SHIKIGIKU

Shikigiku has been synonymous with only
the very beat tempura. The Shikigiku “signature” spells quality:
only the choicest seasame 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 Jpanaese dining experience.
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KAISEKI | & % & &

PRI PR $1,280
B, Bk D WYy, KPR GE L& 208, YL A fl 276,

B DU EARE, BT TO20), WAL £ D S5 T HIkK,

BRIEH . FOY / X AKiRZ IR, T — b

Tempura Kaiseki Set

Appetizer, Sashimi, Soup, Tempura (Prawn 2 pieces,

Seasonal Fish 2 pieces, Seasonal Vegetables 4 pieces, Specialty 2 pieces),
Steamed Egg Custard, Mini Tempura Shrimp Cake with Rice,

Miso Soup, Pickles or Soba Noodles (Cold or Hot), Dessert
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XYPY7Y $830
R, RBIAL Y 79 8Y. K R, 79—k
Vegetarian Kaiseki Set

Appetizer, Steamed Egg Custard, Salad, Simmered Dish,
Tempura, Main Dish, Dessert
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EIdoey A
SPECIAL DINNER SET | ¥ & £ &

Big Y g $1,280
B, 7 9 Bk L, B3 ) SH, Il R . F oY . 7Y — T

Sashimi Set
Appetizer, Salad, Steamed Egg Custard, Sashimi Platter 8 kinds,
Steamed Rice, Miso Soup, Pickles, Dessert
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HISE ~ YA~ ZRWIZEE - I BpsfE ~ F il WU - &K - W

ALEA $1,220
RISE. BIED Y, AiiF LM, KA L . BEFELIME, 79—
Sushi Kaiseki Set

Appetizer, Sashimi, Soup, First Sushi Platter 5 pieces,
Steamed Egg Custard, Second Sushi Platter 3pieces, Dessert

o mER
FIERTSE ~ R 5 - V585 - AR AlSHE - RBiZRE - R F3H - §Hdh

If you have any food allergies, please inform our staff. [ ¥ (£ (7 & 9 8 4 B o 55 e B 5 HE R B Whag -
BERCADTLAX —DH B ERAY v 7IZTHRE &0,
All prices are subject to 10% service charge. 5 Il —IR¥; # - 10%0H% —EAREINEME L E.
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TEPPANYAKI DINNER SET | 8% #x %% £ #&
PUZ=5HiBEL y b H AR 14
Y55, 88D, REGEE, 74777, FAEBE A HEE), Japanese Beef
BERF R, > —7 — FBER, & DY, W, 70—k H A f 4
Shikigiku Set . %EJ'IWJ.*T-;
Salad, Sashimi, Lobster, Duck Liver, fisbaian W?éﬁ?ﬂe;
Beef 150g (Steak or Roll), Stir-fried Vegetables, ’
Seafood Fried Rice, Pickles, Miso Soup, Dessert K-
i U.S. Prime
P £ 2 ) i
W W5 - G B - SR 150g (ERESGHESE)
KORMESK ~ SRR B - IR - WEGE - T
M —78t€» b AR
Y75 BG4 A (EBE L), BERT 3, Japanese Beef
¥ =7 — FBEER. B O IR, 79— b HasRE
Australian Abalone and Beef Set ; 3*“‘”"5]"’*;
Salad, Sashimi, Australian Abalone, Augtzslan W?%‘ﬁ %e;
Beef 150g (Steak or Roll), Stir-fried Vegetables, L
Seafood Fried Rice, Pickles, Miso Soup, Dessert . S»{;[-.EI—I--
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HBOE—=78tXy b HApE A
Y54, BiED, g, WAZH, FRIIEBEE X)) THEE),  Japanese Beef
BEWF S, > —7 — PBER, HFOY, g, 79—t H 204
Seafood and Beef Set _ M
Salad, Sashimi, King Prawn, Scallop, Australian WE‘EY‘?J-LI-Il *Bﬂei
Beef 150g (Steak or Roll), Stir-fried Vegetables, {
Seafood Fried Rice, Miso Soup, Pickles, Dessert I
U.S. Prime
HEE R 5 ] 2

