SHIKIGIKU

Special Kaiseki 55

Appetizer FHi32
Hokkaido Hairy Crab Vinegar Dish,
Hyogoken Sea Bream Roe Jelly with Sesame Sauce,
Grilled Kagoshima Wagyu Beef with Sea Urchin
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Sashimi #|.5
Ehimeken Prime Tuna, Hyogoken Sakura Sea Bream,
Aichiken White Geoduck Clam
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Tempura KFK R
Ehimeken Live Prawn, Toyamaken Himekodai Fish,
NagasakikenWagyu Beef with Sea Urchin
Naganoken Okura, Kagoshima Ice Vegetables
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Simmered Dish &%
Mieken Lobster S\immered Dish
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Grilled Dish #EY)
Abalone with Rock Salt
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Rice Set 8%

Kama Steamed Rice with Saga Beef and Mitsuna Vegetables
served with Miso Soup and Pickles
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Dessert &
Kyoto Mikan Jelly
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If you have any food allergies | please inform our staff
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HK$1,580 Per Person
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Prices is subject to 10% service charge

Hong Kong Branch: 4/F Four Seasons Hotel, 8 Finance Street, Central Tel: 2805 0600 Email: shikigiku-ifc@rghk.com.hk
Kowloon Branch: 1/F The Royal Garden, 69 Mody Road, Tsimshatsui East Tel: 2733 2933  Email: shikigiku@rghk.com.hk




