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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Tempura Kaiseki Set

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

$1,280

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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Vegetarian Kaiseki Set
Appetizer, Steamed Egg Custard, Salad, Simmered Dish, Tempura, Main Dish, Dessert
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Sashimi Set
Appetizer, Salad, Steamed Egg Custard, Sashimi Platter 8 kinds,

$1,280

Steamed Rice, Miso Soup, Pickles, Dessert
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Sushi Kaiseki Set
Appetizer, Sashimi, Soup, First Sushi Platter 5pcs, Steamed Egg Custard,
Second Sushi Platter 3pieces, Dessert
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$1,220

If you have any food allergies, please inform our staff. Il T S (E ] &4 4 B8 > G5B R EAERER A o BERCEMT LT 020 5EA Yy 7ICTHREGES Y,
All prices are subject to 10% service charge. % I —RFF & » 10%04—E2E EANEMEILE.
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Shikigiku Set

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

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

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

Salad, Sashimi, Lobster, Scallop, Sea Whelk, Seasonal Fish,

Stir-fried Vegetables, Seafood Fried Rice, Pickles, Miso Soup, Dessert
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Japanese Beef
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Australian Wagyu Beef
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U.S. Prime
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Japanese Beef
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Australian Wagyu Beef
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Australian Wagyu Beef
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$1,780

$1,380
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If you have any food allergies, please inform our staff. 01 [ T ST {07 £ & 4 8L - G B B A S HERR B R4S « BERICEVTLAF 2288 1AYy 7B S,
All prices are subject to 10% service charge. % I —R#HE « 10%04 —EARGANEMENE.
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SOUP | # e e | SASHIMI | 3 %
KR ORH $120 I
ZiDOW ) $280 Deep Fried Chicken Cartilage | XF&E#CH : R LHIE D A (8%) $1,380 LR EED & bE (8%) $980
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Seasonal Soup | 2 7 i BIFHL T $120 | -Dﬁil—ij;s;;%aﬁ?h)gl( ];I%rt)er ( 8 kinds) z;é;%rmtﬁcés?zgn;l Platter ( 8 kinds)
i LA L $280 Deep Fried Bean Curd | ¥E /& ' o AR e e o
Seasonal Tea Pot Soup | =i 1+ ffi75%; : HAEE g $280 fREA $1,250
. . | Japanese Live Prawn Fresh Prime Tuna
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Fresh Crab Meat Salad | ¥ & 5 1) ) ! with Black truffle and Caviar
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Evo Fresh Shrimp, Scallop, Crab meat | H 7 % 45 b fii (A 5) $480
> with cherry tomatoes and White wine Jelly ' Red Tuna
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alty Fish Roe and Radish | 5B ¥FFEEH VST 1) 24 : i $200 Ei /WY
Het- AN E $200 . " ! Octopus
Grilled Ox Tongue | B&4 7 HRIZS DI HBES $330 ' VAV1§::1 35 _ $260
Grilled Silver Cod Marinated in Miso | Yellowtail
EALA $150 SR B £ 7Y R | HFHE $250 i H
inkgo | #RAY ; Botan Shrim
KD BRI T L $150 Steamed Egg Custard with Sea Urchin : ‘ Yellowtail Belly
Grilled Dried Puffer Fish | & % ¥ f 52 H A iE7&E : Hilp $230 {HH U
| Sweet Shrimp .
7= b2 $150 jili - H 58 $150 | i i3/ HED $480
Fruit Tomato | {iil % % il Grilled Eggplant with Miso Paste | Sea Bream / Thinly Sliced
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535 $75 ‘ ‘ ! Salmon .
Fdamame | £ & HHAIR (BT EE) I | =t FH /D $480
Kinki Fish (Sauce / Grilled) ~ Market Price ' Flounder/ Thinly Sliced
HLEET $130 B (Ot &k : fit D5 $300 O/ Y]
Japanese Omelets | H A H%E | Salmon Belly
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BEITITOILFRIFEL (104) $1,380
Deluxe Sushi Platter (10 pieces)
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Prime Tuna
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Red Tuna
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AL EE 9l $250
Hokkaido Sea Urchin
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HARE M4 $150
Japanese Beef
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Geoduck Clam
SR F
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Duck Liver
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Eel
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Flounder
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Horse Mackerel
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Striped Jack
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If you have any food allergies, please inform our staff. fIE T S (E{l &4 4 B8 > SYEEEAERER AW o BERCEYT LT -0 20 8EA Yy ZICTHRRGES Y,
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Assorted Sushi Platter (8 pieces)
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Grilled Prime Tuna
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Cooked Japanese Prawn
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Botan Shrimp
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Rosy Seabass
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Scallop / Grilled Scallop
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Sea Eel
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Salmon Roe
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Grilled Salmon / Salmon
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Sweet Shrimp
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All prices are subject to 10% service charge. % Il — IRFE 2 o 10%@4— & 2B GABEMNSILE.
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$220

