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KIKU AUTUMN AND WINTER ALL YOU CAN EAT MENU
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Simmered Abalone
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Wasabl Octopus
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Seafood Chawanmushi
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Tuna
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Unagi Sushi
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Crab Hand Roll
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Shrimp Tempura
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Octopus Balls
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Minced Chicken Skewer
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Kurobuta Pork Skewer
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Chicken and Leek Skewer

<€ SAHFHERERE Contains Sustainable Seafood
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APPETIZER
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Skipjack Tuna Tataki
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Chestnut Pomegranate Salad
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.+ CHAWANMUSHI / SOUP ™
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Pork and Taro Miso Soup
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2% SASHIMI PLATTER ¢
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Yellow Tail
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Seared Salmon Sushi
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Wafu Beef Roll

FRIED DISH
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Soft Shell Crab Tempura
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Seaweed Cheese Mochi
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US Beef Den Miso Skewer
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Mentaiko Squid Skewer
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King Trumpet Mushroom Skewer
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&1/ Vegetarian
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Simmered Jade Whelk with Wafu Sauce
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Sweet Potato Beancurd Roll
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Seasonal Mushroom Tea Pot Soup
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Octopus Shrimp
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Spicy Tuna Belly Sushi
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California Maki Roll
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Breaded Minced Pork Patty
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Pumpkin Cake

Sesame Chicken Wing
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Scallop Yuzu Miso Skewer
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Wasabi Sauce and Egg Roll Skewer

J %% Spicy Dish
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Only for dining within restaurant. The alcoholic beverages have an alcohol strength higher than 1.2% vol. Seasonal ingredients may change according to
availability. Please inform our service staff if you have any food allergies or dietary requirements.All prices are in MOP and subject to a 10% service charge.



ERMAFZEE
US Wagyu Beef Sukiyaki
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Angus Beef Striploin
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Clam with Sake Broth
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Spicy Chicken Tantan Ramen
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US Beef and Mushroom Udon Soup

LB AL S AT )
Hokkaido Red Bean Pudding
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Chestnut Mont Blanc
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Coke
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Watermelon Juice
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Yuzu Rum Cocktail

Per Person

Plum Sake Cocktail

X8 o
utumn and Winter Specialty
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Teppanyaki Razor Clam with Crab Roe Miso
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( One portion per guest: Select one dish )
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Yuzu Chicken Thigh with Yuzu Sauce
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Squid and Hiroshima Oyster
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RICE / NOODLES
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Kurobuta and Vegetables Kamameshi
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Sea Whelk and Yellow Tail Rice
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DESSERT
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Maple Cheese Cake
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Japanese Ice Cream
Sesame / Matcha / Tofu
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BEVERAGE
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Sprite
7%
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Orange Juice
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Adults
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. ALCOHOLIC BEVERAGE
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B mEN SN 180
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Passion Fruit Sake Cocktail

B B B o e AR
Grilled Lobster with Egg Yolk Sauce
and Wild Mushrooms
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Australian Pork Loin with Kinome Sauce
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Salmon with Wafu Fruit Sauce
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Teppanyaki Unagi Fried Rice
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Mushroom and Omnipork Soba Soup
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Trio Glutinous Dumplings
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Kintoki Sweet Potato Cake
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Fanta Orange
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Apple Juice

Children (6-12 years old)
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Kirin Bottle Beer

Alcoholic Beverage Add-on 180 Per Person
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Only for dining within restaurant. The alcoholic beverages have an alcohol strength higher than 1.2% vol. Seasonal ingredients may change according to
availability. Please inform our service staff if you have any food allergies or dietary requirements.All prices are in MOP and subject to a 10% service charge.



