SHIKI

JAPANESE BRASSERIE

SHIKI MEANS “FOUR SEASONS” OR “CONDUCTING” IN JAPANESE.

THE PROPRIETOR OF
SHIKI JAPANESE FINE DINING | BRASSERIE | BAR
IS A JAPANESE CONDUCTOR.
THE CUSINE OF SHIKI IS BASED ON REGIONAL
AND SEASONAL FRESH INGREDIENTS.

PRICES IN EURO - ALL TAXES INCLUDED



===

APERITIF SUGGESTIONS
REAIKUY O Y ITAFaYy

CHAMPAGNE AND SPARKLING WINE
VR IRVERNN=IIVITITLY

GOBILLARD
Champagne Cuvée Prestige Millésime O,11 13,50
Champagne Cuvée Prestige Rosé Millésime O,11 16,50

PRESTIGE CHAMPAGNE
DAME DE CARREAU
Cuvée Batarde 2015 0,11 19,50

VITTEAUT-ALBERTI
Blanc de Blanc, Crémant de Bourgogne O,11 11,50

A NON-ALCOHOLIC "CHAMPAGNE”
COPENHAGEN COMPANY SPARKLING TEA
Cuvée Jasmin - White Tea - Darjeeling O,11 10,50

SHIKI SPECIAL COCKTAILS AYYFIL-HITIL

SAKE REVIVER 15

Junmai sake, Japanese ROKU gin, Cointreau, fresh lemon juice

CHAMPAGNE COCKTAIL "ORIGAMI” 17

Champagne, Maraschino, Beerenauslese, grapefruit juice, oregano

»AB5“ CHERRY 18
Wagyu-washed Legent Bourbon, cherry liqueur,
coconut water, pomegranate syrup, Yuzu juice

EDELWEISS MEETS SAKURA 16
Edelweiss Vodka, Japanese cherry blossom syrup, lime juice,
Sakura salt, lemon thyme salt rim

JT. & TNEW 18

Juniper Tree Gin, pomegranate syrup, Dry Tonic Water

OKINAWA BREEZE 19
Roku Gin, Junmai sake, Dry Curacao, sudachi cordial, lime juice,
Sansho-pepper Bitter, sugar syrup, salt, Mother-of-pearl plant

NON-ALCOHOLIC DRINKS AND NATURAL JUICES
JY7ILa=IL-RU>¥Y

HOMEMADE LEMONADE OF THE SEASON 6,50

YUZU SPRITZ 9

yuzu juice, soda water, lactose free homemade Calpis 6

RED VELVET"EY 11
red beet juice, buckwheat tea, ginger, lemongrass,
lactose free homemade Calpis G

SOYOKAZE 10,50

cucumber juice, ginger, lemon juice, wasabi, soda water, homemade Calpis G

MOAHOF JUICES bottled for SHIKI 0,251 6
Organic apple / Organic apple-black currant / Apricot nectar
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SHIKI BRASSERIE - SIGNATURE DISHES
VURFrY—Ta4v¥va

OYSTERS & CAVIAR
AALRT—EFvT47

FOUR OYSTERS SHIKI-STYLE 36
with ponzu and nori-vinaigrette FR

FAR5—4ME8 SHIKI-RZ AL, RVEE-DODEXRT L vk

CHOICE OF CALVISIUS STURGEON CAVIAR
with dwarf lime-créme fraiche and seaweed salad
FaTYAF v+ T47 DF -G (créme fraiche)

SIBERIAN CLASSIC MALOSSOL - ACIPENSER BAERII (SIBERIA)
10g 46 30g 126

OSCIETRA ROYAL MALOSSOL - ACIPENSER GUELDENSTAEDTII (RUSSIA)
10g 68 30g 188

COLD STARTERS
K AAY:TE

SASHIMI OF AUSTRIAN SALMON TROUT 37
sashimi, tartare and caviar of salmon trout from Austrian lakes

with kombu-yuzu-ponzu, momiji-oroshi, shiso and chives ADF

FA—=ZANITEY—FEYRITRORB FILTILNFr T 7 BHEHMARY X

CARPACCIO OF WAGYU BEEF SHIKI-STYLE 39
with sesame cream and fresh basil ACFEN

MRy F3 SHIKI-ZXF 1)L

SASHIMI OF HAMACHI 39
with barrel-aged Japanese organic soy sauce,

sudachi marinade, myoga ginger bud and Hon-wasabi ADFO

I\NFORIG, AT F V=, ZT39H . K7HE

SALADS
Y35

MIXED LEAF SALADS AND SHISO LEAVES 18
with citrus fruits, red shiso dressing and organic virgin sesame oil
VEGAN - AFN
LTI . BELZERLYY YT BRA—AZy VA