YRR RIS KM T - F150g (EBEERIRE) -
YO RESE - VB BEAD AR - WL - B - A
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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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$1,980

$1,780

$1,380

$1,980

$1,780

$1,380

$1,780

$1,580

$1,180

$1,580
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SOUP | &

ZHiOW 1) $280
Seasonal Soup | 4 if &

ZHio AL $280
Seasonal Tea Pot Soup | Z=#i Tz
A $70

Red Miso Soup | 74l 55

¥4

SALAD | ¥ 4t

MY I5 $280
Fresh Crab Meat Salad | fe£ 5% (4 b
Pa¥iiha A $150
Seaweed Salad | 1 5 b

ol b/ i $130

Crab Roe Salad | & ¥ b

E¥D

SNACKS | /b %

fE R E AR $280
Salty Fish Roe and Radish | & £ 7 {5 &
Hl-AMEE $200
Grilled Ox Tongue | B&4+ 7

EAA $150
Ginkgo | #R7¥

TR DBRIR L $150
Grilled Dried Puffer Fish | %% i1 £ 57
V212 ied $150
Fruit Tomato | it % % #fi

HLE&ET $130
Japanese Omelette | H X E &

el —L $120

Dried Cod Fish | % fa &7

Rk DR $120
Deep Fried Chicken Cartilage | X % #i &
B L G $120

Deep Fried Bean Curd | 4E <&

B $75
Edamame | {5

— i B BE

A LA CARTE | %5 % 3¢ 65

H A Re i A4 $780
FTERELIXIEOIEH /AN

Japanese Beef
SUKIYAKI/ HARIHARI small pot
A< 457 438 0 A4 6 e /) ol B0 38 /) 58

HAES DD X0 E $650
Grilled Japanese Eel | 7/ #% H 7 fi8 f4
BofEts $380
Fresh Crab Meat Spring Roll | & [ &4
& LWAZE T b hic $380

EHARETF = rHT7A VLY =230
Fresh Shrimp, Scallop, Crab meat
with cherry tomatoes and White wine Jelly

i AC MELNL ST L S R ) JEE i o e

RSO FBEE $330
Grilled Silver Cod Marinated in Miso
SR A% £0 VG 0

BE B 12 AAT S R I $320
Grilled Chicken with Garlic Miso Paste
J 2 1A I o 2 i O

NTHEBIAL $280

Steamed Egg Custard with Sea Urchin
HA g R &R

fii - DI $150
Grilled Eggplant with Miso Paste
Wi TR T

EHIR (BT /EE) i i
Kinki Fish (Sauce / Grilled)  Market Price
BRR (7T /)

EBA= I i
Hairy Crab | T Market Price

If you have any food allergies, please inform our staff. 1 ¥ (£ (7 & ) 8 4 B o 55 e B 5% HE R B Wiag -

BEBCEMTLAF —DH 85 EAY v 7 I 30,

All prices are subject to 10% service charge. 5l —RE; # - 10%OH —EARENEMT L E.

BIEY
SASHIMI | i &

FIASPE ) $2,200 up
Japanese Abalone (appr.400g pre order)
H At (%4005 FHaT)

=R [k 1R 9) $1,380
Va7tXYETHRA

Sliced Sea Bream

with Black Truffle and Caviar

A i VRN e T8

T LRI B D Bby (8%4) $1,380
Deluxe Sashimi Platter (8 kinds)
b AR B (83K)

ERES $1,250
Fresh Prime Tuna

K el mE
HAEE FhEf4- $1,080

Japanese Beef

H AR 880 4

ERIGEDH & bE (8HH) $980
Assorted Sashimi Platter ( 8 kinds)
A S5 B (85K)

REA $920
Prime Tuna

EW AR

HAE #5H $800
Japanese Geoduck Clam

H 7 S i

raly $600
Rosy Seabass
R f

ALHFIEPE 912 $600
Hokkaido Sea Urchin
At 8 e

B/ WD $480
Sea Bream / Thinly Sliced
R fa /Y]

