, Sashimi, Soup, First Sushi Platter 5 pieces, Steamed Egg Custard,
Second Sushi Platter 3 pieces, Dessert
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TEPPANYAKI DINNER SET
SRARBET — AR

2% # k&7

o . . J Beef HA M4 $1,980
WA Y R BT - F I 0% (TR

W~ B - B - WmEy - T Australian Wagyu Beef # #ll il 4 $1,680
Shikigiku Set U.S Beef £B 4 $1,380

Salad, Sashimi, Lobster, Goose Liver, Beef 150g (Steak or Roll),
Stir-fried Vegetables, Seafood Fried Rice, Pickles, Miso Soup, Dessert

OEFHELY &
o R, B, PYERE, T A T T, BB (),
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@: (}“ i ,ﬁ?\ K4 Ié] E i‘é Japanese Beef HAM4 $1,980
DA B~ U AR A4 1503 (05 B ) . .
WU VaRED A ~ B2 - WEE ~ B Australian Wagyu Beef i #i f14- $1,680

Australian Abalone and Beef Set U.S Beef KB4 51,380

Salad, Sashimi, Australian Abalone, Beef 150g (Steak or Roll),
Stir-fried Vegetables, Seafood Fried Rice, Pickles, Miso Soup, Dessert

FHBEEC — TR Y &
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(ﬁ ﬁi L-l: I’}t] E ﬁé Japanese Beef HA M4 $1,780
DA~ IS~ KR B 4P 100% (B E) - . -
e . A lian W Beef 1 Ml f14 $1,480
B3~ WRERDOR - MBS B~ AR uotraten Wagyu Beet !
U.S Beef (B 4+ $1,180
Seafood and Beef Set

Salad, Sashimi, King Prawn, Scallop, Beef 150g (Steak or Roll), Stir-fried Vegetables,
Seafood Fried Rice, Pickles, Miso Soup, Dessert
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HiFEER $1580
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Seafood Set

Salad, Sashimi, Lobster, Scallop, Squid , Seasonal Fish, Stir-fried Vegetables,
Seafood Fried Rice, Pickles, Miso Soup, Dessert
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SOUP / SALAD / SNACKS / A LA CARTE
7\~7°/‘H'5ﬁ/33’<9’.)/ '-DDD*El'ii

B 4 1 280
Seasonal Soup
FEHOR( P

Fohe y, - ‘\
ZHEMAD $280
Seasonal Tea Pot Soup
ZEP D L

7 K 5 $70

Red Miso Soup
ARFEL

BEHD# $130
Crab Roe Salad
P Ty i 4

B 5150

Seaweed Salad
BT K

i B8y V0 $280
Fresh Crab Meat Salad
Mo X

W $150

Ginkgo
= ATE A

i 4 w7 $120

Dried Cod Fish
1E=RE O — )|

Y5 3 0 f Rz $150
Grilled Dried Puffer Fish
o] Bgr D sk KT L

e Sl $200

Grilled Ox Tongue
F e AMEE

5 HEEE $280

Salty Fish Roe and Radish
FE KRR

Y 0K B $120

Deep-fried Chicken Cartilage
EE8RE DEIH S

AN
Deep-fried Bean Curd
BUFWLEE

HRXE®H
Japanese Omelette
& L& E S

HA R < %
Fruit Tomato
N —=Y NI N

M 5 5 n T

Grilled Eggplant with Miso Paste
»oF D ER

'y, “,_. -
HA#E%:E
Steamed Egg Custard with Sea Urchin
DS HmeZE L

e 2 Py IC s A O B

Grilled Chicken with Garlic Miso Paste
BB (S A <=k

%& e E 7N %

Grilled Silver Cod Marinated in Miso
B S DTS

B H A 8 A
Grilled Japanese Eel
BAEIRDOD EDPE

$120

$130

$150

$150

$280

$320

$330

$650

H 74 5 388 00 2 590 6% /) 8 o Tl 6l /vl 3680

Japanese Beef “SUKIYAKI” or "HARIHARI” Small Pot
B AERFREMETESOEXLIEY TV /INME

2R (&) I 1
Kinki Fish (Sauce / Grilled) Market Price
EAE (FEF EE)

EE B 1
Hairy Crab Market Price
E



5
SASHIMI
HEY

T b Ao R 5 (830

Deluxe Sashimi Platter (8 kinds)

FERMEBRRELDSDE(8IR)

H A i ik
Japanese Live Prawn
B AE®EE

H A fifi f1 (£74005%)

