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APERITIVO
FRY)T4—R
“Bruschetta” Parmigiano Wafer, Tomato Mousse and Basil
TR YR INIVED v —/DILTIN—RA MNML—R D)L

“Pane e Panelle”
Chickpea Fritter, Red Prawn Tartare and Coral Emulsion
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“Suppli” Eggplant Parmigiana
) IFDIILED e —F

APPETIZER
GIE?
Cuttlefish Tagliatelle, Parsley and Embers
B K TRENFZZAZIA HDRIT T L 13+

PASTA
INRAZ
Smoked Potato Gnocchi
Stuffed with Nduja, Red Bell Pepper and Sea Urchin
AE—VRTID=3v+
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MAIN COURSE
AMUTA4Ya
Grilled Dry Aged Japanese Longtail Snapper
Caponata and Zucchini Blossom
AREERRBAOTIIL ARF—H2EEXyF—=
or
Charred Dry Aged Japanese Beef Sirloin
Seasonal Vegetables Variation
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DOLCE
RILFx
Cannolo Siciliano with Ricotta Mousse
Pistacchio Praline, Candied Citrus and Bergamot Granita
SRR SR 32— )1y 3 I A
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Coffee or Tea
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13,200
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APPETIZER
GIE?
Lightly Smoked Amberjack Tartare
Blood Orange and Mediterranean Crumble
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PASTA
AV
House-made Strozzapreti
White Farmyard Ragout, Gaeta Olives and Verbena
BREUIOVYFTIL—T«
T7— LN =R = HIZF =T EN—RF
or

Fregola di Semola with Roasted Tomato, Provola and Escarole
JL—3% T4 £ET A—AMILTOTFSETRHO—IL

MAIN COURSE
AMUT 4y
Seabass “all’Acqua Pazza”
Asari Clam, Capers and Saltwort
B TIT VYT
ERM rynN—EBhULE
or
Grilled Miyazaki Kurobuta Pork Loin
“Frigitelli alla Scapece” and Fresh Herbs Roast Sauce
EiEZBEO—IDTIL
VO TY) T YT ANR—F T ETLy Y an—TOA—AN/—X

DOLCE
RILFx

K'shiki Original Tiramisu
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Coffee or Tea
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4-Course | Appetizer, Pasta, Main, Dolce
ARDTUFI—R | BT NRE A -RILFT

8,140

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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PRANLO A CASA
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APPETIZER
GIE
Lightly Smoked Amberjack Tartare
Blood Orange and Mediterranean Crumble
BENIFORILZIL
TIYRFLU DRI TV TIL

PASTA
INRA
House-made Strozzapreti
White Farmyard Ragout, Gaeta Olives and Verbena
BREUAMYYFIL—T 1
T7—LN—RZT— ALEF)—TEN—RF
or
Fregola di Semola with Roasted Tomato, Provola and Escarole
JL—35- T4 £EZ O—AMIS TOUFSETRAO—IL
or
Seabass “all’Acqua Pazza”
Asari Clam, Capers and Saltwort
B TOT Iy
ER TyN—EBMVLE
or
Grilled Miyazaki Kurobuta Pork Loin
“Frigitelli alla Scapece” and Fresh Herbs Roast Sauce
Bl RKO—XDT)IL
DVOTYV)TYT AAR—F LTy an—TOA—RAR—X

DOLCE
FILFz
K'shiki Original Tiramisu
ToF FVOFIL TA4TER

Coffee or Tea
sl 5

3-Course (only Weekdays Available)
Appetizer, Pasta or Main, Dolce
3DV FA—R (EEDHZHH)
BISE - RRAERIZA(Y - FLTF T