FH / #iED $480
Flounder/ Thinly Sliced
O/ i)

fifi (RE)
Red Tuna
-l

w5/ {iE "

Striped Jack / Thinly Sliced

i g/ WY

FE LML
Yellowtail Belly
i fas

koL
Salmon Belly

=g
H A PE W&

Japanese Live Prawn
H 2 i W8
RHE

Ark Shell
xR

I35
Yellowtail

M
fi:

Salmon

=3H

PHEE
Botan Shrimp
AREE
Hi&

Sweet Shrimp
it gL

AR
Scallop
T

H!ﬁ
Octopus
NS

$480

$370

$330

$300

$280

$280

$260

$250

$250

$230

$220

$200



ICED F ]
SUSHI | F## & v

BTITOILFATEL (106) $1,380
Deluxe Sushi Platter (10 pieces)
e FEFE A (103K)

ILFRIFFL (8F) $880
Assorted Sushi Platter (8 pieces)
MR TFESA (83K)

ACHFIEPE H 1z $250
Hokkaido Sea Urchin
JbiEiE e

EA $220
Prime Tuna

ekl
*xhEA $220

Grilled Prime Tuna

BEE A fU

A5HH $160
Geoduck Clam
AR

HAE fl4 $150
Japanese Beef

SRS

TATTT $150
Duck Liver
W5 BT

vz $140
Ark Shell
i~ H

HARE Hijff& $140
Cooked Japanese Prawn

H A

HoPhE $130
Botan Shrimp
AW

Jany $130
Rosy Seabass
BIE £

If you have any food allergies, please inform our staff. 41 ¥ 4E (7 & 9 8 4 B o 55 e B 50 HE R B g -

BEBRCEVTLAX =D 8GR AY v 7 IC TR S,

IRSZH / 2RI H
Scallop / Grilled Scallop
BT /T

fifi (L)
Red Tuna
Eoti g
RF

Sea Eel

i fig

Striped Jack

figz

Horse Mackerel

i £

mﬁ?
Octopus
VAVJIG-

AR
Salmon Roe

=S Vit
FER

Yellowtail

i H
fik / 7Yl

Grilled Salmon / Salmon

=Xf/ BE=fA

HifgE
Sweet Shrimp
L

All prices are subject to 10% service charge. 5 —R¥; # - 10%0H% —EAREINEMENE.

$120

$120

$100

$80

$80

$75

$70

$65

$85

$60

$60

$60
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SUSHI ROLLS / HAND ROLLS 1 #w % / T %

fit 4
Eel Roll

T H
Sea Urchin Hand Roll
HEFE

AR KE
Prime Tuna Roll

R AEE

NELLE
Chopped Prime Tuna with Spring Onion Roll
E el ARE

& RE
Shrimp Tempura Roll
I WK I A

K
Tuna Roll

EW e

A7 AN=T &
California Roll

IPNE

VAR NN V-
Soft Shell Crab Roll
ok

N
Cucumber Roll

HINE

1A HAE
Pickled Radish Roll
WG

BY
Rolls

$280

$250

$250

$180

$150

$120

$120

$60

$60

T
Hand Rolls

$240

$280

$250

$250

$160

$150

$100

$120

$60
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DONBURI | 3 £ i

WEFHZAELLL (DI A& s b
Sea Urchin , Chopped Prime Tuna, Salmon Roe on Sushi Rice

VU2 = () S NG - BE M AR - =308F)
YH

Sea Urchin on Sushi Rice
T8 IE i
& Ak K HE

Prime Tuna on Sushi Rice

B AR

RELAHIH
Chopped Prime Tuna with Spring Onion on Sushi Rice
8 e AR R

FELSL
Assorted Sashimi served on Sushi Rice

R 5 | B B
EHES 5L (K)

Assorted Diced Sashimi on Sushi Rice (large)

W EER B8 (K) (mm)
#k K Ft:

Tuna on Sushi Rice

B AR
HHEES L6 L ()

Assorted Diced Sashimi on Sushi Rice (small)

R B (/)

If you have any food allergies, please inform our staff. 1%~ ¥ ({7 & 9 8 4 8L o 55 e B 5 HE R B g -

EBREBCEMTLAF —DE 85 EAY v ZICTHE 3,

All prices are subject to 10% service charge. 5 Il —R¥; # - 10%0H% —EAREINEMINE.