$1380

$280

e 4 0 B (83K)

Assorted Sashimi Platter (8kinds)

LR B Y S o R (84])

e 8 R

Fresh Prime Tuna
£ XKED

$2200up i 4 38 1 J§

Japanese Abalone (400g approximately)

B A Ege

i 0%
Sea Whelk
DREA

7 H
Ark Shell
i~ B

H A 53k 4

Japanese Geoduck Clam
BAE®% A

B

Scallop
MLz B

V)19

Octopus
o

P ik

Botan Shrimp
i

it

Sweet Shrimp
HaE

=X
Salmon

B

=X

Salmon Belly
O 5

$650

$280

$800

$220

$200

$250

$230

$250

$300

Prime Tuna
E?D

H A 4 2 A

Japanese Beef
B AEFRmE

B i

4V

Rosy Seabass
00

1t i 28 i E
Hokkaido Sea Urchin
dLAsEE S (S

i A

Red Tuna
BA(A &)

o i/ W)
Striped Jack / Thinly Sliced
$REs ) k)

mH &
Yellowtail
FES

il H
Yellowtail Belly
FERBSDEE

i fa ) )
Sea Bream / Thinly Sliced
BARY / L)

e/ W)

Flounder / Thinly Sliced
B/ EEL

$980

$1250

$920

$1080

$600

$600

$480

$370

$260

$330

$480

$480


Free Hand

Free Hand

FreeText
$600
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SUSHI
EUED

T % F 8 7 5 (10%) $1380

Deluxe Sushi Platter (10 kinds)
BT THZFATFELIO0H)

SHBME/ SR AN

Prime Tuna / Grilled Prime Tuna
EB/IRVES

L f $80

Red Tuna
BH(T &)

1t ¥ 35 i E
Hokkaido Sea Urchin

ALBEE S

H A # 4

Japanese Beef
HAGE fo4

% b
Geoduck Clam
H*% B

5 it

Goose Liver
T AT

$220

$250

$150

$160

$150

fi& fa $120
Eel

28

% f

Flounder
*8

i $70

Horse Mackerel
53

ki)

o 1 ith fA $75
Striped Jack

mHE A $60

Yellowtail
FES5

$100

3R NCEN
Assorted Sushi Platter (8 kinds)
TF AT FL(81F)

i W3
Sea Whelk
N =l

7 H
Ark Shell
i~ B

H 7 74 i

Cooked Japanese Prawn
B AE BigE

H A I

Botan Shrimp
1 f- g

gk £

s aE S
Rosy Seabass
asy

BE T

Scallop / Grilled Scallop
ML B/ WA B

Ve kB
i g
Sea Eel
NF-

R A

Octopus
A

=XAaK
Salmon Roe
BEUL<S5

X/ BE=NA
Salmon / Grilled Salmon

B/ R Ugx

Alf i

Sweet Shrimp
HigE

$880

$140

$140

$140

$130

$130

$120

$80

$65

$65

$60


Free Hand

FreeText
$250
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SUSHI ROLLS / HAND ROLLS
B9/ /N> ROo— )b

eRAlE

Prime Tuna Roll
E B ERICE

RE2RAKRE

Chopped Prime Tuna with Spring Onion Roll
BrE L 2%

eRAaE

Tuna Roll
2 N

o
California Roll
HI) T AN =Tk

= AY
Wk 5
Soft Shell Crab Roll
V7 Y a2k

H >
B fa %
Eel Roll

B85

i W K i 2
Shrimp Tempura Roll
B RE

e F &
Sea Urchin Hand Roll
S F%

LtiEsTFE
Hokkaido Scallop Hand Roll
Miz B 5%

=X fRE

Salmon Skin Roll

o Uk
#NE

Cucumber Roll
AN

HREE

Pickled Radish Roll
o< d A

Rolls
ot/

$250

$250

$150

$120

$120

$280

$180

$100

$60

Hand Rolls
F&

$250

$250

$150

$100

$120

$240

$160

$280

$100

$100


Free Hand

FreeText
$280


¥ 5 B

DONBURI
B U H

0 2= %5 %l 5 8k $980
- FERAK  =ZXAK

Special Donburi

Sea Urchin, Chopped Prime Tuna

with spring onion, Salmon Roe on Sushi Rice
PEFES5E55 L

(Dl BEZD EBBULLS)