SEAWEED SALAD 18
with Wakame, Nori, salicornia, salty fingers and
Ponzu-Nori-vinaigrette
VEGAN - F
BEREYIY.RVEE-ODEXRT LY A

CUCUMBER SALAD AND AVOCADO MOUSSE 18
with pak choi, lotus roots, sesame and nori seaweed
VEGAN - FN
ZEpSDUSHTETRARL=R INIFaqtENAZA
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WARM STARTERS
> FANAY:TE

BLACK TIGER PRAWNS (NATURAL FEED) IN LIGHT TEMPURA BATTER 40
(sustainable aquaculture from the Mangrove forests)
FFaIIN T —R-TIVIILA— - TEDRIRS

served with tentsuyu, momiji-oroshi and lemon juice ABDF

VEGETABLES IN LIGHT TEMPURA BATTER 36
young seasonal vegetables, shiitake mushroom and shiso leave
served with tentsuyu, momiji-oroshi and sesame-miso-dressing
VEGAN - AFHNO
FRORIS

SOUPS
=7

AKADASHI MISO SOUP 12
with Japanese nameko, shimeji and enoki mushrooms ADFO

FARADA VAT ET/FADDIREEL

VEGAN SAIKYO- AND SHIRO-MISO SOUP 12
with nagaimo (Chinese yam) and wakame seaweed
VEGAN - AFO
BHALEUVEKET RAEEDHHAD

MAIN DISHES
b %

PREMIUM OF MISO-MARINATED BLACK COD* 78
with myoga ginger and home-made anchovy-furikake
served with Saikyo miso sauce and a bowl of Koshihikari rice ADFNO

FUITSORBMERE. 37 BVCRICARBIONIHE

GRILLED SEA BREAM FILLET 44
from the Robata grill, with grilled Bimi stem broccoli, Negi-scallions,
Shiitake mushroom and aubergine-miso cream,
served with ponzu sauce, daikon-oroshi and shiso pesto ADFO
- with a bowl of Koshihikari rice at your request -
WeEHEOI VI AT ATAyI)— TR VALY,
RVEFERBRESB L, ¥V - RX K
CHEDHRFAVWCRME

SUKIYAKI DONBURI 42
thinly sliced mirin-soy-braised rib-eye
(of organic Austrian grass-fed beef),
with tofu, shiitake mushroom, leek, pak choi
and organic Onsen egg, served on a bed of rice cro

A—ZANVTEBEFR(VIT7A)DITEREEARD

*Black cod can be found in very different qualities. We have decided to offer the
highest possible grade to our patrons, regardless of its high purchase price.
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STEAKS
AF—%

RIB EYE OF ORGANIC AUSTRIAN GRASS-FED BEEF 49
F—ANUTEBWI ATy RE=T DI TF7A

FILLET OF AUSTRALIAN BLACK ANGUS BEEF 76
the award winning natural long-fed Angus "Stockyard Gold”
A—RRNZUTFETZVIFVARAE=TDEL

SIRLOIN OF HIDA WAGYU (IMPORTED FROM JAPAN)
the same quality as the best Kobe beef,
with the highest Japanese classification Grade A5
BAMSBAUESRMN4F (FRES. VL —RAB)OTF—0O1Y
PER 100g (100gicD&E) 145

Each steak with grilled Bimi stem broccoli, Negi-scallions,
Shiitake mushroom and aubergine-miso cream,
served with two Japenese sauces
(sesame Gomadare & Dashi-tsuyu with Japanese Whisky)
BRAT—FOPARELTCATLTAYIAY = FHYFEIALTT,
SEENETARF—Y—R
- with a bowl of Koshihikari rice at your request -
CHLEDHZBIFAVWTERME
AFNO

BURGER
N—H—

SHIKI’'S WAGYU BURGER 39
with cheddar cheese and tamarillo-wagarashi mustard-teriyaki sauce

in a sesame bun, served with potato wedges ACFGMNO
FA—ZANITFEOMFN—H—RF TV IRZ

THE VEGAN MAIN DISH
TA4—HY ALV Fv2a

NASU-EGGPLANT 35

Saikyo miso-gratinated nasu-eggplant on tomato coulis

with tofu, lotus root chips and negi scallions
- served with a bowl of Koshihikari rice at your request -
VEGAN - AFNO
MFOERKIES S5,
bYh-7—U BB LYY - FYTRERF

