FINE DINING

SUMMER 2019

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



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.

WHY NO BREAD

A modern Japanese menu (including Kaiseki) contains very little
carbonhydrate. Normally, a small rice or noodle dish gets served
at the very end of a course menu, just before the dessert.

However, since we opened SHIKI over three years ago, we were very
often asked by our guests whether we could provide bread
at the beginning of the meal which we were not prepared for
as bread is not really Japanese.
Now we have decided to introduce a new SHIKI speciality
as amuse-bouche at the start of your menu, which is

COOKED KOSHIHIKARI RICE WITH EXCLUSIVE PREMIUM NORI
SHEETS, NORI-TSUKUDANI AND TARTARE OF THE DAY.

With this, we are actually following an old tradition of the “Cha-Kaiseki”
(=Kaiseki meal served at tea ceremonies) where a small amount of

white cooked rice gets served often at the beginning.

| hope you will enjoy our modern Japanese cuisine,
yours sincerely,

Joji Hattori - proprieotor of SHIKI
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APERITIF SUGGESTIONS
RAIRUY I Y ITAFaY

CHAMPAGNE AND SPARKLING WINE

BOLL & CIE Blanc de Blancs Extra Brut O,11 16,50
BOLL& CIE 7o5v-7T-75Y TVAKRZ-TYavhk

GOBILLARD Cuvée Prestige Millésimée O,11 12,50
JEY— - Fadz - TLRTA—T2-ILIRX-IpIRY

GOBILLARD Prestige Rosé Millésimée O,11 13,00
JEV—IL-FLRT4—Ya-OE-ILIK-IpIRY

VITTEAUT-ALBERTI Crémant de Bourgogne O,11 6,20
Ty R=FIR)VT - TINIT—ZaEILTY

SHIKI SPECIAL COCKTAILS

MUSKATELLER SOUR 12,50
Gelber Muskateller (white wine), Japanese ROKU gin, verjus, fresh lemon juice
LANTZS—-HI7—(B7A4 Uy =Ty ¥y Jz)Va JLyyalLbEYYa1—2X)

MELON KANPAI 15,50
Russian Standard Vodka, homemade melon liqueur,
Ugo-no-Tsuki Junmai sake, yuzu juice, sugar syrup

AQY & (DAyh BREXOYUFa—)b #KE FP1—X)

UMESHU SPRITZ 10,50
plum wine, Crémant de Bourgogne, soda water, lime, fresh mint leaves

MEY27UyYr— (BB LYY =T 04— — FAL TLYyYaIUh)

SPARKLING ISLAND 12,50
homemade Rosé-Vermouth, elderberries,
rose and hibiscus petals, Fever-Tree Tonic Water
2= 774K (AREOALTAY RILVEYM I —RY—= hZvIO4—5—)

KYOTO DRIFT 14,50
Japanese KI-NO-BI gin from Kyoto, homemade turmeric liqueur,
yuzu juice, fresh orange juice, caramel sirup

HEARUTZS (REDIZ 7RIV TED3E, DAY - UFa—)L BT EALYITI2—IAD)

NON-ALCOHOLIC DRINKS AND NATURAL JUICES

HOMEMADE LEMONADE OF THE SEASON 5,50
ZHOBRELER—N

YUZU SPRITZ 7
yuzu juice, soda water, Calpis G

W2 Ty Yr— (BFI1—R V=5 HIILEX)

WATERMELON ALE 7,50
fresh watermelon juice, fresh ginger and lemon juice, Calpis, Ginger Ale &
VA—F—AAYI—) (RA A EZELEYDY2—R ALER IV Iy —IT—))

MOAHOF JUICES bottled for SHIKI 0,25 |
ORGANIC APPLE 7v/)L-Y2a—X 4,20
ORGANIC APPLE-BLACK CURRANT 7y /)L - AY A2 —Z 4,90
APRICOT NECTAR ¥ 7UJdvhk-x2%— 5,20
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FINE DINING MENU "SUMMER"”
TPAVETAZV T A—AAZa—

SUZUKI (SEA BASS) SASHIMI *
with yellow pepper-yuzu emulsion, ponzu gel,

Japanese myoga ginger, chilli and shiso cress ADF
AXFORMLE, E=X Y - l{F-V—R RVEEY )L, 230H VY
BLUE LOBSTER AND BLACK TIGER PRAWNS
lemon-marinated raw blue lobster meat with prawn filled Sui-Gyoza
fennel puree, sesame and lobster bisque ABDFLN
TI—ATRY—DIYIUR BBZEOKEF. 7zxRI-EaL OJRY—ERY
CONTEMPORARY SUSHI SHIKI-STYLE *

