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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TEMPURA COURSE
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Head Chef Tempura Course $1,780
Salad, Appetizer, 5 Kinds of Seasonal Sashimi, Tempura (Live Japanese Prawn,

Seasonal Fish, Abalone, Lobster, Sea Urchin, Seasonal Vegetables)

Tempura Chazuke or Tempura Rice, Pickles, Lobster Miso Soup, Dessert
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Tempura and Teppanyaki Course $1,580
Salad, Appetizer, Tempura (Live Prawn, Seasonal Fish, Seasonal Vegetables),
Teppanyaki (Scallop, Japanese Beef Steak), Inaniwa Udon or Fried Rice, Dessert
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Special Tempura Course $1,280
Salad, Appetizer, 3 Kinds of Seasonal Sashimi, Tempura (Live Prawn, Seasonal Fish,
Seasonal Vegetables), Vinegared Dish, Tempura Chazuke or Tempura Rice, Pickles, Dessert
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TEPPANYAKI AND KAISEKI COURSE
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Japanese Beef Course $1,680
Salad, Appetizer, Sashimi, Scallop, King Prawn, Selected Japanese Beef Sirloin,
Fried Vegetables, Fried Rice, Pickles, Miso Soup, Dessert
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U.S. Prime Beef Course $1,280
Salad, Appetizer, Sashimi, Scallop, King Prawn, U.S. Prime Beef Rib Eye,
Fried Vegetables, Fried Rice, Pickles, Miso Soup, Dessert
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Seafood Course $1,380
Salad, Appetizer, Sashimi, Scallop, South African Abalone, Lobster, Seasonal Fish,
Fried Vegetables, Seafood Fried Rice, Pickles, Lobster Miso Soup, Dessert
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Sushi Kaiseki Course $1,380
Salad, Appetizer, Thinly Sliced Sashimi, Clear Soup, First Sushi Platter (5 pcs),
Steamed Egg Custard, Second Sushi Platter (3pcs), Dessert
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Vegetarian Kaiseki Course $880
Salad, Appetizer, Steamed Egg Custard, 5 Kinds of Sushi, Simmered Dish,
Tempura, Soba (Hot or Cold), Dessert
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Boiled Japanese Conch $280
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Salted Firefly Squid $180
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Cold Bean Curd or Bean Curd in Soup Cold B 7 $160
BEE kG ER Hot £\ i $160
B UL R
Deep-fried Bean Curd with Dry Bonito Flake $180
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Cold Tofu with Sea Urchin $520
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Grilled Eggplant with Miso $260
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Pan-fried Egg Omelette with Dashi Sauce $220
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Assorted Vinegared Dish $380
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Cold Spinach in Homemade Soya Sauce $120
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Steamed Egg Custard $130
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Simmered Japanese Clam with Sake (1 Piece) $300 up
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SOUP AND SIMMERED DISHES
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Simmered Japanese Kinki Fish Market Price
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Simmered Lobster $650
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Japanese Clam in Soup $300 up
H A KL 5

HAEE DU N

Seafood Tea Pot Soup $280
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Simmered Chicken with Eggplant $280
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Simmered Seasonal Vegetables $190
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SASHIMI '
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Deluxe Assorted Sashimi
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Flamed Thinly Sliced Salmon
with Salmon Roe
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Striped Jack
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Chopped Horse Mackerel
with Ginger and Spring Onion
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Seasonal Thinly Sliced
Fish Sashimi
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Prime Fatty Tuna
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$480

$360 up

$480 up

$1,320

$1,680 ( For Three People | =frH | 3AHT)

$1,260 ( For Three People | =fH | 3A# )
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Botan Shrimp
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Hokkaido Sea Urchin
b ¥ 7B Vg I
dbHgiE S I

$480

$480

$300

$420

$160

" $600
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SUSHI
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Deluxe Assorted Sushi $980
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Special Assorted Sushi $760
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Assorted Flamed Sushi (4 Pcs)
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Shikigiku Sashimi on Sushi Rice $780
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Chopped Prime Fatty Tuna | $980
Sea Urchin and Salmon Roe

on Sushi Rice

=EMER

( HAFFRVITE SR AN | BIE | =30 )
—H(RRERFD | EM | 70T

Selection of Sushi Cone or Roll
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Prime Fatty Tuna $220
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Red Tuna $90
88
IREY

$400 up

$60 up
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California Roll
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Special California Roll
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TEMPURA A LA CARTE SEAFOOD
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Japanese Live Prawn $180 Whiting Fish $100
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Local Live Prawn $100 Green Eye Fish $100
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Japanese Clam $300 up Flat Head Fish $100
FAKI | FA 4 | o

Abalone $300  Crab Claw $120
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Sea Urchin $240 Squid $120
§eaEEe! o $200 up Deep-fried Prawn and $260
i | /7 Vegetables Cake

Oyster $180 e M T S l HENEHT

g | Deluxe Assorted Tempura $620
Mantis Shrimp $160 up %’é‘ﬁ%ﬁ%ﬁ%%& ‘
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Scallo $140 Seasoni{ Vegetable Tempura $260
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Tile Fish $120 Tempura Snack -~ $160
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TEMPURA A LA CARTE VEGETABLES
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Asparagus $40 Maitake Mushroom $30
BE | TARTHA | EH | BE