CHLEDHBIFAVWCERME

SIDE DISH
1R

JAPANESE "KOSHIHIKARI” RICE 6
a bowl of boiled white premium rice
AYeAVDEWTER
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SASHIMI #&

TRADITIONAL MIXED SASHIMI PLATTER
R EEEDEDE ABCDFNR
LARGE Kk 44 SMALL /v 32

SUSHI 3L

CONTEMPORARY SUSHI SHIKI-STYLE
SHIKI-ZZ )L -A> 7> RZU—5%5E ABCDFHMNOR
LARGE (6 Contemporary Nigiri, 8 pieces Maki) X 46
SMALL (4 Contemporary Nigiri, 6 pieces Maki) /i 35

VEGAN CONTEMPORARY SUSHI SHIKI-STYLE
SHIKI-ZZ )L - A>TV IRZY—1EEHT VEGAN - AFHLMNO
LARGE (6 Contemporary Nigiri, 8 pieces Maki) X 38
SMALL (4 Contemporary Nigiri, 6 pieces Maki) /A 30

CHIRASHI SUSHI 550U%3 39
traditional sushi in a bowl ABCDFNR

TRADITIONAL NIGIRI SUSHI / SASHIMI PER PIECE
lEDER / ME

RED TUNA {4 (758) 7,50/7
ADF

"LABEL ROUGE” SALMON #—E> 6,50/ 6
ADF

SUZUKI (SEA BASS) XX+ 6,50/ 6
ADF

HAMACHI (YELLOWTAIL) /\xF 8/ 7,50
ADF

IKURA-CAVIAR (GUNKAN) 7 ZDEfE 7,50
ADF

SCALLOP iz 9 /8,50
AFR

ARCTIC OCEAN SHRIMP (AMAEBI) raw H#&EZ% 9/ 8,50
ABF

TIGER PRAWN cooked % 7/ 6,50
ABF

TAMAGO &< 5/ 4,50
VEGETARIAN - ACF
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CONTEMPORARY NIGIRI SUSHI PER PIECE

RED TUNA with nori-vinaigrette 8,50
RE - OOERI LY ADF

"LABEL ROUGE” SALMON with kombu and truffle marinade 7,50
Y-V -BHOKREAENI2TYUX ADF

FLAMED SALMON with teriyaki sauce and pepper-tapioca chip 7,50
BRIDT—FY -RBOFEEY—AEE—TY - FEANF VTR ADF

SUZUKI (SEA BASS) with ume-wasabi and shiso 7,50
fEg-#7HYE->Y ADF

HAMACHI with yuzu shoyu and grated lime 9
INXF-FERES AL ADF

FLAMED GILTHEAD SEABREAM ,,KAWAME-ABURI“ 9
with ponzu, shiso-miso and chili threads

OEBEHID -RVEE- UZKE - REFET ADF
FLAMED oCcTOPUSMNEY g 50
with Teriyaki sauce, scallion, Shichimi and tempura flakes

HIRIDZA-FrATERNT AFR

FLAMED SCALLOP with truffle-onion miso and shiitake 9,50
HIDMNIL- N2 TAZAVEKRIE, 45T AFOR

ARCTIC OCEAN SHRIMP raw with yuzu soy sauce, sea salt and basil 9,50
Hi|gE - MFEMR- /X)L ABF

SEAWATER EEL grilled with unagi-sauce and sansho pepper 8,50
SIRE-HESEY—X &M apF

TIGER PRAWN cooked with homemade kanzuri mayonnaise 8
BE -HDAITHIYIR—X ABCF

CONTEMPORARY VEGAN NIGIRI PER PIECE

SHIITAKE MUSHROOM with yuzu honey and grated lime zest 5,50
VAGT TN — - TALDE VEGAN - AF

CAULIFLOWER marinated with parsley su-miso and lemon zest 5,50
AVTZT— )XY -EFRIE - LEV DK VEGAN - AFO

PEELED TOMATOMEY with Shiso vinaigrette and white onion 6
BROEIYN-EEHEIRIL YN - BERQE VEGAN - AF

AUBERGINE NANBANZUKE with scallions and fresh ginger 6,50
FABEET 7Y E - EE VEGAN - AFN

BABY CORN with soy-sesame paste and fried leek 7
NE=O—Y - BHTER—ZAN - XFDTZ1 VEGAN - AFN

BRAISED SHALLOT with truffle miso marinade 6,50
IvvAOvyh-MJaT7HKRETYYX—K VEGAN - AFO

