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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Lunch Donburi
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$950

Sea Urchin, Chopped Prime Fatty Tuna and

Salmon Roe on Sushi Rice
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Sea Urchin on Sushi Rice
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Chopped Prime Fatty Tuna and
Spring Onion on Sushi Rice

A RO e DA Fa I Al

FEH5L
Deluxe Chirashi Sushi
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Japanese Eel Rice
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Red Tuna on Sushi Rice
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Tempura Prawns and Mixed Vegetables
on Rice
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FRgAI M (RN Z) $490
Wagyu Beef on Rice served with

Soft Boiled Egg
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RO EH: $490
Simmered Kurobuta Pork Cutlet

& Egg on Rice
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Simmered Chicken & Egg on Rice
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All Lunch Donburi are served with Salad, Miso Soup,
Pickles and Dessert.
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If you have any food allergies, please inform our staff.
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All prices are subject to 10% service charge.
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Teppanyaki Set Lunch
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Live Abalone and U.S. Prime Beef Set
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Salad, Live Abalone, U.S. Ribeye Beef Roll,
Stir-fried Vegetables, Seafood Fried Rice,
Miso Soup, Pickles, Dessert
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Live Lobster with U.S. Prime Beef Set
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Salad, Live Lobster, U.S. Ribeye Beef Roll,

Stir-fried Vegetables, Seafood Fried Rice,

Miso Soup, Pickles, Dessert
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Duck Liver, King Prawn and U. S. Prime Beef Set
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Salad, Sashimi, Duck Liver, King Prawn,

U.S. Ribeye Beef Roll, Stir-fried Vegetables,
Seafood Fried Rice, Miso Soup, Pickles, Dessert
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U.S. Prime Beef Set
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Salad, Sashimi, U.S. Ribeye Beef (Rolls or Cubes)
Stir-fried Vegetables, Seafood Fried Rice

Miso Soup ,Pickles, Dessert
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Seafood Set
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Salad, Sashimi, King Prawn, Scallop, Salmon,
Stir-fried Vegetables, Seafood Fried Rice, Miso Soup
Pickles, Dessert
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Additional $ 500 upgrade to Japanese Wagyu Beef
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Additional $ 200 upgrade to Australian Wagyu Beef
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If you have any food allergies, please inform our staff.
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Lunch Set
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Sashimi Set
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Appetizer, Steamed Egg Custard, Sashimi,
Steamed Rice
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Sushi Set
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Appetizer, Assorted Sushi, Mini Diced Sashimi

on Rice
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Tempura Set
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Sashimi, Steamed Egg Custard, Tempura,

Steamed Rice
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Grilled Fish Set
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Appetizer, Steamed Egg Custard, Grilled Fish,
Steamed Rice
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Kurobuta Pork Chop Cutlet Set
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Appetizer, Steamed Egg Custard, Kurobuta Pork
Cutlet , Steamed Rice
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All Lunch Set are served with Salad, Miso Soup, Pickles and Dessert.
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If you have any food allergies, please inform our staff.
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All prices are subject to 10% service charge.
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Lunch Set
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Assorted Sushi,Tempura and Soba Noodles Set
(Hot or Cold)
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Mini Diced Sashimi on Rice, Tempura and

Soba Noodles Set(Hot or Cold)
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Simmered Beef & Egg on Rice with

Inaniwa Udon Set(Hot or Cold)
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Simmered Kurobuta Pork Cutlet

& Egg on Rice with Inaniwa Udon Set

(Hot or Cold)
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Simmered Chicken & Egg on Rice
with Inaniwa Udon Set(Hot or Cold)
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All Lunch Set are served with Salad and Dessert.
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If you have any food allergies, please inform our staff.
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Shikigiku Course, Bento, Kaiseki Set
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Shikigiku Business Deluxe Course
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Appetizer, Sashimi, Seasonal Clear Soup, Tempura
Teppanyaki of Wagyu Beef Roll, Wagyu Beef Fried Rice,
Pickles, Seasonal Dessert
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$1,280
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Shikigiku Head Chef Special Course
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Appetizer, Sashimi, Seasonal Clear Soup,
Tempura, Grilled Dish, Seafood Fried Rice,
Pickles, Seasonal Dessert
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Japanese Traditional Bento
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Salad, Appetizer, Sashimi, Bento, Steamed Rice,
Miso Soup , Pickles, Seasonal Dessert
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Mini Vegetarian Kaiseki
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Salad, Vegetables Sushi, Vegetables Tempura,
Hot Inaniwa Udon with Vegetables,

Seasonal Dessert
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If you have any food allergies, please inform our staff.
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Japanese Seasonal Fresh Fruits
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Japanese Musk Melon
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Shizuoka Musk Melon Jelly
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Lunch Dessert
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Red Bean Soup with Glutinous Dumpling and

Green Tea Ice-Cream
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Almond Bean Curd with Tokachi Red Bean Paste
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Selection of Ice cream
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Yuzu Sherbet
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Kyoto Uji Green Tea Tokachi Red Bean Cake Roll
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If you have any food allergies, please inform our staff.
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