$980

$900

$840

$840

$800

$680

$600

$380
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TEMPURA | X & #

EE Y=
Lobster
iE 4

Kty o
Assorted Tempura

80 Kl 4

e
Abalone

iy £

LRYA= ol e
Scallop with Sea Urchin
G RGE

I
Sea Urchin
Tt 15

I\

Sea Eel

AARE HigE
Japanese Live Prawn

H A8k

$850

$420

$350

$300

$250

$160

$160

HUfFE DD EHT

Deep-fried Prawn and

Vegetables Cake
K B 3 0B )

Lz H
Scallop
T

Whiting
i f

I L
Local Live Prawn

i W

AeAY
Eye Fish
H ot £

55
Squid

$150

$120

$100

$100

$80

$80
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VEGETABLES TEMPURA | ¥ 3¢ X & #

PR KRR GbE $220 &

Assorted Vegetables Tempura Shiitake Mushroom
Al i S K Uk A 0k

R/ Y EL $70 Fkld

Lotus Root / Bitter Melon Maitake Mushroom
stuffed with Shrimp Paste B

R AN LY

TA
PEDDEHT $60 Eggplant
Deep-fried Vegetables Cake hii ¥
K B 5K B .

T—%
7HRAF $50 Bitter Melon
Avocado I
ER(ES ;

AT =
FV—=r T ARTH A $50 Baby Corn
Green Asparagus SRS
R UNEL RS
EABh $45 Pumpkin
Ginkgo Nut R
AT N
SR % $30 Baby Onion
Shiso Leaf /NFEE

fs
ahR AR
LLES $30 Lotus Root
Baby Green Pepper S
A —
Sweet Potato
HE

If you have any food allergies, please inform our staff. 414~ ¥ (£ (7 & 9 8 4 B » 55 e B 58 HE R B Whag -

BERCEVTLAX - B GIEAY v 7 OHRE S0,
All prices are subject to 10% service charge. 5 Il —R¥; # - 10%0H% —EAREINEMINE.

$30

$30

$30

$30

$30

$30

$30

$30

$30

MEAT TEPPANYAKI | ¥ %1 8% # %%

Rolls
HAEM4Y 72 —2 180g
Japanese Beef Rib Eye
H A 4 A IR
iR Kobe Beef $1,880
R4 Miyazaki Beef $1,180

HIEMFORY b (EL, ) 7u—2, jlikE)
Deluxe Miyazaki Wagyu Beef Combo
(Tenderloin, Ribeye, Roll)

TR B IR RN A PR AR (2R M0~ POER - SEER)

w R L ALLRUE
Grilled Miyazaki Wagyu Beef Tenderloin
with Sansho Sauce

B I A0 AR A0 LU ARUBE (120¢)

FMmAEY 7o —2 $900
Australian Wagyu Beef Rib Eye
{5 70 4 A HR

HIRAAY P A F
Miyazaki Wagyu Beef Sandwich
=g =304

KREFY 70 —2 $450
U.S. Beef Rib Eye
FE B P A HR

743777 (21F)
Duck Liver (2 pieces)
PEAF (24F)

M7 LFay7 (24)
Australian Lamb Chops (2 pieces)
B D (214F)

HAK O —2iEEEE (120g)
Japanese Pork Roll (120g)
H A K A B2 (120g)

T
Steak

200g

$2,080
$1,280

$1,380

$1,280

$1,000

$980

$550

$300

$300

$300



SEAFOOD TEPPANYAKI | i &F 8% # %%

H A PE (i
Japanese Abalone (450g pre order)
H A il fa (450gFHFT)

S PE fify
Australian Abalone (400g)
R P fif1 6 (400¢)

HAEE 84 i
Japanese Lobster (450g)
H A< GEME (450g)

A5HH
Geoduck Clam
L uE

HAE 8
Japanese Eel

H A= 8 2

|y 7
Silver Cod
SR i

B
Clam
{t H
fick
Salmon
=Xf

.57 H
Scallop
T

i

King Prawn

K3

$2,500up

$2,200up

$1,800up

$800

$650

$330

$250

$250

$220

$200

If you have any food allergies, please inform our staff. [ 3 (£ (7 & 9 8 4 B o 55 e B 5 HE R B g -

BERCEVTLAX —PH LB GIEAY v 7t THRE S0,
All prices are subject to 10% service charge. 5l —R¥; # - 10%OH —EARENEMS L E.