NATTO-BEANS (GUNKAN) with basil, hazelnut, avocado, tempura flakes 6,50
ME. NI A—TILFTYVETRARADDEMRE VEGAN - AFH

SPINACH LEAVESNEWsoy-broised, with sake, sesame oil and grated ginger 6
ESNAE KRB - ZFM-£% VEGAN - AFNO
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EXCLUSIVELY AT SHIKI

WAGYU BEEF NIGIRI with yuzu pepper and scallions 17
MEF-DFLLSEEFEERE arF

TORO* (FATTY TUNA) NIGIRI raw or flamed 17
JAFZFFZOARFEOND - £ XIEHRD ADF

*Occasionally we can offer toro of bluefin tuna, caught in Croatia
according to the guidelines of the ICCAT (International Commission
for the Conservation of Atlantic Tunas).

CONTEMPORARY MAKI SUSHI
AVTUIRIY—EBEFH

EEL AND AVOCADO MAKI (8 pieces) 20
SBEETRAR ADFN

"LABEL ROUGE” SALMON AVOCADO MAKI (8 pieces) 20
HY—FEVEFRAR ADF

SPICY TUNA MAKI (5 pieces) 21
ZJ)\NA 2 —YF ACDFN

SPICY SALMON MAKI (8 pieces) 21
AINA Y —H—F> ACDEN

CALIFORNIA MAKI (8 pieces) 23
with shrimp, crab meat and avocado
71U T #IJL=7 ABCFN

SHRIMP TEMPURA MAKI (8 pieces) 26
with green beans, matcha powder and ponzu jelly
BERXR ABF

SOFTSHELL CRAB TEMPURA MAKI (5 pieces) 30
with cucumber, lettuce and kanzuri mayonnaise
VIRV ZT RIS ABCFN

AVOCADO CUCUMBER MAKI (8 pieces) 13
FRAREZEWYSD VEGAN - AFN

FUTOMAKI (5 pieces) 18
large maki with tamago, gourd, avocado, lettuce and cucumber
XKZZ VEGETARIAN - ACF

ROYAL KAISEN FUTOMAKI (5 pieces) 34
large maki with yellowtail, salmon, amaebi (raw shrimp), ikura-caviar,
tamago, daikon cress and shiso leaf

O14VILiE#RESE ABCDF

SOY SAUCE YES OR NO ?
We pre-season contemporary sushi at SHIKI and intentionally do not serve soy
sauce with it. Soy sauce (F) will be served with traditional sushi and sashimi.

FRESHLY GRATED HON-WASABI
per serving (approx. 4g) 6
SHIKI is proud to serve genuine, fresh Hon-wasabi from Japan.
I—Ov/NICALUEZBAT D EAROBEU LOEBENDVWTLEVNET,
ERTREULTERAWIERFIRERURSSWEE A,
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DESSERTS
FHF—

MATCHA MOLTEN LAVA CAKE 18.50
warm and marbled, with white chocolate mousse,
marinated strawberries and strawberry sorbet
ACGO - with lactose free dairy products
KRELTY-ZT705—*F
R7AMF3AL—h A=A WEZDY YR,
WEZ- v —RyMNRX

SHIRATAMA-DANGO & CHERRY 18
with Sake-marinated cherry ragout,
Kinako cream and chocolate ice cream
VEGAN - FOH
BEHAF FxU—- 57—,
ERHPII)—L.FadL—r-FPARI)—LA

YUZU-COCONUT CREAM & RASPBERRY 18
with fresh raspberries, raspberry gel,
lemon-raspberry sorbet, Shiso cress and crumble
VEGAN - A
MF-23FYyY - T U—LFANY—-Iz)l,
LEY - SANY— -y —Ry b 75T

MOZART MEETS SHIKI 18
chocolate mochi with pistachio mousse,
kumquats, nougat cream and marzipan ice cream
ACGHO - with lactose free dairy products
FadL—rADKE. 2.
XH—= -V IV—=L NXIFIXY - FARIY—L1L

SHIKI CHOP STICKS

Japanese people prefer light weight chopsticks.
Our exclusive chop sticks, which can be found in various
luxury restaurants in Tokyo, are made of fresh wood
without any chemical treatment.

Most wooden chopsticks world-wide are made of chemically washed
wood waste. While the usage of wood waste might serve the
conservation of the environment, the chemicals on the surface

can have negative health effects as proven by many studies.

For environmental reasons, we kindly request our guests to
keep their chop sticks between courses.



