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

RiGHERER $1,280
R ~ WG~ Wy - KW ROHR2YF - 6 A0 - FHYR4E - HHEXEH2E) -
RWiz&E ~ FIRK R IROIR - 5 RE RS G Bk 2 e 8 - 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
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Vegetarian Kaiseki Set

Appetizer, Steamed Egg Custard, Salad, Simmered Dish, Tempura, Small Hot Pot , Rice Set, Dessert
N>R T>

EANBZMEL S o FEHEE B 2F - S~ K~

SPECIAL DINNER SET
BTty MR

BB ER $1,280
ME-DES AR WS- Oth - W5y - &% &

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

Steamed Rice, Miso Soup, Pickles, Dessert
HE L GEAE
FENT X B LN HEUSTHE N IHER N kB F D ~ T~ K

EAORER 51,220
ME-WY - -G% pEool - XwAE  B=263H - 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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HhBEER
TEPPANYAKI DINNER SET
SRARBE T — 2R

W% #ERkER

s G - - B 4 100% (Eﬁﬁk&ﬁ)‘ Japanese Beef HA#4 $1,080

W R - WK - BY > EmEE - R Australian Wagyu Beef i #ff 14 $1,680
Shikigiku Set U.S Beef xB4  $1,380

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

BEHRLZY &
B SR, BEY FYEE, T A TS, X ),
BEEFE, ¥ — 7 — REEER, B D9, shg8t, 7 — ~

iﬁl ‘z}” m@ I & L-I: Iﬂ ? ﬁé Japanese Beef EI 2'-(*[]4: $1,980

ﬁ‘ﬁ*m‘uiﬁﬁgﬁ@ﬁi#%}%@ﬁ% (%%ﬁﬁk’%) " Australian Wagyu Beef 1 ¥4 $1,680

Australian Abalone and Beef Set U.S Beef XET $1.380

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

FHREE —~ TR Y &
WD R, HEY, FE, FRERER (L),
BEFH, & — 7 — RBEER, & D, kB, T H— b

N %

5 ?ﬁg tl: Ii‘] g B’ Japanese Beef HAM4 $1,780
Y e | ~ .. ~ J S ~

i m%ﬁ‘ki& rh ?_ :EfFIi‘J 15052 (Eﬁﬁﬁkgﬁ) Australian Wagyu Beef # ¥l f14 $1,480
WYX - WEDHR - WEY - FX - it

Seafood and Beef Set

Salad, Sashimi, King Prawn, Scallop, Beef 150g (Steak or Roll), Stir-fried Vegetables,

Seafood Fried Rice, Pickles, Miso Soup, Dessert

BOoEE—-—T7HFEY M
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U.S Beef £EH4 $1,180

BHER $1580
D W5 R T B R
WEE - iR - B - BB -

Seafood Set
Salad, Sashimi, Lobster, Scallop, Seuidd , Seasonal Fish, Stir-fried Vegetables,
Seafood Fried Rice, Pickles, Miso Soup, Dessert
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SOUP / SALAD / SNACKS / A LA CARTE
A — 70/'H' ’—7_ Q/ﬁ )<D ’._)/ '-DDD*’:‘I'EE.

B 4 1 5280
Seasonal Soup
FEBHOR (2

Joh y - ‘\
ZHLMAD $280
Seasonal Tea Pot Soup
ZEP D LML

i 3 $70

Red Miso Soup
AL

BEHD# $130
Crab Roe Salad
Al oA

B 5150

Seaweed Salad
BT K

i B8y 1 1 $280
Fresh Crab Meat Salad
MoK

T $150

Ginkgo
E AR A

i 4 w7 $120

Dried Cod Fish
1ERE O — )l

JiE 3 0 f g $150
Grilled Dried Puffer Fish
BT FBr D ek AR L

e Sy $200

Grilled Ox Tongue
F e AMEE

5 HEE $280

Salty Fish Roe and Radish
FE KRR

Y 30K $120

Deep-fried Chicken Cartilage
EE8RE DFEIH G

AN
Deep-fried Bean Curd
BUFYLEE

HRXE®S
Japanese Omelette
& L& E S

HA R <%
Fruit Tomato
N —=Y NI N

M5 5 n T

Grilled Eggplant with Miso Paste
»eF D ER

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

e 2 P9 IC s A O

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

%& i E 7N %

Grilled Silver Cod Marinated in Miso
BRSO TBEBEHE

B H AR R 8 A
Grilled Japanese Eel
BAEIRERDODEPE

$120

$130

$150

$150

$280

$320

$330

$650

A %5 388 00 4 590 6 /) 8 TRl Bl vl 3680

Japanese Beef “SUKIYAKI” or "HARIHARI” Small Pot
B AERREMETEREXTIEY TV /NG

HSMRX (&SRR I {8
Kinki Fish (Sauce / Grilled) Market Price
EAE (HF HEE)

£ & I 1
Hairy Crab Market Price
£z H =
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SASHIMI
HEY

b Ao R 5 (830

Deluxe Sashimi Platter (8 kinds)

FLERMEBRELDSDE(8IR)

