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KIKU

Welcome to Kiku

With premium ingredients sourced directly from around the world, Kiku creates

exquisite Japanese cuisine with rich seasonal flavors.

Kiku's team brings to the restaurant an understanding of the meticulous
craftsmanship. Integrates innovative ideas with unexpected visuals and tastes
that capture the authentic flavors of the island nation’s seasons; they perform
in three open kitchens: the sushi bar, the teppanyaki grill and the robatayaki
grill. At the sushi bar, the chef presents seafood at its freshest. The teppanyaki
chef prepares with extraordinary flair top-quality Japanese beef and live
seafood, imported by air while the robatayaki chef puts a richly delicious spin
on seasonal foods. Omakase Set Menu, Sushi Experiences Set Menu and
Teppanyaki Experiences Set Menu are also available, featuring seasonal
ingredients to delight your taste buds, paired with award-winning ginjo, plum
wine, Japanese whiskey and beer, all of which elevate this to the ultimate

experience of Japanese cuisine.
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OMAKASE SET MENU

RE

FZEAARKRIGER

Yukinobijin Junmai Daiginjo

B LA
Seasonal Appetizer

FTRIE A)

Seasonal Sashimi (6 Pieces)

BE TR
Seafood Clear Soup in Earthen Pot

R ARIER
Nabeshima Daiginjo

RSP IIoE
Selection from Robatayaki

FhEXREAT =)

Premium Tempura (3 Pieces)

EEIEPNDR S

Nanbubijin Junmai

PR R B ASASHIAF (805%)
Teppanyaki Japanese A5 Wagyu Beef (80g)

BEIIRECBIE RIS
Seafood Takekomi Rice with Nameko Red Miso Soup

ERTRUEE
Houraisen Kanjyuku Umeshu Plum Wine

BAR<KER

Japanese Seasonal Fruits

&1 1,880
1,880 Per Person

A BEC &5 1 480
Additional Sake Pairing 480 Per Person

A
w

NLEMREFHMELER -
BERREEERERL2%MU L - BENENEZRART E ORI ERIRE -
FAENERITHHBMEL0%HKF2E - BERRHtSEZE -

Seasonal ingredients may change according to availability.

The alcoholic beverages have an alcohol strength higher than 1.2% vol. 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. Photos are for reference only.






SUSHI EXPERIENCES SET MENU

FZRNAARKRIGER

Yukinobijin Junmai Daiginjo

N IEE
Seasonal Appetizer

FTRE N H)

Seasonal Sashimi (6 Pieces)

RIS
Nabeshima Daiginjo

_§$EEZ
/B
Umami Clear Soup

JIPEIFEEE @th
Edomae Nigiri (5 Pieces)

EEIEINEE N

Nanbubijin Junmai

FTIHY)

Seasonal Yakimono

FIEED) @&t REY
Nigiri Sushi (5 Pieces) and Maki

eS| SUp
Clam Miso Soup

BRRTAIEE

Houraisen Kanjyuku Umeshu Plum Wine

FEEEH
Selection of Desserts

&1 1,880
1,880 Per Person

ABECH &S50 480
Additional Sake Pairing 480 Per Person
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NLEMEEFHMELER -
BERREEERERL2%M L - EENENEZRART E ORI HEERIRE -
FAENERRITMHBMEL0%HKS2E - BERRHSEZE -
Seasonal ingredients may change according to availability.
The alcoholic beverages have an alcohol strength higher than 1.2% vol. 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. Photos are for reference only.
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TEPPANYAKI EXPERIENCES SET MENU

EZENARKIGER

Yukinobijin Junmai Daiginjo

i< BDE

Seasonal Organic Salad

P PAT B
Seafood Chawanmushi

B ARIER
Nabeshima Daiginjo

BhERE%T =6

Premium Tempura (3 Pieces)

[ERp ik Spviny=y:E3
Chefs Seafood Selection

EEIEF LTS

Nanbubijin Junmai

BZAASHI4 (100%)
Japanese A5 Wagyu Beef (100g)

TR

Seasonal Vegetables

B A IR BRI 7
Seafood Garlic Fried with Clam Miso Soup

BHIR T AEE
Houraisen Kanjyuku Umeshu Plum Wine

FEEE f
Selection of Desserts

&1 1,680
1,680 Per Person

A BECX 11155 1 480
Additional Sake Pairing 480 Per Person

A
w

NLBEMREFHMmMEHER -
BERREEERERL2%MU L - BENENEZRART E ORI ERIRE -
FRABMERRITTHBMEL0%MSS 2 - BRRESEZA -

Seasonal ingredients may change according to availability.

The alcoholic beverages have an alcohol strength higher than 1.2% vol. 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. Photos are for reference only.
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