6,600



A-LA-CARTE

V Vegetarian Vegan W Gluten Free = Lactose Free

TIAILE nosury  WpZhy A guruou— Al SHLZz5)-
ANTIPASTI, SALAD & SOUP PASTA & RISOTTO MAIN COURSE
TUTAINAN - 534 & Z—F INZAZ & ) Syk AMUT4ya
Burrata Cheese, Tomato Variation Y 3,520 “Paccheri di Semola allo Scarpariello” Y 3,520 VEGETABLE | B3
Cgra_sau FIatbrea\\d and Baiil _ o Doa\tterlini Tomat<°:|o Sau\ce, B\a:sil_alnd G_rana I?adano - o Seasonal Local Farmers’ Vegetable Composition Y 3,960
TYT—HBF =X Mk HTHITIINTLIRENTIL N7 ZAN NI TyR FYTU— RN =R ROV T5F T —/ Served with Extra Virgin Olive Oil and Flaky Salt
Chef Fulvio's H de Soashetti Aslio Olio & P ) i 3300 Each cooked in a different way
Lightly Smoked Amberjack Tartare 3,520 At o G s P ‘::('j o oo Sheroncine ’ FHBROBIADE
Blood Orange and Mediterranean Crumble 7\/\0,7\\“)[_ _ ;—'FT%'—'JJ&&D)?—/RPT)[/ SLEA I7XF?/‘—‘/\/714:_')—7744/&7[/—’7‘/&[\
JERNRF DL D i s e BENSENEBRES TIOBES A CCABNELES
TIVRALY DL BRI TV T . 7 - "
FISH | %
Mezze Maniche di Semola alla Carbonara 3,740 =
’ . . ‘J L
Baby Leaf Salad, Lightly Charred Sustainable Tuna 3,850 Guanciale, Pecorino Cheese, Black Pepper Blend of Sarawak, Long Pepper ngIIEd Dry 'Z‘ggd JaE?eregle Longtail Snapper A 7,480
Pistachio, Peach Giardiniera and Citrus Dressing Cambodian Black Peppercorn gigga; an ﬁl:ccﬁl!’lll 1/335_?,:‘__9(‘:_”_ e =
RNE—)—=TH X KYVF AYIIRZT DA —Z TT7oFv—L XO)—/F—X ANEERERBDOTIIL SR ERAvF—=
EXRFF BDEZILR N2 YIDVET Ty IRy/IN\— AT Ry /R— W =
5TE KO R w2 T ﬁzﬂ:z};éﬁgé’i O,J\o‘y /\"—32‘/ Uj) A= TR Seabass “all’Acqua Pazza” Asari Clam, Capers and Saltwort 2 E 7,260
_ BED T OT YT RR Ay R—EBHVLE
Cuttlefish Tagliatelle, Parsley and Embers a 3,520 . .
\ = — o Fregola di Semola with Roasted Tomato, Escarole and Red Prawn 3,850
e e \f-X= | w | ’ ’ :
B K TREWN=RAIAADR)T TyL /3t1) TS T g TS O RN TR AO— L E SR I E Twojuml')o Tiger Prawns ' . o 13,200
Served with Tomato Concasse, Taggiasca Olive, Caper, Sicilian Oregano
b o : SFBE LE
Fried Pizza “Montanarina” with alla Nerano Y 4,400 House-made Fresh Pasta Lasagne alla Ligure Y 5500 Eﬁ%’ﬂ\ - . o s .
Stracciatella, Zucchini and Provolone with Asparagus, Green Beans and Basil Pesto bV Iy RO AAX) =T T yN— S FIT DAL
CEUAS)—F" BIFEY TyoRT—/ BRHE/NRI2OYT—)7RSYF =T
ANTF v TvT RyF—= TOTFA—FF—X FRRTHZ WAIFAT NTILR—ZR MEAT | §
Grilled Wagyu Bone-in Ribeye (3-4 people recommended) % 1300g 49,500
. . - House-made Tasliatelle 4.400 Dry Aged and Served with Sauteed Spinach and Wagyu Beef Jus
Grilled Lamb Skewer “Arrosticini 3,300 € ) 8 N . — N
Served with Buttermilk Sauce and Caper Pesto Traditional “Ragu alla Bolognese” with Wagyu Beef and Cured Pancetta A4§*D4:%1TJ'%!7740)7'J{\[?(|,000g1¢ii)|\7’(l’(‘//’7
FEROBRES “PORT(F——" HR&L)7TILIERE NV FTVEDTY — 7y ROR—F [FESNARDYT—EMFDY 2
NF=INTI=ALT A=A =2 House-made Strozzapreti 3,740 Grilled Japanese Beef Tenderloin 200g14,300
White Farmyard Ragout, Summer Truffle, Gaeta Olives and Verbena Served with Confit Garlic and Beef Jus
Traditional Italian Minestrone Y 2,200 BR8Ny 7 I —T o EELTLROT)IL A—)yIE—=TDTa
A 27 DIEHE RS AO—4 T7— LN —RST— HX—N)aT HTAF)—TEN—AF
Charred Dry Aged Japanese Beef Sirloin b8 9,900
- s S i Seasonal Vegetables Variation
Zucchini Soup, Asparagus and Musseles A0 2,200 Smoked Potato Gnocchi 4,950 I N e i e e =
X\\y;\—__:gjpx_;’ 7g7\/\°3jj‘7\&1;—)l/,§\ Stuffed with Nduja, Red Bell Pepper and Sea Urchin AWMF T —A(VDORY ZEHHRRA
RAE—IRTIDZ3yF IRV FRNTIHEEFH
Grilled Grass Fed Australian Lamb Chop ¥ 200g 7,260
DESSERT Green Peas, Beans and Aged Cheese Zabaione Sauce
FH_K F—RNSVTETZRTIR- T LFI3vTDI)IL
T)—2E—R BHETF—RADHFNAF—FV—2Z
K’shiki Classic Tiramisu Y 2200 Chocolate Fondant Y 2200
FE AYSHIL FATIR Raspberry Sauce and Vanilla Créme Anglaise Grilled Miyazaki Kurobuta Pork Loin ® g 200g 7,150
Seved with Fiordilatte Gelato “Frigitelli alla Scapece” and Fresh Herbs Roast Sauce
Pastiera al Cucchiaio 2,200 JAAY3aT ?mﬁ%ﬂgﬂ—lef'ﬂb ) ‘
with Barley, Ricotta Gelato FGARNY =Y =X NRZFGH )= LTI —X T4AXINTAZT oxT7—h TNVOTV)TwT AAR—F " ETLyan—JOa—AN—X
Orange Blossom, Candied Citrus and Spice Sable
INATALIT TIL OyFvA4 KEY)AVR TARI)— LI Your Choice of Ice Cream or Sorbet: 1,320
FLolTOvh b T TAIURNTRAERIRA A YT TARD)— L F=lF v —~wb
BIFHD 2 BEHEUEZS0
Cannolo Siciliano with Ricotta Mousse 2,200 Vanilla INTT Y Strawberry AbON— VYV
Pistacchio Pralinee, Candied Citrus and Bergamot Granita Chocolate F3aL—k V¥V Lemon LEY Y
/=R F)7—/ 'JZI‘:J'?A—Z \ X Pistachio EX%F# ¥V  Mango Nyd— Y All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
EXRFATIIR FvoTAVNIRA RIVAT'IN Z=Z—4 Matcha  #%: Y Coconut AFTVY o LFERFBEAATORTIEISHERESATTRE T, BIR15%DT —E R EBHUZITET,
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