IN VIAGQIO
iid

APERITIVO
7RYT4—R
Hokkaido Scallop Arancini and Nagano Prosciutto
EEENIBEDTIUF——ERBRENL
Mushroom and Hazelnut Tartlet with Licorice
Iy al—LEAN—TILTIVYDRILNHE
Olive Pannacotta, Taralli and Pecorino

F)—=T D80 FAvR BFY)ERT)—/F—X

ANTIPASTO
VOZat PAV S
Crispy Poached Egg with Sunchoke Sause
Escarole and Black Truffle

DAE—R—FRI YT EHFEY—X TURAA(TEEN) 2T

PASTA
V.S
Candele with 6-hours Braised Wagyu Genovese Ragout
Caciocavallo Silano Cheese
HhoT—L 6RERRAALNGF D T/ R—E5—
hFahirass—/F—X

SECONDI
AMoTaYTa
Poached and Lightly Grilled Japanese Silver Cod
Cannellini Beans all’Uccelletto and Mushroom
REDR—F AT
BOWAITARAR)—ZDEIAIEE
or
Japanese Beef Sirloin
Smoked Eggplant, Shallot, Chickpea Farinata with Foie Gras
Served with Beef Jus
EESFY—O
BEMT B OLIEOTFIFT—RETHT IS
== el

DOLCE
FILFx
Chocolata Fonfant
Paspberry Sauce and Vanilla Créme Anglaise
Served with Fiordolatte Gelato
O a5 AN )= =R
et e L — X AN TS Pk

Coffee or Tea
mE Pl o S e [P

13,200

PRANZO A CANA

IV T Y

APPETIZER
CIES
House-made Confit Bonito, Grilled Baby Lettuce
Colatura Emusion and Browned Onion Consommé
BREYBOI T RE—LARDT)IL
IShYy—ZIRIILDIY TSI AZA 2 a4

PASTA ORRISOTTO
ISAA or )Wk
Aged Carnaroli Risotto with Cetara Anchovies
Laurel and Lemon
AW HILFO—)) Y Fr—F 7oFIE
A—J)TéL 'Y
or
House-made Lumaconi in Cauliflower Butter Sauce
Seasonal Mushroom and Hazelnut
BREJLI—= N)TFT—NE—Y—X
ZHOE N—EIL VY

MAIN COURSE
AMUTAYa

Grilled Japanese Amberjack, Cacciucco Sauce

Sauteed Spinach and Pappa al Pomodoro

DAIEEDT)IL hF1yT)—R
[FSNAREDYT— /3y 7))L RER—A
or
Grilled Miyazaki Kurobuta Pork Loin
Roasted Pumpkin Puree and Colorful Carrot Giardiniera
EIRREZBFO—RDT L

AADNEL—L ZBDASOIvILT(=LT

DOLCE
FILF

K'shiki Original Tiramisu
@ AT TR SR

Coffee or Tea
b — SR

4-Course | Appetizer, Pasta, Main, Dolce
ARBDZFUFIA—R | HIE IRAB A -FILFT

7,700

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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PRANLO A CASA

ITUVA T Y

APPETIZER
IE2
House-made Confit Bonito, Grilled Baby Lettuce
Colatura Emusion and Browned Onion Consommé
BREUBOI T NRE—LAXDT)IL
IASMY—ZIRIINDIY TSV A=A aJi

PASTA OR RISOTTO OR MAIN COURSE
IRRB or )b or AU T4yda
Aged Carnaroli Risotto with Cetara Anchovies
Laurel and Lemon
AL AL FO—)) s FLA—F TUFIE
A—)TeLEY
or
House-made Lumaconi in Cauliflower Butter Sauce
Seasonal Mushroom and Hazelnut
BR&EILYI—Z= NITFT—NE2—Y—2R
EHOE N—EILF VY

or

Grilled Japanese Amberjack, Cacciucco Sauce

Sauteed Spinach and Pappa al Pomodoro
MAIEEDT L AF1yT)—X
[FEONAEDYT— /Xy 7))L RER—D
or
Grilled Miyazaki Kurobuta Pork Loin
Roasted Pumpkin Puree and Colorful Carrot Giardiniera
EREEZKRO—RDTIL
BERDOE2L—L ZBOASOCYILTIZIS

DOLCE
RILFx
K'shiki Original Tiramisu
TOXAVCFIL T4T3R

Coffee or Tea

o P e 1 2

3-Course (only Weekdays Available)
Appetizer, Pasta or Main, Dolce
3MDTYFI—R (FHOHHRH)
BISE - RRAFEEEACY - BLFx