ABCDFNR
SHIKI-Z& 1)L -2V FYiRZ U —%F
GRILLED WILD REINANKE *

Reinanke, one of the most precious Austrian fish caught
at Lake Millstatt, with edamame, Romano beans, marinated tomatoes,
homemade fish skin chip, Kanzuri and tomato-dashi
DFLO
FA—RARUT - ZNNYa Yy NRTENERRDOE (AT V7)) DT UL
ORGANIC PORC BELLY AND CUTTLEFISH
variations of organic Turopolje porc belly from lower Austria
with grilled Matsusaka-cut cuttlefish and cuttlefish tempura,
shishito pepper, yuzu-kosho and homemade "Sepi-yaki” sauce AFR
A—NITPEA—AZvIRENYORVIREA A YV RDE TEE - EE-V—R,
MISO-MARINATED ORGANIC WILD CHICKEN *
grilled breast of Austrian wild chicken with Tsukune, chicken liver and
heart, chanterelle mushrooms, Perlina aubergines and miso jus
ACFGO - with lactose free dairy products
A—ZANITFEA—HZv I - TAILRFEYOT UL, v TL—Ib-F/TEMFRZ
CHOCOLATE & POPCORN *
homemade chocolate-glazed "popcorns” with caramel-yuzu mousse,
polenta cream, azuki bean mochi,
lavender-vanilla ice cream and yuzu sorbet
CG - with lactose free dairy products
FIAL— ML —X-BRERYTA—2 Fr I X)L -HF - L—R,
IRYE = NZZ - FART)—LEMF - v —RNYNRZ

5 COURSES (DISHES WITH *) 92
51-2056 (B*NEOREDH)
with wine pairing (including a glass of premium sake) +52
BEETIRTIVIGE (5EH)
with sake pairing BESBENRT UV T DiGE  +75

Please be informed that each swap with a dish without star*
will be charged 10 Euros.
E*OFVWTWRVWEERERBALIIG R
102—O0RENINDET,

ALL 7 COURSES 125
£0-X(7TA-R) ZREATWEWISE
with large wine pairing (including a glass of super premium sake) +78
BEETAIRTIVIHE (TEH)
with large sake pairing WB7EERT7UY 7 DiHE +105
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VEGAN FINE DINING MENU "SUMMER"”
TA—=R - TrPAVTAZV Y DI—AX 21—

PORTOBELLO MUSHROOM SASHIMI *
ponzu-marinated mushroom slices with shiitake tsukudani,

enoki mushroom tempura, kombu stripes and salty fingers VEGAN - AFO
R=hROYY Y2 )L—LDRLE. T/ FORISEHEEDHE
CUCUMBER SUMMER ROLL
rice flour roll filled with marinated cucumbers, root vegetables
and ginger, water spinach, sesame cream,
served with a chilled cucumber-seaweed-wasabi shot
VEGAN - AFNO
EWSDEASADTEEEESNARBRIY—LBLWERSDA-THE
CONTEMPORARY VEGAN SUSHI SHIKI-STYLE *
with freshly grated Hon-wasabi VEGAN - AFLN
SHIKI-ZZ )L - AV T YRZ U —t5EHT
A "ZEN GARDEN” WITH BEANS AND PEAS *
different bean and pea plants with su-miso,
almonds and almond sauce on a bed of miso gravel VEGAN - AFH
NALEEO "RE, . 7—EVYRY -, KELT
TAMARI-SOY-BRAISED JAPANESE RADISH
with mizuna, daikon cress, Takuan, tororo-imo and
Wagarashi mustard seed sauce VEGAN - AFMO
KBDEREIAH KEEEZZFRZ NS LY —X
AUBERGINE AND ARTICHOKE *
marinated Perlina aubergines with miso cream, poached
artichoke base, soy-seared cherry tomatoes and shiso leaves
VEGAN - AFO
ATV DMF KRG -V )—L.F—T4F3a—IDR—=X FzU—rYMRZ
ICED MELON SOUP *
chilled watermelon soup with marinated honeydew melon and
cantaloupe, white tomato mousse, basil cress and basil sorbet
VEGAN - O - lactose and gluten free
BIEWAAADA=T AAY DI IR BWI - A—RENI )L -2+ =Ry b