$140

$140
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$120

$80

$65

$85
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Rolls Hand Rolls
LA KRG $250 $250
Prime Tuna Roll

EEREE

RELHE $250 $250
Chopped Prime Tuna with Spring Onion Roll
&R M RS

o $150 $150
Tuna Roll

B AE

BN 7 AN=TE $120 $100
California Roll

IEHE

VAN EDIV $120 $120
Soft Shell Crab Roll
HR

fil 4 $280 $240
Eel Roll
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Sea Urchin Hand Roll
EEFE
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Shrimp Tempura Roll
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Cucumber Roll
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TEMPURA | X & #

WEFH=AL5L (DI~ AT L2~ i 5) $980 Ry bt $420 AEHY $80
Sea Urchin , Chopped Prime Tuna, Salmon Roe on Sushi Rice Assorted Tempura Eye Fish
O Za5 = S i (G - FREM A - =308H) PN H ot f
EBERKI $840 fHoigE $850 B $100
Prime Tuna on Sushi Rice Lobster Whiting
E A R R e B i
REESHH $840 HARE HifgE $160 L $80
Chopped Prime Tuna with Spring Onion on Sushi Rice Japanese Live Prawn Squid
B U H A i it f
YTH $900 i $100 KT $160
Sea Urchin on Sushi Rice Local Live Prawn Sea Eel
i {5 4 ity figd
SR $600 vl $250 WA 5 $120
Tuna on Sushi Rice Sea Urchin Scallop
R it 15 W
RELLL $800 PNZE S 2 $300 HiiEE DD EHT $150
Assorted Sashimi served on Sushi Rice Scallop with Sea Urchin Deep-fried Prawn and
o 5 7 B i A AL i I Vegetables Cake
K B 3 B )
o551 (1) $380 4 -4 $350
Assorted Diced Sashimi on Sushi Rice (small) Abalone
BRI B R () () fify f
HHEIESL5L (K) $680

Assorted Diced Sashimi on Sushi Rice (large)
SR SR (R (ma)

If you have any food allergies, please inform our staff, I E T S (E ] &4 4 808 > G5B EEAERER A o BERCEWT LT 020 8EA Yy 7ICTHREGES Y,
All prices are subject to 10% service charge. % I —RFF & » 10%0H—E2E EANEMSEILE.
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VEGETABLES TEMPURA | ¥ 3¢ X & %

PERGHRYObE $220
Assorted Vegetables Tempura
A/ =Y HEL $70

Lotus Root / Bitter Melon
stuffed with Shrimp Paste
L /v TR

RO $30
Shiso Leaf
KRR

L $30
Baby Green Pepper
U

jich= $30
Shitake Mushroom
&S

Flzif $30
Maitake Mushroom
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FA $30
Eggplant

i1
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Bitter Melon
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If you have any food allergies, please inform our staff. I E T S (E ] &4 48U > G5B EEAERER A o BERCEWTLAF - 020 8EA Yy 7ICTHREGES Y,
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Baby Corn

PIEH P
Pumpkin
7 R

NEFE
Baby Onion
INFER
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Lotus Root
i

Sweet Potato

i
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Avocado
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Green Asparagus
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Deep-fried Vegetables Cake
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EAB A
Gingko Nut
R AT

All prices are subject to 10% service charge. % Il — IRFE 2 o 10%@4#—E 2B GABEMNSILE.

