74— R
KAISEKI
10 FLBE

B EBEMNEEE Seasonal Price
Chef’s Recommendation Kaiseki Set

JEE PR 0 o S A

KRR $1,120

18, 530 L Wl Kok B (RE T TPl R R ODUF3E) | AL KIS FE,

HOW, i, 7—F

Tempura Kaiseki Set

Appetizer, Sashimi, Soup, Tempura (Prawn 2pcs, Seasonal Fish 2pcs, Seasonal Vegetable 4pcs,
Specialty 2pcs), Steamed Egg Custard, Mini Tempura Rice, Miso Soup, Pickles or

Tempura Soba Noodles (Hot or Cold), Dessert

Ko m£R
BN - P58 - KRR 20 - T USTRR - TR -
ASIERRIROR) - VIR © REORROERIG - WIS - R R ENE A WA -

NTRYT $720
HISE, AMEAEL. o4 KELE ATH, i, B e, 74—

Vegetarian Kaiseki Set

Appetizer, Steamed Egg Custard, Salad, Tempura, Simmered Dish, Main Course,

Rice Set, Dessert

FRERN AR
IS - AP ~ YT - KEPEE - &%) - £ 0 - B

If you have any food allergies, please inform our staff. @11} = $H{T-fof (T4 78 4k B » S EE AU SRR FLUB A © BEIRIc 7 LA E— A B B ALy ZIc TRl S0,
All prices are subject to 10% service charge. 3 il — IR 8% < 10% O — AR GANENZNE



e — 2R
TEPPANYAKI DINNER SET
BB LR

SMBIEFRNa—A Japanese Beef A7 #14-$1,800
RIS, TS 20 W, A A (0 S ) RT3 VBMEER.  Australian Wagyu Beef ZEJH F2f $1,580
FOY) G T — American Beef X [E 4 $1,250

Australian Abalone and Beef Set
Appetizer, Salad, Australian Abalone, Beef (Steak or Roll),
Stir-fried Vegetables, Fried Rice, Miso Soup, Pickles, Dessert

BB S R AR
HISE - W - WM - 2 (TR - 3 - B
Mg - W A

R a—A Japanese Beef FA 7 F14-$1,680
RIS, U5 & R HEE T HL A (59 BEE UAEHES) . Australian Wagyu Beef ZEH A7 $1,380
PETP S HERENERR, & DY), wErEH, 79— American Beef X E 4 $1,020
Beef Set

Appetizer, Salad, Giant Prawn, Scallop, Beef (Steak or Roll),
Stir-fried Vegetables, Fried Rice, Miso Soup, Pickles, Dessert

FAER
A~ W KM T TR - B3
KOO - WL - A - A

D Ehety b $1,220
KD KHHGE, WL e, ERFSE, TBIENERR, i F O, 7 — b

Seafood Set
Appetizer, Salad, Lobster, Scallop, Squid, Seasonal Fish, Stir-fried Vegetables,
Seafood Fried Rice, Lobster Miso Soup, Pickles, Dessert

T ipEE R
VO HISE - RIE - AT - RIS - ML Bk
WEFSE » IR - Y - MGG - A




REKE

WFSER R ELED B $220
Assorted Vegetables Tempura

figg $70
Whiting | 8 fit

&1 $80
Squid | filfa

LLES $70
Baby Green Pepper | #H#{f

FEEF I $70

Shiitake Mushroom stuffed with Shrimp
Paste | 2 % Fl B

[N $70
Bitter Melon stuffed with Shrimp Paste

| 5 IR SRR

R ITL $70
Lotus Root stuffed with Shrimp Paste

| G R B
eIl $70
Bean Curd Skin stuffed with Shrimp Paste

| Ji§ Bz Rk

i EOmIN T $100

TEMPURA
y3.73 3
FHRBEO DY $420
Assorted Tempura
A 8 A e
K759V b
TEMPURA A LA CARTE SEAFOOD
i ¥R s S
(RE4GE RF i
Lobster | i Market Price
FIARRE HiiE $160
Japanese Live Prawn | H 7
i $100
Local Live Prawn | {54

7 $80
Mantis Shrimp | & ¥ ¥
M $80
Crab Claw | %4t

BENF $250
Japanese Clam | H A< K
ARYA! $70
Scallop | #1

137 HAEHEHI L X 2 $200
Scallop with Sea Urchin | #F 7/ if if§
I $160
Sea Eel | i3
N TF—R $90

Sea Eel with Cheese | ifig % -

If you have any food allergies, please inform our staff. flE] ¥ EHT-faf 4 A fgdk - G TR R MERL A IR EE « Rl 7 LLE—avE S A sy ZIc TGS

Deep-fried Prawn and Vegetables Cake
| k1 55 35 i 40

All prices are subject to 10% service charge. i I —IR# % = 10% O —EREEMLNENE
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TEMPURA A LA CARTE VEGETABLES