5 COURSES (DISHES WITH *) 78
51-20iHE (E*FE0REDH)
with wine pairing (including a glass of premium sake) +52
BEEITARTIUVIHRHE (5EHE)
with sake pairing BBESBERT UV I DIGE  +75

Please be informed that each swap with a dish without star*
or with a non-vegan dish will be charged 10 Euros.
E*ONVTWAWREE X T4 =AY TRWRHIBERBUIOS R
102—O00RENINDET,

ALL 7 COURSES 106
£I-X(7TA-R) ZREATWLEWIBE
with large wine pairing (including a glass of super premium sake) +78
BEETAIRTIUVIRE (TEH)
with large sake pairing BBE7EEXTUY I DHE +105
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WHITE WINE BY THE GLASS
J3274>(8)

2018 GRUNER VELTLINER DAC 0O,1251 5,50

Ebner-Ebenauer / Weinviertel

2018 RIESLING NUSSBERG GROSSLAGE 0,125 5,70
Fuhrgassl-Huber / Vienna

2018 GELBER MUSKATELLER KLASSIK 0,125 1 6,40
Tement / South Styria

2018 SAUVIGNON BLANC 0,125 6,20
Piribaver / Burgenland

2017 CHOREY-LES-BEAUNE BLANC 0,125 9,00
Domaine Maillard / Burgundy (France)

2016 CHENIN BLANC SAUMUR 0,125 8,70

Domaine Langlois-Chateau / Loire (France)

ROSE WINE BY THE GLASS
I32714>(AE)

2018 GRAIN DE GLACE COTES DE PROVENCE 0,1251 7,70

Maitres Vignerons / Provence (France)

RED WINE BY THE GLASS
TS24 (3K)

2015 BLAUFRANKISCH RESERVE 0,125 | 6,50

Glatzer / Carnuntum

2015 PINOT NOIR 0,125 1 7,50

Ebner-Ebenauer / Weinviertel

2011 CABERNET SAUVIGNON 0,125 1 11,50

Krug / Thermenregion

JOJI'S MATURE RED WINE OF THE DAY 0,125 | 11,50 - 14,50
Proprietor Joji Hattori, who cannot tolerate young red wines, offers his
guests the opportunity to enjoy very mature red wines by the glass.

DESSERT WINE AND PLUM WINE
BY THE GLASS
FH—RIAY 15

SEEWINKEL BEERENAUSLESE 6 cI 7,80
Velich, Apetlon / Burgenland

KISHU UME-SHU PLUM WINE 6 cI 5,20
Wakayama Prefecture (Japan)
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SAKE BY THE GLASS (COLD)

b b

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

UGO-NO-TSUKI SPECIAL JUNMAI O,11 12,50
(pure rice sake)
Aihara brewery / Hiroshima prefecture

HARUSHIKA JUNMAI GINJO "FU-IN”" O,11 13,50
(premium pure rice sake - Special Seal)
Harushika brewery / Nara prefecture

HARUSHIKA JUNMAI DAI-GINJO O,11 18,50
(super-premium pure rice sake - Grand Cru)
Harushika brewery / Nara prefecture

KATSUYAMA JUNMAI GINJO "KEN” O,11 19

(the award-winning "Grand Cru” among the Junmai Ginjo)
Katsuyama brewery / Miyagi prefecture

SAKE (WARM)

HARUSHIKA FUTSU SHU "KINMON” O,11 8,50
Harushika brewery / Nara prefecture
DRAFT BEER
- (A—RXNITE)
OTTAKRINGER Gold Fassl PUR
organic
0,21 2,70 0,331 3,90
OTTAKRINGER Gold Fassl ZWICKL ROT

unfiltered

0,21 2,70 0,331 3,90
BEER (BOTTLES) FROM JAPAN
meE—I
ASAHI SUPER DRY 0,331 6,50
KIRIN ICHIBAN 0,33 | 6,00
SAPPORO 0,33 | 6,00
NON-ALCOHOLIC BEER
J7la=leE=I

NULL KOMMA JOSEF 0,331 4,00

All alcoholic beverages can 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

We would like to inform you that in our Fine Dining restaurant
there will be a cover charge of 4 Euros per person.

BDHN—=F v —IEB—Ak41—0O



