Shiki est.2004

Shiki

6 Tombland

Norwich

NR3 1HE

01603 619 262
bookings@shikirestaurant.co.uk

all prices are inclusive of VAT

Our New Conceptis.... "TZAKAYA"

Dear Customers,

For the last few years I have been thinking about
changing our menu and I thought the best way for our
customers to enjoy their experience at Shiki is to do
“OTSUMAMI” (not too substantial but sharable dishes)
in which everyone can have a bit of everything from
Sushi to Yakitori.

When I think back to my time in Japan, I often went to
Izakaya with my friends. We enjoyed sharing dishes,
talking about the future and drinking beer and sake.
But Shiki is not just for a group of friends. We indeed
welcome families, couples and solo dinners.

And I believe that our new menu is for everyone.

T added a range of Vegetarian dishes as well as updated
some of our best sellers: Sushi Lovers and Bento Boxes.

Under our new Izakaya concept, we tend to bring food
as it comes. But if you like things to come in a certain
way, please let us know.

Thank you and hope you enjoy your experience at the

new Shikil!

Shun
Head Chef

@



otsumami s-za

V = suitable for vegetarian (may contain egg)
VO = may contain non vegetarian ingredients but vegetarian option also avilable

Please Note: our miso soup contains soup stock made from seaweed and dried fish
Food Allegies and Intolerance:
Please ask a member of staff if you require infomation on the ingredients in the food we
serve
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otsumami

to Start with... soszs £
Edamame &= 3.5
steamed green soy beans with Maldon rock salt

Tsukemono Moriawase suun 5
assorted Japanese pickeles, white sesame

Ohitashi #sosorL 4
branched green leafs with sesame, Konbu based seaweed broth
Pote-Sala 54> 4

potato, boiled egg, mayo, cucumber, onion



403 VO
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402 VO

otsumami

Salad #s+

Avocado Tofu Salad ss:rrnrovss

avocado, tofu, leaf salad, tomato, sesame mayo dressing

Buta Shabu Salad #su.svss

blanched pork belly, leaf salad, sliced onion, sesame mayo dressing

Wakame and Cucumber Salad o»xconovssuuc

wakame, cucumber, ginger, tomato with house dressing and sesame 0il

* salad house dressing may contains fish stock
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510

VO

otsumami

Deep Fried swon

Nasu Dengaku szoms

crispy aubergine with sweet sticky miso

Yasai Age Gyoza szoswes
deep-fried vegetable dumpling (3pcs)

Sanshoku Agedashi-Tofu =eswrize

deep-fried tofu in three flavours (Plain, Paprika, Seaweed) in broth

Rekishi Chips mmvs«mst

hand cut spiced potato with aonori, wasabi mayonaise

Tori Kara s»:

deep fried marinated chicken thighs with sweet vinegar

Chicken Katsu s+v»nv

breaded deep fried chicken fillet with katsu sauce

Ton Katsu rv»v

breaded deep fried pork loin with katsu sauce and colman's mustard

Ika Ring «»v.s

squid ring with smokey ketchup

Ebi Frya zvso»-

breaded deep fried king tiger prawn with shiki's wasabi tar tar (8pcs)
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Tempura <iss

Prawn Tempura zexss

tiger prawn tempura (3pcs)

Seafood Tempura ssoxss

2 king tiger prawn with seasonal seafood tempura (5pcs)

Vegetable Tempura sszoxss
assorted seasonal vegetable tempura (8pc)

Kakiage nrzsi

mixed julienne of seasonal vegetable with prawn tempura

Soft Shell Crab osus-oxss

whole giant soft shell crab tempura
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Grilled/Panfried/Plancha +=zss

Yakitori s=s

char-grilled skewered chicken with leek (2 skeweres)

THE Gyoza szx=
pork dumpling a la plancha (3pcs)

Ebi Chili Mayo TrFUY3

king tiger prawns with chili majyo sauce

Shogayaki zzms

pan-fried sliced pork with sweet ginger sauce

Chiken Teriyaki somoss=

pan fried chicken thighsin teriyaki sauce

Salmon Teriyaki somoms

pan fried salmon in teriyaki sauce

Beef Teri sswoomos=m
pan-fried sliced beef with teriyaki sauce

Yasaiitame suw»
stair fried mixed vegetable

Char-Grilled Tofu Steak smszzmz>—=*

with teriyaki sauce and cooked veggie

Burikama, -
kama (neck) of yellow tail (buri). grilled with salt

Yakiniku se

marinated sirloin steak on char grill

otsumami
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to Finish with...

After enjoying all the small dishes, now is the time to finish up good time with
something substancial. We often eat rice or noodles.

&
Gohan -ux 2.5 801
bowl of rice
Onigiri x 8 scznze 6
grilled salmon / japanese sour plum / konbu / grilled eel
Miso Soup swmmst 3 802 V
s0y bean paste soup with Japanese Broth
Curry Rice ».-s+x 10
our signiture curry &rice 803 0
add: Chiken Katsu, Tonkatsu, Slow Cooked Beef, Tofu steak +5

+6 (pork)

Yakisoba, mzze 12
fried noodle with soba sauce. veggie, seafood, beef or pork & seafood
Sukiyaki Udon sesex 12
sukiyaki style udon noodle with soy sauce. veggie, beef or seafood
Mini Udon 4 i

udon with broth served with wakame, tenkasu and spring onion

Bento

Bento isatraditional set meal served in a Japanese lacquered bento box.