===

WHITE WINE BY THE GLASS
J3274(8)

2023 GRUNER VELTLINER URKRISTALL 0,125 | 6,90

Gschweicher / Weinviertel

2021 RIESLING GAISBERG 10TW DAC RESERVE 0,125 8,50
Weixelbaum / Kamptal

2023 GELBER MUSKATELLER DAC O,1251 7,50
Erwin Sabathi / South Styria

2023 SAUVIGNON BLANC 0,125 7

Kroiss / Vienna

2022 ROTGIPFLER 0,125 8
Gebeshuber / Thermenregion

2022 CHOREY-LES-BEAUNE BLANC 0,125 12,50
Domaine Maillard / Burgundy (France)

2018 GRUNER VELTLINER SMARAGD SPITZER POINT O,125| 13,50

Johann Donabaum / Wachau

ROSE WINE BY THE GLASS
I32714>(AE)

2022 BY.OTT O,1251 8,50

Domaines Ott / Cbéte de Provence (France)

RED WINE BY THE GLASS
TS24 (3K)

2020 BLAUFRANKISCH GOTTLESBRUNN (0RGANIC) 0,125 | 7,50

Glatzer / Carnuntum

2021 PINOT NOIR SELECT O,125| 9

Wieninger / Vienna

2015 CHATEAU DE PEZ 0,125 1 15,50
Saint-Estéphe / Bordeaux (France)

2019 BARBERA SUPERIORE (orRGANIC) O,125| 9,20
Oltretorrente Colli Tortonesi / Piedmont (Italy)

DESSERT WINE & PLUM WINE BY THE GLASS
FHF—RTA Y A5

2018 CARMES DE RIEUSSEC 6 ¢cI 10,50

Sauternes 2éme Cru Classé / Bordeaux (France)

»UMEMAN“ UME-SHU PLUM WINE 6 c| 9
Fujii distillery / Oita Prefecture (Japan)

AFTER DINNER COCKTAIL OF THE SEASON
EHOFII—T14F—-HUFN

PERFECT HARMONY 22
Suntory HIBIKI Japanese Harmony Whisky
infused with grilled pineapple,
lactose free homemade Calpis, pomegranate juice G
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SAKE BY THE GLASS (COLD)

il

JUNMAI CHO-KARAKUCHI O,11 9,50
(pure rice sake - extra dry)
Harushika brewery / Nara prefecture

"UGO-NO-TSUKI” SPECIAL JUNMAI O,11 14,50
(special pure rice sake)
Aihara brewery / Hiroshima prefecture

"FU-IN” JUNMAI GINJO O,11 16
(premium pure rice sake - Special Seal)
Harushika brewery / Nara prefecture

JUNMAI NAMAGENSHU O,11 16,50
(premium pure rice sake - Special Seal)
Sake Wien brewery / produced in Austria

"KEN” JUNMAI GINJO O,11 19,50
(the award-winning "Grand Cru” among the Junmai Ginjo)
Katsuyama brewery / Miyagi prefecture

JUNMAI DAI-GINJO O,1| 20

(super-premium pure rice sake - Grand Cru)
Harushika brewery / Nara prefecture

SAKE (WARM)
MATSU-NO-TSUKASA KIMOTO JUNMAI O,11 12
Matsuse brewery / Shiga prefecture
DRAFT BEER
- (A—RNITE)

KIRIN ICHIBAN SHIBORI

Japanese draft beer

0,21 4,20 0,331 5,90

BEER (BOTTLES) FROM JAPAN
meE—IL

ASAHI SUPER DRY 0,331 7,50

NON-ALCOHOLIC BEER
JYZLa-IE=I

NULL KOMMA JOSEF 0,331 4,80

All alcoholic drinks could contain sulfites (O) and gluten (A).
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ALLERGENS

A

Gluten containing cereals and all other products containing gluten

B

Products containing crustaceans

C

Products containing eggs

D

Products containing fish

E

Products containing peanuts

=

Products containing soy beans

G

Products containing milk (including lactose)

H
Products containing tree nuts
(such as walnut, hazelnut, almond etc.)

L

Products containing celery

M

Products containing mustard

N

Products containing sesame

(@)

Products containing sulphur dioxide

p

Products containing lupine

R

Products containing molluscs

All alcoholic beverages can contain sulfites (O) and gluten (A).

We would like to inform you that
there will be a cover charge (which includes Edamame) of
€5,00 Euros per person in the Brasserie & Bar area or on the terrace and
€6,00 per person at the Chef's Table or in the separees (private rooms).
TIVRAV—ETZRONN=Fr—Y (REEHT) B—ARK5001—0
VI A TR BEEAN-TFr—Y (REEHT) $—Ak6,001—0



