Shiki Japanese Restaurant
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For che month of |anuary 2008, Shiki mcroduces a new course menu,
HMUTsUK] [1.:1uri|15 the best seazonal produce available this Summear.
Daon't miss this opportunity to sample special course menu this month!
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Seared Salmon and Spinach Salad
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Seicky rice Clear Soup
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Thinly sliced Barcod Sashimi served with comaro jelly
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Sweer miso marinated Rudderfish grilled o serve
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Crab and Enoki mushmroom com Gracin

i 23 F
~ o o i 1~
Braised eggplanc served with Wagyu miso paste
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Lightly simmered ovseer and scallop served in peppercorn vinegar
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Shiso leaf Sushi cake served with seaweed soy
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Red bean puree wich green tea mousse

bhg.00 p.p.

A—RAp3YrogGriidypial ML AZolaofde LARLIZES]L A
T—AYBERYEaapl ITERLAT 54,
LIMITED OFFER. AVAILABLE FORTHE MOMTH OF | AMLLARY ORIV




