AP
>
SHIKIGIKU

KOWLOON

CHEF AUTUMN RECOMMENDATIONS
EE AT

Sashimi Pacific Saury Sashimi MmIIaR 5 $300
¥ 5
Thin Sliced Kyushu Flounder Sashimi AMEAEEY - ANE $580

with White Truffle

Washoku Pacific Saury Shioyaki T RaiE)E $300
e
Matsutake Mushrooms and Pike Conger fAEFIEESS 5 $280

Tea Pot Soup

Deep-fried Bean Curd with Crabmeat - BMIESE $280

Crab Roe

Steamed Egg Custard with Crabmeat - Bk $200

Crab Roe

Hairy Crab - Sawa Crab Kamameshi NEEEE  BEIZ $480
Tempura Pacific Saury Shiso Roll with Plum Sauce #( 7] B L& EE EE $160
Rim#E
Teppanyaki Kyushu Tile Fish Uroko-yaki with M E S BERC LR ET  $360
EHihE Pumpkin Cream Sauce

The price is subject to 10% service charge. S fjlI—fR#%%E -
If you have any food allergies, please inform our staff. #E NEHMEAEYIE SR, 55 E BB EERE B His% -



