SHIKIGIKU

HONG KONG

Michelin 2 Stars Ankyu ZZ/A Guest Chef Yozo Ueda
Dinner Tasting Menu

Appetizer # ¥
INVB sty s REgv F-EHE - S -PE
Geoduck Thin Slice, Fermented Cabbage and Mashed Radish in Yuzu Bowl
HASINEHAMTHEBEAAXERSERTHFER
Cold Dish 4 #
EHRAE PI Y F RERE R S EBF L ET
Ise Lobster Ceviche, Hojisu, Scallop with Caviar and Nanohana
FEBERM AT - BR&G WUBHRFE - HRIC
Soup *®x i~
BENWELT7E~VYIVYBRFE~-ITAREF b 72T Hhiml
Steamed Abalone serve with Lotus Dumpling and Komatsuna in Onion Clam Soup

ZEEEY SR ERERA AN EFEERS
Sashimi 1] £

NEH= - BEF A~ H =BT —ZA~bFSLET
Matsuba Crab with Cucumber in Crab Miso
AEE BB £ B 8 AR TN AT 28 IR N
Grilled Dish %&4~
Y MiEpeE B E
Amadai Marinated in Sake Kasu with Yuba
BH RSB RS ER S
Tempura % # 2
A BEE~ADY
Shirauo Fish with Mullet Roe Tempura with Kinome

HRERSREFRKBHARZE

Les Entrees ¥ 4k
BEY 103 EFAE  AV2—FyVOF R
Japanese Spinach, Mushroom, Carrot, Cashew with Sesame Dressing
ZEE - BH  2RAZ  BRAMNME
Simmered Dish ¥ 3
Ap FaES BT L TE
Beef Rice Sukiyaki Style with Bamboo Shoot, Spring_ Onion and Menegi
SRASESEREEHTAE - &
RiceSet § ¥
A= bYaT7E~NFABRBET S FF
Fresh Crab Meat with Zosui and Black Truffle Congee with Pickles
R BC BB IREDEY)
Dessert # &
Faig HEY—X
Deep Fried Yokan with Matcha Dressing
S FSERCIRZ

B E%E HKS2,380 per person
Menu available on 19-22 February 2025

The ingredients will be changed according to seasonality. 32 B8 & (R Z= &7 M S &kt
If you have any food allergies, please inform our staff. MNE FETABYEESK - BEBEAXEEHEHE -
The price is subject to 10% service charge. BIN—RFEE -

Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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