SHIKIGIKU
Chef’s Winter Recommendation Menu

BIET& S

Sashimi H[5

Hokkaido Monkfish Liver
AL 7 fe e £ A
Hokkaido Shirako
IEEE ST

Ishikawa Sayori
ARt

Toyama Giant Yellowtail
& LI

Black Truffle Sea Bream with Caviar
BB TS

A la carte — [

Steamed Egg Custard with Seasonal Seafood
ZEIA HIBHERE

Saga Seasonal Vegetables and Bean Curd Hot Pot
VB2 T

Kamameshi Rice with Zuwai Crab

ETIHEEZ

Abalone Plum Somen

fnfats i

Teppanyaki #2515

Abalone with Sea Urchin and Seaweed Sauce
Bl EE T

Grilled Hokkaido King Crab with Butter Sauce
BINEREE Y- o i

Tempura KEFEE

Shirako

BT

Avocado, Cheese and Crab Meat Roll with Seaweed
FMRZ NG

Squid with Mentaiko

AR T

Prices are subject to 10% service charge. Shi1—R#E -
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If you have any food allergies, please inform our staff. BT {E (A &Y SR, 55 E AR BERE 2 R4 o
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