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Takeaway Deluxe Bento Service

Bento A
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Grilled Hokkaido King Crab with Butter Sauce, Grilled Cod Fish with Miso Paste,

Grilled U.S. Rib Eye Served with Grilled Vegetables with Butter Sauce,

Simmered Abalone, Steamed Prawn with Sake, Black Bean, Corn, Egg Omelette,

California Roll with Deep-fried Bamboo Shrimp, Simmered Saga Seasonal Vegetables,

Kumamoto Cherry Tomato Salad with Home-made Yuzu Citrus Vinegar,

White Miso Soup with Kagoshima Seaweed and Bean Curd

S HK$550

Bento B

For orders or inquiries, please contact us by 2805 0600.

TG R TEET » AT akVUZ%5 H A48 2805 0600 °
Podium Level 4, IFC mall, 8 Financial Street, Central, Hong Kong.
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Grilled French Goose Liver, Teppanyaki King Prawn with Butter Sauce, Grilled Cod Fish with Miso
Paste, Grilled Hokkaido Scallop with Home-made Sauce, Kyoto Fish Cake,

Simmered Kyoto Fish with Sansho Sauce, Yam, Black Bean, Egg Omelette,

Japanese Ginger, Kumamoto Cherry Tomato Salad with Home-made Yuzu Citrus Vinegar,

White Miso Soup with Kagoshima Seaweed and Bean Curd

SR HK$550

Bento C

BERERTR - ETRUPRERE K - WILRSEEEROFT) I IMEERL
MEFRIAE  BRERESETEOERS

Grilled Miyazaki Wagyu Beef with Sukiyaki Sauce, Teppanyaki Yamagata Premium Rice with Japanese
Egg, Teppanyaki Scallop, Prawn and Seafood served with Fried Kagawa Udon,
Grilled Beef with Assorted Mushroom and Seasonal Vegetables,

White Miso Soup with Kagoshima Seaweed and Bean Curd

SR HK$450

For orders or inquiries, please contact us by 2805 0600.

TG R TEET » AT akVUZ%5 H A48 2805 0600 °
Podium Level 4, IFC mall, 8 Financial Street, Central, Hong Kong.
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Bento D
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Simmered Abalone, Steamed Prawn with Sake, Black Bean, Corn, Egg Omelette, Smoked Duck Breast,
California Roll with Deep-Fried Bamboo Shrimp,

Grilled U.S. Rib Eye served with Kumamoto Cherry Tomato Salad with Home-made Yuzu Citrus Vinegar,
Simmered Saga Seasonal Vegetables,

White Miso Soup with Kagoshima Seaweed and Bean Curd

S HK$550

For orders or inquiries, please contact us by 2805 0600.
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Podium Level 4, IFC mall, 8 Financial Street, Central, Hong Kong.

TR R 8 SREIR SR Ors 4 1 -



Yy
9% %

SHIKIGIKU

Bento E
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Simmered Miyazaki Wagyu Beef served with Yamagata Premium Rice,
Grilled Australian M6 Wagyu Beef served with Yamagata Premium Rice,
Simmered Nagano Seasonal Vegetables served with Grilled Beef,

White Miso Soup with Kagoshima Seaweed and Bean Curd

SR HK$450

Order and pick-up time are from 10:30am to 7:30pm.
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If you have any food allergies | please inform our staff.
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Menu cannot be used in conjunction with other promotional, discount offer, and Royal Garden gift cards.
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For orders or inquiries, please contact us by 2805 0600.

TG R TEET » AT akVUZ%5 H A48 2805 0600 °
Podium Level 4, IFC mall, 8 Financial Street, Central, Hong Kong.
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SHIKIGIKU
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Takeaway Deluxe Bento Service
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Please allow one day for preparation.
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Order and pick-up time are from 10:30am to 7:30pm.

¥+ %2 Name:

% 3% Mobile Telephone:

T 2% E-mail address:

Bi{ % p ¥2 pFF Pick Up Date and Time:

A RETEEF P AR

The takeaway will be ready for collection in Shikigiku Japanese Restaurant (Ifc Mall).
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Master Card O Visa O AMEX O

Please charge the amount $ to my credit card account.

5 ™ r& LA Card No: it %54 2P Valid:
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i

A ¥+ 2 Cardholder’s Name:

ez 4 ¥ 2 Cardholder’s Signature:

SEIEZEA For official use only

Date received: Remarks:

Handled by: Receipt no:

Email BE : IFFHBEHAKREEE shikigiku-ifc@rghk.com.hk

For orders or inquiries, please contact us by 2805 0600.
RS MTEET o sABRAR TR H A& E 2805 0600 °
Podium Level 4, IFC mall, 8 Financial Street, Central, Hong Kong.
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