M7 3R K Ja 4

Shiso Leaf | K#FIE

I
Baby Green Pepper | &l

MEEF
Shiitake Mushroom | &%

I
Shimeji Mushroom | A%

B

Enoki Mushroom | 4%
B

Maitake Mushroom | %
hhi+

Eggplant | #i 7

EIN

Bitter Melon | ¥ /K
Ry F—_

Zucchini | EXFIEHF IR
NE—a—v

Baby Corn | ZEXith

A
Gingko Nut | $R4

$30

$30

$30

$30

$30

$30

$30

$30

$30

$30

$60

271 $30
Pumpkin | 8K

INFFE $30
Baby Onion | /N &

AR $30
Lotus Root | 3

B E Y $30
Sweet Potato | FHE

TRAR $50
Avocado | il 5

TV)—=2T ZISTH A $50
Green Asparagus | & &4

WO $60
Deep-fried Vegetables Cake | XF ¥ 3%
B $40
Egg Yolk | E¥#

TAARATI—L\ $80

Ice-cream | k%



Tbt RIPIE L ORI

MEAT & VEGETABLES TEPPANYAKI

VA 50 50 O R B Sliced Steak
i JE JE e
180g 200g

FABERI Y 7 11— 2

Japanese Beef Rib Eye

H AHI 4= 14 R

- Kobe Beef fifiF - $1,880 $2,080
SR Miyazaki Beef =i $1,180 $1,280

M) To—A $800 $900
Australian Wagyu Beef Rib Eye
RN 4 Y R

KEFDTa—2 $420 $520
American Beef Rib Eye
FEH A= 1y TR

TATHS $300
Goose Liver

Hr

SEMZ LFavT $300
Australian Lamb Chop
M-I

GN)—2T AINTH A $80
Green Asparagus

WA

ESU $100
Spinach

W

A 370

Onion

I

PO GbhY $100
Assorted Vegetables

A

HAGE $100
Japanese Bean Curd

EFNGA

EDOTEHEDY $130
Assorted Mushroom

A A

If you have any food allergies, please inform our staff, f11[8] 3T faf frdii 4 sk - G (TR RS MR LB = Shlio (7 b — AT B I G AA w2 ICT MRS 20
All prices are subject to 10% service charge. 53— R % - 10% O —¥ ZEEMENENE



SEAFOOD TEPPANYAKI AND FRIED RICE

SMNFEEE RE(E
Australian Lobster Market Price
TR 5 MEL

HAE fify RE(E
Japanese Abalone Market Price
H 2 fifi £

SN 1 A
Australian Abalone Market Price
TR ff £

e $200
King Prawn

KU

MNA7 = $220
Scallop

Wy

HBH $800
Geoduck Clam

S

HARRE 8 REE
Japanese Eel Market Price
H A< fig £

fick $160
Salmon

=3

R BERR $130
Seafood Fried Rice

R i

- RIBERR $130
Beef Fried Rice

24 W R

By SRR $80

Vegetable Fried Rice

B3 BE iR



RS

RICE & NOODLES

e Wk

S7E (W, FOYD IRE AT
Grilled Eel Rice (Miso Soup, Pickles) Market Price
e fa il (B - K

FALEFE (ki o) $420

Tempura Rice (Miso Soup, Pickles)

Kb kAR (MBS ~ %)

FEE BT (T, F DY) $350
Tempura Cake Rice (Miso Soup, Pickles)

PRIE v g e RSy

FEEERAE I (BRI T, & D) $420
Wagyu Beef Rice (Miso Soup, Pickles)
FRE A AR (Y ~ oK)

FHELAELT (FOW) $280
Tempura Rice in Tea (Pickles)

RIGERAIR ()

FHIOMER (Fr¥) ]
Seasonal Japanese Congee (Pickles) Market Price
W (FF3K)

Band (s -GE-H - T) $160

Rice in Bonito Soup (Seaweed, Grilled Salmon, Plum or Cod Roe)

et (i~ =30 MR T)

Hfifity b (-, Fo) $100
Steamed Rice Set (Miso Soup, Pickles)
FR A (CHSY - F53%)

HEE /RRRES E A (I XU $130
Soba Noodle / Inaniwa Udon Noodle (Cold or Hot)

WA RRER A (L

FREAIEA A ERRES E A $300

Wagyu Beef with Soba or Inaniwa Udon Noodles
Frig A AR A R R E S &

xR AT EUIRIEIEA $180
Vegetables with Soba or Inaniwa Udon Noodles

If you have any food allergies, please inform our staff, MR~ EHE A7 G B S - Y HE B SEMER LSS - Ssueilio Ay oL =AM B I A 20 2T B
All prices are subject to 10% service charge. 3 In—R#5 1 = 10% 00— A EEMEINEhE,



KLy
DESSERTS
it i

HAREA T $250
Japanese Musk Melon

HAZ K

FHIOREYEO A $280
Seasonal Fresh Fruits

R4 H AR R

HELASWEHKET A AT — L $120
Red Bean Soup with Glutinous Dumpling and Green Tea Ice-Cream