238 I $780
Prime Tuna on Sushi Rice

E D EH

FE2RANER $780

Chopped Prime Tuna
with Spring Onion on Sushi Rice
&L DH

i JIE B $9d0

Sea Urchin on Sushi Rice
SICHE

el AR

Tuna on Sushi Rice
BRAHE

T R 5 B

Assorted Sashimi_
served on Sushi Rice

FEESS55 L

it 8 ) B 8] (K)o t)

Assorted Diced Sashimi
on Sushi Rice (Large)

BEFEES S5 5 L(X)

it &% 0 B 8RO/ ) )
Assorted Diced Sashimi
on Sushi Rice (Small)

BERES 550N

$560

$650

$680

$380


Free Hand

FreeText
$980

Free Hand

FreeText
$900
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TEMPURA
Rbm FE

$560

T b K I 2

Deluxe Assorted Tempura
FLELRmBEEREUSDE

PPN T

Assorted Vegetables Tempura
FERGBBEUVSDLE

$220

Ve i =
Vg i K I %

SEAFOOD TEMPURA A LA CARTE
RiGgs@E TP o H I~

FE B
Lobster
1P E g 2

H 7 i

Japanese Live Prawn
B AESEBE

I W
Local Live Prawn
B

i it
Crab Claw
HIZIN

i &

Sea Urchin

2

% F B Ve e
Scallop with Sea Urchin
ML B S (S

fifl

Abalone
T IE

HxX f&
Eye Fish
Xk h

8
Whiting

=1

$850

$160

$100

$150

$250

$300

$350

$80

R A

Assorted Tempura
RimFEHEVESDLE

EE YN

Japanese Clam
B AE ¢5

Vi 8
Sea Eel
NF

i g > L
Sea Eel with Cheese
RNFF—X

i

Scallop
iz B

Y B 3¢ ik B
Deep-fried Prawn and Vegetables Cake
B DRES T

THe e T I

s o B

Lotus Root stuffed with Shrimp Paste
%R AL

o T\ 35 B
Bitter Melon stuffed with Shrimp Paste
J—vHAEX

$420

$250

$80

$160

$120

$150

$70

$70


Free Hand

Free Hand

FreeText
$250

FreeText
$300
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VEGETABLES TEMPURA A LA CARTE

RimfE 72 H N b

R

Shiso Leaf
DK

W Af

Baby Green Pepper
L&

£ 0

Shitake Mushroom
RH

LN

Shimeji Mushroom
& 3 H

e

Enoki Mushroom
BE

1
e
Maitake Mushroom
= W fe

fin ¥
Eggplant
F A

4

# K
Bitter Melon
O—

R

Baby Corn

Rp—a—v

iy
Ginkgo
FhB A

$30

$30

$30

$30

$50

$30

$30

$30

$30

$45

wi JK
Pumpkin
HES»

INEE

Baby Onion
NEE

THe e
3L My
Lotus Root
EFR

#E

Sweet Potato
PR

SRR S
Avocado
T7RD R

HERA

Green Asparagus
G =T ANTHA

e
Deep-fried Vegetables Cake
HFRORS T

HH

Egg Yolk
SPHE

£y 5
Ice Cream
AT =&

$30

$30

$30

$30

$50

$40



MEAT TEPPANYAKI

Roll Steak
SRARBEPIRL IR o
o I JE %
H A fi 4 py iR 180g 200g
Japanese Wagyu Beef Rib Eye
B AZE fad) 7 o—X
# F 4 Kobe Beef $1880 $2080
= Wi 4 Miyazaki Beef $1180 $1280
{1 A0 2k Py R $800 $900

Australian Wagyu Beef Rib Eye
B FoF ) 70—~

EFE4EHNAR $420 $520

U.S. Beef Rib Eye
KESU 70—

B U A A WL AR A (1209) $1280

Grilled Miyazaki Wagyu Beef Tenderloin with Sansho Sauce (120g)
B FoS & L ANWLHR (G5

= A = iR $980
Miyazaki Wagyu Beef Sandwich

BUEAY Y R Y F

R AR (RN IR - ) $1380

Deluxe Miyazaki Wagyu Beef Combo (Tenderloin, Ribeye, Roll)
BRSO E U ShE (£ L U7 O~ k)

% RF e $300

Goose Liver (2 pieces)
T AT TZ (2H)

WM E N e $300
Australian Lamb Chop (2 pieces)

BMSoFayv T (24

i B H 2 5 51209 $300
Saga Shirogin Pork Roll (120g)
EESEBO— AHERE (120g)
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SEAFOOD TEPPANYAKI
SRARNE YERERE