2K BE BT o R & BE il

VEGETABLES TEPPANYAKI AND | ¥ 3¢ 8 Bt 8% X 8 )

FRIED RICE

E e
Spinach
e

TV—=V T AINTH A
Green Asparagus
i A
EDTHHAEDE

Assorted Mushrooms

HE I

HRE) GO
Stir-fried Vegetables
K MR

HAEES 5
Japanese Bean Curd

HAGE
KRR

Sea Urchin Fried Rice

1 12 1 i

B —7 B
Beef Fried Rice
4= (R B iR

B S BEN
Vegetables Fried Rice
MR 1D i

$150

$150

$130

$110

$100

$300

$150

$80
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RICE & NOODLES | i % / i i

I HE (KM F DY)
Grilled Eel Rice (Miso Soup, Pickles)
il o B (S - F )

K H: (K. F0P)
Tempura on Rice (Miso Soup, Pickles)

Kb fE i (B8 ~ &%)
FEEAIE H(0RIE - & D7)

Wagyu Beef Rice serve with Soft Boil Egg (Miso Soup, Pickles)

FREA A4 A RACIR R B (B - /3K

WA H (BRI & D)
Pork Cutlet with Egg on Rice
(Miso Soup, Pickles)

HAGRERY R (B - &%)

BT (R F D)
Chicken with Egg on Rice
(Miso Soup, Pickles)

H Qi EH VR (AEES - )
D EHTAZEUSFRE) LA
Assorted Tempura with Soba Noodles or Inaniwa Udon

Kigr BB AW S &
R#EMFABZ IEERRES) EA

Wagyu Beef with Soba Noodles or Inaniwa Udon

PR HEEEEREE S X
WA ZIEIEFES EA
Pork with Soba Noodles or Inaniwa Udon

A SR 1A T 7 2l S S 5 &
FHi DM (F DY)

Seasonal Japanese Congee (Pickles)

i (FF)
PEA 213 T EMES LA

Vegetables with Soba Noodles or Vegetables Inaniwa Udon

B R B A A s R BE S &
BRET (&G T HAT)

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

FEM (BE - =3CA - RS RT)

$750

$590

$490

$490

$460

$420

$350

$350

$280up

$180

$160

If you have any food allergies, please inform our staff. [ ¥ ({7 & 9 8 4 B o 55 e B 5 HE R B Whag -

BEBRCEMTLAF=H 85 AP v ZICTHE 3,

All prices are subject to 10% service charge. 5 Il —R¥; # - 10%0H —EARENEMS L E.

74 — |
DESSERTS | I ¥

FETY—MEYAE (Z AR
Selected Dessert Platter (for 2 persons)

FE R mPF R (26 A)
FHiIORY Y AE

Seasonal Fresh Japanese Fruits

F4 H A 7K R
HAPE X1 v

Shizuoka Crown Green Melon
i it] 28 JI\

W 2 1> ) —
Shizuoka Crown Green Melon Jelly

Y\

HEEAIVEERETARI7Y —4
Red Bean Soup with Glutinous Dumpling and
Green Tea Ice-Cream

HEALZ & TR RS

HEER/NERZ
Almond Bean Curd with Tokachi Red Bean Paste
HLEEBE T AL

AN HRE NG e—r—%
Kyoto Uji Green Tea Tokachi Red Bean Cake Roll
AR FIR Ak R T AL E AL

TA AR — L
Selection of lce-cream

¥ r—<yk
Yuzu Sherbet
i+ & i

$360

$280

$250

$150

$140

$140

$80

$70

$70