H BALE 5T IR R TR

MM-TBHITEZZ $120
Almond Bean Curd with Tokachi Red Bean Paste
BB B ER

HiE A1) — $125
Shizuoka Musk Melon Jelly

iR ] 20 . WO

FERFIBRAR TR —F& $60

Kyoto Uji Green Tea Tokachi Red Bean Cake Roll
AR WR T AL B

TA AT —1s $70
Selection of lce-cream

Tk

Y=k $70

Yuzu Sherbet
iy



SHIKIGIKU

SNEEE

Takeaway Bento Service

HEUS B ACiiss s

Japanese Simmered Chicken Rice Served with Miso Soup

ERCAER a8 M55

Grilled Mackerel Fish with Salt Set Served with Rice & Miso Soup

e ECAk M50

Grilled Chicken with Teriyaki Sauce Set Served with Rice & Miso Soup

ERICELEISES

Nabe Seafood Udon Set

H=UaEFEY (B BCaEss

Japanese Simmered Pork Chop Rice with Egg Set Served with Miso Soup

BN BaEs

Miyazaki Wagyu Beef and Vegetables Rice Set Served with Miso Soup

HAUT R REE

Japanese Simmered Mixed Vegetables and Bean curd Set

$200

$200

$200

$200

$200

$200

$150

For ordering or inquiries, please contact us on 2805 0600

Address: Level 4, Four Seasons Hotel, 8 Finance Street, Central, HK




SHIKIGIKU

SNEEE

Takeaway service

BIEER

Dinner Teppanyaki Set

EHFRAER
US Beef Set
VO, FA(EEEGHE), WO3Z, JBERIDER, BIE0S, TR

Salad, Beef (Steak or Roll), Stir-fried Vegetables, Seafood Fried Rice,
Miso Soup, Pickles

$520
R

Seafood Set

VOEE, Kl W, CHH R, WS, BRI, BEEDS, B
Salad, King Prawn, Scallop, Yellowtail, Stir-fried Vegetables,
Seafood Fried Rice, Miso Soup, Pickles

$510

HERT, K, S<EIAAHEEER

Goose Liver, King Prawn, US Beef Roll Set

VVRE, BERT, KU, R, W, TBEek, ME0S, BX

Salad, Goose Liver, King Prawn, Beef Roll, Stir-fried Vegetables,
Seafood Fried Rice, Miso Soup, Pickles

$650

For ordering or inquiries, please contact us on 2805 0600
Address: Level 4, Four Seasons Hotel, 8 Finance Street, Central, HK



D% %

SHIKIGIKU

Deluxe Shokado Bento Takeaway

T F=yd)=2!
Simmered Abalone

BB EBRICTTIR
Steamed Ehime Shrimp with Sake

TREBEBREHBERA
Grilled Saga Shirogin Pork with Sweet Soya Sauce

REBFHHEZY

Simmered Nagano Seasonal Vegetables

AREER
Grilled Salmon with Miso Paste

BB i BT el
Matsuba Crab Rice with Salmon Roe

5 55
Miso Soup

A& HKS550

If you have any food allergies, please inform our staff.

URTHEURYEESR FERXARERHEMAE -

Podium Level 4, ifc mall, 8 Finance Street, Central, Hong Kong. &EDIREE 8 SRBIRERP/OES 4 12
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SHIKIGIKU

Deluxe Wagyu Bento Takeaway

STRSIEMAF
Simmered Miyazaki Wagyu Beef

B2 N R AR A

Grilled Australian Wagyu Beef

REBFHHIZRY

Simmered Nagano Seasonal Vegetables

H AR

Japanese Steamed Rice
HFE 55
Miso Soup

S HKS450

If you have any food allergies, please inform our staff.

UETHEURYEEHR FEEARERHEMAE -

Podium Level 4, ifc mall, 8 Finance Street, Central, Hong Kong. &EDIREE 8 SRBIRERP/OES 4 12



SHIKIGIKU

PREERER B F 10 B G F 8 BY

Order and pick-up time is from 10am to 8pm

BHEAMRINE » A EE
This menu is appllcable for take-away service ONLY

FUEa$+(E$1,000 - R TPERE

Free delivery service to Central area for any purchase of minimum $1,000 net

LA AU 5

Taxi fee is applicable in other regions

SNE H UM A B PR @t O — 20 T IR HARIIRE L | Bea BRI
Self pick-up at our restaurant OR at the Shikigiku pop-up store located at ifc mall Kiosk LA1, Podium

Level 1

NS NE T T IURGHARIIRE NS | FrAEHE LT » 55185150 BEER &5 L5k
Guest who purchase any takeaway bento sets or a-la-carte items at restaurant may enjoy 10% off

at the Shikigiku pop-up store AND receive a $150 cash dining coupon

HNE(EETEE 10 (HLL BRI 94 > 20 {E LA LA 85 4
Enjoy 10% off for 10 takeaway bento sets, and 15% discount for 20 sets or above

SNEBEBEECE H XM AES T - WA F > U5 H AN B BEIRE RO ERE
Menu items are subject to change without prior notice. Shikigiku Japanese Restaurant reserves the

final right for any disputes

For ordering or inquiries, please contact us on 2805 0600
Address: Level 4, Four Seasons Hotel, 8 Finance Street, Central, HK