Sweet Potato $30 Eggplant $30
%HE | xoxF HF | A

Pumpkin $30 Baby Green Pepper $30
HR | ARF B | LLeS

Baby Corn $30 Shitake Mushroom $30
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Baby Onion $30 Bitter Melon $30
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GRILLED DISHES -
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Japanese Grilled Eel $720
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Grilled Cod Fish $380
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R EE

Grilled Lobster in Butter Sauce $650
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Grilled Mackerel in Shioyaki Style $280
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Grilled Kinki Fish in Shioyaki Style Market Price
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Grilled Seasonal Fish Market Price
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Grilled Seasonal Fish Collar in Shioyaki Style Market Price
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MEAT SELECTION
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Deluxe Japanese Beef Sashimi $980
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Beef Teriyaki
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Japanese Beef HZASHIZR HAMIL $1,080
Prime U.S. Beef ZEE4 KEY $660

Beef Shabu Shabu
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Japanese Beef HZASHIZ:H HARIF $1,180
Prime U.S. Beef B4 W KE4 $720

Beef Sukiyaki
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Japanese Beef HZSHIFR HARS $1,180
Prime U.S. Beef 2 44 K[ELF $720

Additional Order
BN / BKEA
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Japanese Beef HZARFRIZEW HARMIA: (Per Piece &)+ —HUT) $240
Prime U.S. Beef B4 K[EH-(Per Piece #F —#UP) $120
Japanese Kobe Pork HASH BRI HAw= S (Per Piece S —#UT) $120
Deep-fried Kagoshima Pork Chop $320
YERE G B BRI
;}:b‘/%u%;}—:gﬁjk&/bb\j
Sautéed Sliced Kagoshima Pork with Ginger Sauce $320
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TEPPANYAKI
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Australian Lobster Market Price
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Japanese Abalone Market Price
HAfER | HAETTE s

Australian Abalone Market Price
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South African Abalone $250 up
MR | T T VAET T

King Prawn $240
KM | HE

Scallop $220
7| e

Japanese Eel $720
HAEE M | AAMES &

Cuttlefish $140
fifa | R

Silver Cod $260
RiEf | RS

Salmon Steak $220
=X | —ErRTF—F

Duck Liver $240
HERF | 74775

Japanese Kobe Pork $380
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Chicken Steak (30 minutes for Preparation) $220
P\ (miksoas) | FEURT—F (30nmmoEd)

Japanese Beef Sirloin $1,180
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Japanese Beef Rolls $980
with Garlic and Spring Onion
HAFIAR BT | HAR A

Japanese Beef Rolls
with Enoki Mushroom
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$1,080

U.S. Beef Steak $680
FEl 4R EE | KET e
U.S. Beef Rolls $620

with Garlic and Spring Onion
BN P wERE | cREAEpEE

U.S. Beef Rolls with Enoki Mushroom $650
SERBFNEE | 20E L KE HEEE

Australian Wagyu Ox Tongue $450
WA AR | SN e 2

Australian Lamb Chop $180
BWEI | SN LFavT

Japanese Garlic Slice $150
HAG R | HAEIC AL

Asparagus $180
B | 7AS5HR

Assorted Mushroom $180
BH | ook

Assorted Vegetables $150
RS | BrEko bt ’
Stir-Fried Udon with Seafood $580
WD B4 | =S8 A

Fried Rice with Sea Urchin $400
IR | S1cFv—>

Fried Udon with Beef $380
FAREL | FAREESEA

Fried Rice with Eel $260
B | 55X ADFr—I

Fried Rice with Beef $160
SRR | (FRADTF v —IN

Fried Rice with Chicken $160
BWIER | FFFv—

Fried Rice with Vegetables $80
BRI | BT v —

Fried Rice with Garlic $80
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RICE / NOODLES & DESSERT
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Japanese Eel Rice Box $780 Grilled Rice Ball with Salmon (2pcs)  $140
H 78 f =3CHBERE (R )
HAMES 72 HE fiE AOBEBICED (21/)
Deep-fried Pork Chop Cooked $360 Inaniwa Udon (Cold or Hot) $140
with Egg and Onion on Rice MESE (B2 &)
YEFEDE B FEESE A (15 XU 1)
o Udon / Soba (Cold or Hot) $140
Tempura Prawns and Mixed $420 BB HEM (W 8
Vegetables on Rice MFHEA (1 X i)
E‘EI’ 5 A

;Sf?ﬂ%ﬁ Japanese Muskmelon $220
A H A% )R
Deep-fried Shrimp and $360 HIAEA T
‘i\’i}xxei\/eg‘etables Cake on Rice Seasonal Japanese Fruit $320
Y 08 0 Seas es
g P ZEH H AR SR8

‘ o . FEHIOHAREREO G
served with pickles and miso soup
BLEY B | FOYeskgiHTE Ice Cream $60
Tempura Chazuke $360 oo .
RIGFRA TAATI L
RARTHE Almond Bean Curd $150
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Chazuke $180 A i

(Salmon | Raw Cod Fish Roe | Plum or Seaweed)
FAEMR ( =3CH | R | M EEeR)
BooRlE (K | BIKT | fE & DY)

Vegetables Porridge $160
G R
B S HER
Prawns and Vegetables Tempura $320

with Soba (Cold or Hot)
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Beef Soba $320
A N 7 2
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