SHIKIGIKU
Chef’s Summer Recommendation Menu
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Sashimi Hl[5 SEIE HKS
Surf Clam 480
JEEFH
Mackerel 500
fi5e
Tachiuo 580
KITHE
Sliced Flathead Fish 580
At O D)
Black Truffle Sea Bream with Caviar 1380
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Ala carte — 5

Snakehead Soup with Matsutake Mushroom 250
fERIREIE S

Steamed Egg Custard with Seasonal Seafood 280
(Snakehead Fish, Sea Bream Roe, Sea Urchin, Salmon Roe)
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Grilled Ayu (Sweetfish) with Salt 280
HAEE

Kamameshi Rice with Sea Urchin and Black Truffle Paste (for 2 persons) 1200
TRERIARR I R AD)

Teppanyaki $&if/E

Grilled King Crab with Butter Sauce 1280
Gi=Y- LDl
Japanese Beef Tenderloin with Shansho Sauce 1280
H AR AR HILLARC

Tempura KIFEE
Freshwater Crab 180
K&
Snakehead Fish 220
fig A
Lobster Roll with Sea Urchin 1200
FESRURIES

The price is subject to 10% service charge. Sii—ARi%% -
If you have any food allergies, please inform our staff. &~ &HF(A &7 4 BUR, 55 AR EERE B4 o
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