H A i ik
Japanese Live Prawn
B AE#EE

H A fifi f1 (£54003%)

$1380

$280

e 4 B (83K)

Assorted Sashimi Platter (8 kinds)

LR B Y S o R (8E])

e R

Fresh Prime Tuna
£ XED

$2200up i 4 38 1 J§

Japanese Abalone (400g approximately)

B AEg

i 0
Sea Whelk
DARER

7 H
Ark Shell
i~ B

H A 5 ik 4

Japanese Geoduck Clam
BAE®% A

BT

Scallop
MLz B

AV 1§

Octopus
o

APt i

Botan Shrimp
Y FHE

it

Sweet Shrimp
HEE

=X
Salmon

B

=X R

Salmon Belly
O E

$650

$280

$800

$220

$200

$250

$230

$250

$300

Prime Tuna
xE?D

H 2 4 2 A

Japanese Beef
B AEFRSE

B i

4V

Rosy Seabass
0o

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

i A

Red Tuna
BA(A 5 )

i/ Y
Striped Jack / Thinly Sliced
$REs ) H )

mH A
Yellowtail
FES

il H
Yellowtail Belly
FERBSDEE

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

D/ #H)

Flounder / Thinly Sliced
FB /HEE

$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 THZFPATFELIOH)

SHAM/BESR AN

Prime Tuna / Grilled Prime Tuna
B/ RVES

L f $80

Red Tuna
BHE(T &)

1t ¥ 35 i E
Hokkaido Sea Urchin

ALBEE S

H 2 # 4

Japanese Beef
HAGE fo4

% b
Geoduck Clam
H*% R

5 it

Goose Liver
T AT

$220

$250

$150

$160

$150

& fa $120
Eel

28

O

Flounder
*8

i $70

Horse Mackerel
B

ki)

o 1 ith fA $75
Striped Jack

mHE A $60

Yellowtail
FES5

$100

3R NCE
Assorted Sushi Platter (8 kinds)
T F AT FL(81F)

i W3
Sea Whelk
N =l

7 H
Ark Shell
i~ B

H 7 74 i

Cooked Japanese Prawn
B A% #i52

H A I

Botan Shrimp
1 g

ok £

s AE R
Rosy Seabass
Qs

BE T

Scallop / Grilled Scallop
M B/ WA B

Ve kH
i g
Sea Eel
RNF

K A

Octopus
A

=XAK
Salmon Roe
BEULS

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
& BERICE

RE2RAKRE

Chopped Prime Tuna with Spring Onion Roll
BrEE 2%

eRAEE

Tuna Roll
F PN

o
California Roll
DT AN =Tk

A AY
Wk & 5
Soft Shell Crab Roll
V7 Y a2k

H >
i fa %
Eel Roll

B85

RN TE £
Shrimp Tempura Roll
B RE

e+ &
Sea Urchin Hand Roll
S F%

LtiBESTFE
Hokkaido Scallop Hand Roll
Miz B 5%

=X faRE

Salmon Skin Roll

o Uk
#MN%E

Cucumber Roll
AN

RREE

Pickled Radish Roll
o< d A%

Rolls
W

$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 H

00 2= % %l 5 8k $980
BE-FERANR  =ZXAK

Special Donburi

Sea Urchin, Chopped Prime Tuna

with spring onion, Salmon Roe on Sushi Rice
BEFES5E55 L

(Dl BEZLDEBELLS)

238 I i $780
Prime Tuna on Sushi Rice

EDEH

FE2RANER $780

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

i fIE B $d0

Sea Urchin on Sushi Rice
SICHE

el AR

Tuna on Sushi Rice
Bk

B 5 R
Assorted Sashimi
served on Sushi Rice

FEESES L

it 6 ) B 8] (K)ot

Assorted Diced Sashimi
on Sushi Rice (Large)

BEFEESS5 5 L(X)

i &% 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

Deluxe Assorted Tempura
FLRmBEEUSDE

PPN T

Assorted Vegetables Tempura
FERGBREUVSDLE

$220

Ve =t b
Vg i K I %

SEAFOOD TEMPURA A LA CARTE
RIFE T o HhIN ~

BE R
Lobster
1P g

H 7 i

Japanese Live Prawn
B AEEBE

I W
Local Live Prawn
B

& 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 &
Eye Fish
X ke h

8
Whiting

=1

$850

$160

$100

$150

$250

$300

$350

$80

R A

Assorted Tempura
RimEHEVESDLE

EE YN

Japanese Clam
B AE ¢5

Vg 8
Sea Eel
NF

Y N
Sea Eel with Cheese
RNFF—X

i

Scallop
iz B

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

T e T I

i i B

Lotus Root stuffed with Shrimp Paste
AR AL

o T\ 3 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 E

Shiso Leaf
BEEHROE

M Af

Baby Green Pepper
L&

£ 0k

Shitake Mushroom
’H

L3

Shimeji Mushroom
& 3 H

£

Enoki Mushroom
BE

1
H
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

F JK
Pumpkin
HES»

