SHIKIGIKU
Chef’s Summer Recommendation Menu

BIANE ZHEAT

Sashimi .5 VR HKS
Akita lwagaki Oyster 380
KRGS
Kagoshima Long-tailed Red Snapper 460
JEE 5 5 2 M
Sliced Nagasaki Cornetfish 480
RIGRAFARH L)
Oita Tachiuo 580
RITEGR T

Ala carte —SRIEE

Akita Junsai Vinegar Dish 180
KRG E B
Sea Bream Clear Soup with Matsutake Mushroom 350
AR 5
Saga Seasonal Vegetables and Bean Curd Small Hot Pot 380

VBRSPS R

Teppanyaki §Eit)E

Grilled Mieken Lobster with Butter Sauce 2600
HA = B RABE MR A e

Grilled Miyazaki Beef Tenderloin with Shansho Sauce 1380
AL

Tempura RIEREE

Saga Sawa Crab

Ve RGOR & 180
Hyogo Sea Eel

TeEfs e 180
Ishikawa Sea Cucumber with Shrimp Paste

alllfgEsEN 250

The price is subject to 10% service charge. SI—R#%E -

If you have any food allergies, please inform our staff. [ N¥EHMT{a] &7 4= BUEL 55 B R ELAR B EERE 2 4% -

Podium Level 4, ifc mall, 8 Financial Street, Central, Hong Kong. &&T BRI 8 SEEREMPLEIZ 418 -