Tsukidashi (starter), miso soup and a bowl of rice included

Shiki Sushi Bento xsasu

today's tsukidashi

tempura

bento box / assorted nigiri, maki & sashimi and today's side

Vegetable Shiki Sushi Bento szssasx

today's tsukidashi
tempura
bento box / assorted nigiri, maki & age tofu and today's side

Dinner Time Bento zossy

Standard Evening Bento with a choice of main:

Tonkatsu / breaded deep fried pork

Chicken Katsu / breaded deep fried chicken
Chicken Teriyaki / chicken in teriyaki sauce
Salmon Teriyaki / salmon in teriyaki sauce
Tori-Kara / fried marinated chicken thigh
Yaki-niku / japanese style beef steak

Tofu Steak / char-grilled tofu steak

All bento box comes with a tsukidashi, today's side dish, sushi and
1mniso soup.
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sushi & sashimi

&Fa

assorted

Sushi Moriawase ssaoznane

220 Omakase 9 szperro
today's 9 nigiri and 4 rolls

22 V Veggie 6 savvvsx

today's 6 vegetable nigiri and 4 veggie rolls

Bl L 2o Sushi Lovers sus;i—x (20-30mins)
our signiture dish with two layers of sushi & sashimi heaven

Sashimi Moriawase susomnane
21 Sashimix & s=vazu—
three kind of today's assorted sashimi (chef's choice)

s2s  Sashimix 5 sevazrvv
five kind of today's assorted sashimi (chef's choice)
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nigiri a la carte

Nigiri/oaval 1pc «k=o
Shake salmon/#

Shake Aburi scorched saimony/s
Maguro tunas

Maguro Zuke marinated tunaszis
Hamachi yelow tais

SuzukKi sea Bass/

EDbi Boied Pravwm/ii

Armnaebi sweet shrimp/ sz

Tako octopuss

Hotate scauopsmu

Unagi eeysn=

HokKki Gai saxnaln surfclam/z-=5
TamagO eggrsz «contains fish soup stock

216 V INAP1 fried bean curdiin

a7 v Avocado avocado/7 KA K

218 Vv AR, P red peppersnv—

_R19 'V Age Nasu auvergnemizns
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uramaki & futomaki

Uramaki/inside out roll 3/6pcs =x=z
California fishcake, tamago, avo, cucumber, tobikko, mayo/= » b 3 lc 3
Cromer cromer crab, avo, cucumber, tobikko, coriander, mayo/< 3 —%
Spicy TUuNa tuna, tenkasu, spring onion, spicy mayo/2/¢+
Salmon Skin s/skin, takuwan, salad, cucumber, spicy mayo/H X+
Triple Salmon s/skin roll with fresh salmon and salmon roe/ k ') 7JL

387V Yasal seasonal vegetable with salad/% - v
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Sahnon .A.VO fresh salmon, avocado, cucumber, sesame, mayo/HE 7R
RalIlbOW salmon avo roll with various sashimi toppings/L 1 > 7R—
Ebl Sa,la,d Prawn, avo, cucumber, salad, sessame, mayo/TEH S

Teriya:ki CthkeIl chicken, salad, cucumber, sesame/7 ') FF

Futomaki/thick roll 4/8pcs xx=

Ebiten Roll prawn tempura, cucumber, salad, sweet chilli-mayo/ T 5>
Sakanaten ROl coa tempura, cucumber, salad, sweet chilli mayo/#5
Soft Shell Crab sscrav, cucumber, saiad, sweet chilli-mayo/ 74 A=

DRJ dream roll: prawns & fish tempura in deep fried sushi, sweet chili, mayo/N 'J — L

263V VDRJ v.dream roll: vegetable tempura in deep fried sushi, sweet chili, mayo/VK 'J —LA

3pc

4pc
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hosomaki & temaki

Hosomaki/thin roll 6pcs msz
242 V KaPPa cucumber, sesame/ v ¢
246 V ShiNKO pickied mooli, sesame/s > 1 wew
243 Shake AVO saimon & Avocado
244 T'aMag0 nousemade omelette/EF *contains fish soup stock
241 Tekka, tuna/sx
20 Shake sammon/s:
2es Jna-Q grited eel, cucumber, sesame/>%& » >
247 V Natto nattow/fermented soy beans /=
249 Negi'tOI’O tuna, sesame oil, spring onion/** k0O

2e8 V. AvOCado avocado, sesame/7 KA K

Temaki/hand roll 1pc ==
381 Ca;]jfornj.a: fishcake, tamago, mayo, avocado, cucumber, tobikko/E v D 3 & ICH
286 CI’OIIleI’ cromer crab, mayo, avocado, cucumber, tobikko, coriander/” 0—~
287 Splcy Tul’la tuna, tenkasu, spring onion, cucumber, spicy mayo/ X /Y +
282 UIla.-Q grilled eel, cucumber, sesame/S>BEw >
288 Negi—tOI’O tuna, sesame oil, spring onion /X ¥ kO
280 Sglmon Avo salmon, avo, mayo, sesame/4E7 K
384 Ebl Temp prawn temp, cucumber/ 2 ' TA
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gunkan & sashimi a la carte

Gunkan/battleship 1pc =&

Ikura sammon roe/1 75
TobikO fiying fish roeye oo =

Cromer Crab cromer crap, mayo/s/0—<x—457

Splcy Tuna tuna, spicy mayo/z/erv—v+
Negl TOro tuna, sesame oil, spring onion/ta®Ls
Shake Avo Salmon, Avocado/#—E> &7 I+ AR

Sashimi a-la-cart swmsus
Shake saimon/s

Maguro tunam

Amaebi sweet shrimp/tisz

Suzuki seabass/s

TakoO octopusys

Hamachi yenow tais

Hotate japanese scallops from hokkaidoss

Hokki Gai surfclammy+a

5.5

5.5

5.5

5.5

4.5

6.5

9.5

6.5