INEE

Baby Onion
NEE

S
3L My
Lotus Root
S FR

#E

Sweet Potato
PR L

SRR S
Avocado
T7RD R

A

Green Asparagus
G —=>TANTHA

e
Deep-fried Vegetables Cake
HFRORB T

HH

Egg Yolk
JPHE

£y 5
Ice Cream
AT =&

$30

$30

$30

$30

$50

$40



MEAT TEPPANYAKI

Roll Steak
SRARBEPIRL IR o
o 1% 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 Miyazaki Beef $1180 $1280
{1 A0 2k Py R $800 $900

Australian Wagyu Beef Rib Eye
B FoF ) 70—~

EFEH4ERNAR $420 $520

U.S. Beef Rib Eye
KESU 70—

B U A A W LR A (1209) $1280

Grilled Miyazaki Wagyu Beef Tenderloin with Sansho Sauce (120g)
BUFFod & L AIWLHR (G5

= A = iR $980
Miyazaki Wagyu Beef Sandwich

BUEAY Y R Y F

R AR RN IR - R $1380

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

B fFen $300

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

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

EMSoFayv T (2#)

i B H 2 5 W 51209 $300
Saga Shirogin Pork Roll (120g)
EESEBO—~ AHE®E (120g)
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SEAFOOD TEPPANYAKI
SRARE YERERE

H 7 #E 1] (4503%)

Japanese Lobster (450g)
B AREFP S BE

H A il #1003 7 37)

Japanese Abalone (400g Advance Order)
B AEss

1 3 il % 4003%)

Australian Abalone (400g)
R ERE

1t i 78 2 03
Hokkaido Sea Whelk
Fir B

it
Clam
=T

K

King Prawn
mE

T

Scallop
ML B

H A 5% 4

Japanese Geoduck Clam
* %R

6%
Silver Cod
BT

H 7 & b 48 fa
Japanese Eel
B Ak

— A Y
=X#
Salmon

+
B

$1800up #

$2500up &

$2200up #&

$1380

$250

$200

$220

$800

$330

$650

$250



57 3% Stk e K 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

HASE
Japanese Bean Curd
BAEE DA

N =

i T

Assorted Mushroom
E0CEUSDLE

i JE 1 B
Sea Urchin Fried Rice
S T IEER

i & 1 B
Seafood Fried Rice
=7 — NEEER
&0 iR

Beef Fried Rice

£ — 7 BEER
% 1) R

Vegetables Fried Rice
2F ZBeER

$150

$150

$110

$100

$130

$200

$150

$130

$80



R/

RICE & NOODLES
HEW

B & i (BRP - FE)
Grilled Eel Rice (Miso Soup, Pickles)
=z (A8~ B D)

RKiFHeE ocamn-s%

Tempura Rice {Mise Soup, Pickies)
F R (Bt ~ F D)

REMFRER wan 3%

Wagyu Beef Rice {Miso Soup, Pickles)
ik fo o B F D)

HXBEENSR #2530

Grilled Chicken with Egg on Rice {(Miso Soup, Pickles)
I (eRRiT -~ EF D)

HABERNNR mzg 5%

Pork Cutlet with Egg on Rice {Miso Soup, Pickles)
B 3t (ohogi ~ B D)

ZEERED

Seasonal Japanese Congee (Pickles)
EWOHIR(E D)

FEWR B8 Zxa BEEEAT

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

BB (BEBEBT AL

ERBEEEEREES L

Tempura Shrimp and Vegetable with Soba or Inaniwa Udon Noodle

BREBFOLEIRBIER>SEA

HARBAEGEEARERL

Pork with Soba or Vegetables [naniwa Udon Noodle
BEtEIERED EA

RENGTEEEHABER X

Wagyu Beef with Soba or Inaniwa Udon Noodle
WRPoFHESLERGERWES>EA

TREGXHUATRBES R

Vegetables with Soba or Vegetables Inaniwa Udon Noodle

BRASCEXFBREHERES LA

$750

$510

$490

$460

$490

$280 up

$160

$350

$350

$350

$180
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DESSERTS
7~

HAZER $250

Japanese Musk Melon
BAZExo>

B4 HAKR $280

Seasonal Fresh Fruits
ZEBORDELSE

a2 m BE R enm) $360

Selected Desserts Platter (for 2 person)
FETFH ~ NS E (= A

i I % T e $150

Shizuoka Musk Melon Jelly
BgEEXO> LY —

HEAGHFIEHRFFH $120
Red Bean Soup with Glutinous Rice Dumpling and Green Tea Ice Cream
BERASTOLEHKRBTAIRAT U~

HLOBER+BAEE $120
Almond Bean Curd with Tokachi Red Bean Paste
S1=mB A NERE

= B $70

')
Selection of Ice Cream
TAALZY =0

T % 1 $70

Yuzu Sherbet
T v —~yh

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

METHEMRDAEEYE FEEAARERABE -

If you have any food allergies, please inform our staff.
DBDEIRCERT7 LIF-—DFEISSEFAR Yy ZIcTmEas<E (.

All prices are subject to 10% service charge.

7om—MRw %
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