H 7 #E #]R (4503%)

Japanese Lobster (4509)
B AREFP S BE

H A il #1003 7 37)

Japanese Abalone (400g Advance Order)
B AEds

3 il % 400%%)

Australian Abalone (400g)
R ERE

1t i 78 2 03
Hokkaido Sea Whelk
Fir B

it
Clam
=T

N

King Prawn
mE

T

Scallop
M B

H A 5% 4

Japanese Geoduck Clam
|

3 6%
Silver Cod
BT

H 7 & b 48 fa
Japanese Eel
B Ak &

— A )
=X#
Salmon

+
3

$1800up #

$2500up &

$2200up &

$1380

$250

$200

$220

$800

$330

$650

$250



57 3% Stk e e 1 B
VEGETABLES TEPPANYAKI AND FRIED RICE
SRARE BF SRR & BEER

» —'-'-.
W x
Spinach
FHEH

HEA

Green Asparagus
GV =T ANTHA

Pl e

1 3 %

Assorted Vegetables
BEREUSDLE

HATE
Japanese Bean Curd
BAEE S A

N =

i T

Assorted Mushroom
EOCEUSDLE

¥ JE 1t
Sea Urchin Fried Rice
S ITIEER

i E 1 Bk
Seafood Fried Rice
Y — 7 — NEEER
&0 iR

Beef Fried Rice

E — 7 BEER
% 1) R

Vegetables Fried Rice
2F ZBeER

$150

$150

$110

$100

$130

$200

$150

$130

$80



B/
RICE & NOODLES
HEE

i £ iR EHH - FE)
Grilled Eel Rice (Miso Soup, Pickles)
SR E (kB ~ B DY)

RGHR  wmuy- 5D

Tempura Rice (Miso Soup, Pickles)

R b o+ (R~ B DY)
REMFAR  Ens- 59
Wagyu Beef Rice (Miso Soup, Pickles)
FFiEFo It (ARGt~ F D)

HXAEEHENER sy 5%
Grilled Chicken with Egg on Rice (Miso Soup, Pickles)
MF I+ (RGN F o)

HXBEERINR oans - 5%

Pork Cutlet with Egg on Rice (Miso Soup, Pickles)
Y (R8BI N B D)

FHW M @&®

Seasonal Japanese Congee (Pickles)

Z B DR (B D)

FEWR s = BEIHAT

Rice in Bonito Soup (Seaweed, Grilled Salmon, Plum or Cod Roe)

BERFT (BB BT AXKT)

AGHRFEEIRES X

Tempura Shrimp and Vegetable with Soba or Inaniwa Udon Noodle

REHBFOCREIXEMES EA

HARBRAESEEEIBES %

Pork with Soba or Vegetables Inaniwa Udon Noodle
BECRXEMmED E A

HEMFRELEEXBES X
Wagyu Beef with Soba or Inaniwa Udon Noodle
FFEfoF B8 € R GEMEDS E A

BREELXEIERBESX

Vegetables with Soba or Vegetables Inaniwa Udon Noodle

BRI CEXGEHREMES & A

$700

$420

$420

$380

$420

$280 #

$160

$350

$350

$350

$180
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DESSERTS
74—

HAZER $250

Japanese Musk Melon
BAZExo>

A HA KR $280

Seasonal Fresh Fruits
ZEBORDELSE

a2 o m BE B enm) $360

Selected Desserts Platter (for 2 person)
SFE T~ NEUSE (= A

i I % T $150

Shizuoka Musk Melon Jelly
BgEEXO> LY —

HEAGHFIERF TR $120
Red Bean Soup with Glutinous Rice Dumpling and Green Tea Ice Cream
BERASTOECHKRBTAI AT U~

HLOBER+HBAEE $120
Almond Bean Curd with Tokachi Red Bean Paste
EN BNl = =1 N

= B $70

')
Selection of Ice Cream
TAALZ Y=o

T % f $70

Yuzu Sherbet
T v —~yh

EHFR&RTHALEERS $60
Kyoto Uji Green Tea Tokachi Red Bean Cake Roll
REBFIRBZ+BNEO -7 —F

METHEMRDAEEYE  FHEERAARERA RS -

If you have any food allergies, please inform our staff.
DBIRCERT7 LI F-—DFEISSEFEAX Yy ZIcTHEas<E (.

All prices are subject to 10% service charge.

7om—MRw % e
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