$30

$30

$30

$30
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$50

$50

$60
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MEAT TEPPANYAKI | ¥ %1 8% # %%

HAEMFY 70 —2
Japanese Beef Rib Eye
H A F0 4 (A R

4= Kobe Beef
R4 Miyazaki Beef

MY 7a—2
Australian Wagyu Beef Rib Eye
L AN A P R

KEAY 72 —2
U.S. Beef Rib Eye
5% 18 4 1A T4 HR

HIRAIE B LA
Grilled Miyazaki Wagyu Beef Tenderloin
with Sansho Sauce

A4 BIL R (120)

HRFRT Ry F
Miyazaki Wagyu Beef Sandwich
Bl 2R =306

HEFFORY GbE (EL, ) 7u—2, k)
Deluxe Miyazaki Wagyu Beef Combo
(Tenderloin, Ribeye, Roll)

R R A DR (-0 - AR - HERE)

742777 (2fF)
Duck Liver (2 pieces)
WS AT (214)

M7 LFay7 (21)
Australian Lamb Chops (2 pieces)
B ED (214)

HAKe —AjdEEE (120g)
Japanese Pork Roll (120g)
H AKX A EE (120g)

Fifes
Rolls
180g

$1,880
$1,180

$900

$450

T
Steak
200g

$2,080
$1,280

$1,000

$550

$1,280

$980

$1,380

$300

$300

$300
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HASRE R 34 &
Japanese Lobster (450g)
H A HEMR (450g)

HAPE ffy
Japanese Abalone (450g pre order)
H A Hfif (4002 3T)

I PES
Australian Abalone (400g)
B (400g)

A
Clam

f£ §
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King Prawn

K

Az H
Scallop
BT

A5 H
Geoduck Clam
R

Wy 7
Silver Cod
PR £1

HAE 8
Japanese Eel
H 7 fi§ £

Salmon
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If you have any food allergies, please inform our staff. Il E T S (E ] &4 4 B8 > G5B R EAERER A o BERCEWT LT 020 8EA Yy 7ICTHREGES Y,

All prices are subject to 10% service charge. % Il — IRFE 2 o 10%@4— & 2B ABEMNSILE.

$1,800up

$2,500up

$2,200up

$250

$200

$220

$800

$330

$650

$250
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VEGETABLES TEPPANYAKI AND | ¥ 3¢ 8 Bt 8% X 8 )
FRIED RICE

PR $150
Spinach
3

TV =V TRINGH A $150
Green Asparagus
i A

HEBYADE $110
Stir-fried Vegetables
g

HAPEL S 5 $100
Japanese Bean Curd

H A 5 J%

FOIEYEDYE $130
Assorted Mushrooms

I Wk $300
Sea Urchin Fried Rice
T IE 1 il

v — 7 BiEfR $150
Beef Fried Rice
R

B S BEN $80
Vegetables Fried Rice
MR 1D i
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RICE & NOODLES | i 8 / %i i

I R E (R HFOY)) $750
Grilled Eel Rice (Miso Soup, Pickles)
g A (5~ R

K H (KW FOW) $590
Tempura on Rice (Miso Soup, Pickles)

Kl A B ~ &)

RENAH R T FOW) $490
Wagyu Beef Rice serve with Soft Boil Egg (Miso Soup, Pickles)
R R A AR YR T R A (BB - oK)

WA H (WG, FOY) $490
Pork Cutlet with Egg on Rice
(Miso Soup, Pickles)

HAHEEREY R (W55 - &%)

BT (R & OY) $460
Grilled Chicken with Egg on Rice

(Miso Soup, Pickles)

H A EAEY R (555 - &%)

PEHTAZIEIMES EA $350
Assorted Tempura with Soba Noodles or Inaniwa Udon

K s 08 T 8 2 T R 2 S 4%
FHENEAAZIEUIRMIES EA $350

Wagyu Beef with Soba Noodles or Inaniwa Udon

BEaZ IS HES LA $350

Pork with Soba Noodles or Inaniwa Udon

A R P i 7 2 o A e S ¢
i DM (F DY) $280up

Seasonal Japanese Congee (Pickles)

i (FR)

WP A Z XU B SERRIE ) EA $180
Vegetables with Soba Noodles or Vegetables Inaniwa Udon

I S5 T 7 2 i B SRR i S &

BRET (M AT $160

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

FiEM (B - =304 R s RT)

If you have any food allergies, please inform our staff. Il E T S (E ] &4 48U > G5B R EAERER A o BERCEWT LT 020 8EA Yy ZICTHREGES Y,
All prices are subject to 10% service charge. % I —RFF & » 10%04—EAE EANEMSEILE.
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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

TARZY)—4h
Selection of Ice-cream

MFr—_yk
Sherbet

KRB En—r —%
Kyoto Uji Green Tea Tokachi Red Bean Cake Roll
REFIRRR T AL EREE

$360

$280

$250

$150

$140

$140

$70

$70

$80