6,600



A-LA-CARTE

7 ZHILb

V Vegetarian W Vegan Wy Gluten Free
rosury  Wee=Hy A ouFuou-

ANTIPASTI, SALAD & SOUP
TOTANAS » 55 & X—7F

PASTA & RISOTTO
INAEZ & )k

Burrata Cheese, Tomato Variation and Basil Y 3,520 “Paccheri di Semola allo Scarpariello” Y 3520
TYvS—BF— XN AT —E Datterini Tomato Sauce, Basil and Grana Padano
I Z AL/ TyA
House-made Confit Bonito, Grilled Baby Lettuce 3,300 AyTV—Z N =R XDV TZFINT—)
Colatura Emusion, Browned Onion Consommé
BHREBDI T4 TYILLIERE—LAR Chef Fulvio’s House-made Spaghetti Aglio Olio e Peperoncino 3,300
aAShy—S TSIy TISHUA =AY AU UA Anchovy Garum, Caper, Parsley and Senise Pepper
ANTYTA— T—=IFA—=VF ROV F—/ “FIL TILEF
Crispy Poached Egg with Sunchole Sauce VY 3,740 TUFIEAINL ATy N— ") 2= — Ry /=
Escarole and Black Truffle
HYRE—R—FRIVS EHEDY—R Mezze Maniche di Semola alla Carbonara 3,740
IEAT BNJaT Guanciale, Pecorino Cheese, Black Pepper Blend of Sarawak, Long Pepper
Cambodian Black Peppercorn
“Arrosticini” Grilled Lamb Skeewer 3,080 )L‘y_\yIVZ?;@jj)l:*ﬂ:—f\ﬁ?‘{?—)Y—l/ RAQ)—)F—X
Smoked Eggplant Cream and Salsa Verde ﬂ7?7&7 TYINYN— DT AW )
CPARTFAF—=" FYIL LIS LD R ES HORCTETIYIRy/N—O—2UD“RRIRK
BEGNF DY )—L FNHFTTILT
House-made Lumaconi in Cauliflower Butter Sauce Y 3,850
Hokkaido Scallop Arancini with Nagano Prosciutto 3,300 SeisHonaI Mushroom, Haz_elnut a?d Black Trufﬂf n X
BEEENIBO7 SV F——ERBEESNL BRENLII—Z NITZT—NE—V—X ZHOE ~N—HEILFvY BN)aT
Fried Pizza “Montanarina” with Mushroom Ragout 4,400 Aged Carnaroli Risotto with Cetara Anchovies 3,850
Taleggio Cheese and Akaushi Beef Bresaola I:auriel, Lemon and S\almon Roe B . _
CEVRF—F" BIFES BEDTH — RAWANFO—I)IYh FA—ST7oFaE O—I LEY (95
ZLyPaF—X REOTLHFS
Candele with Braised 6-hours Wagyu Genovese Ragout 4,620
Traditional Italian Minestrone VY 2,200 Caciicavallo Silano Fhees? X . R
AT OISR 23 5 R N— & HoT—L 6RERAAEMGF T /T —857—
HFahIrooo—/ F—X
Soup of the Season 2,200
EEHOR—T Crab Bottoni in Crab Sauce 5,500
Pumpkin, Raw Red Prawn and Parlsey
BORYN—=ERYY—X BN KEE /()
DESSERT
THY—h
K’shiki Classic Tiramisu 2,200 Chocolate Fondant V7 2200
ok FUSHIL FAS5IR ’ Raspberry Sauce and Vanilla Créme Anglaise
ST AT TAIS Seved with Fiordilatte Gelato
TR 33T
Pastiera al Cucchiaio 2,200 FANI=I=ANEGI= LTV Te=R IAANTATT D25~

Barley Pudding, Ricotta Ice Cream, Zabaione Espuma
Candied Citrus and Spiced Sable

INARTAIZ TIL DYFNvAF

KE)D JAYBTARD)—L NN/ F—RITRTS—<
NS RERINA RS TL

Your Choice of Ice Cream or Sorbet:
TARD)—LA F=lE v—Xwh
BIFHD 2 BEHEVESL

Vanilla INZT Y Strawberry ZbORY— VY
Chocolate FzaL—k Y Lemon LTV Y
Pistachio EZX&2FA YV Mango XVd— VW
Matcha  BZS YV Coconut O3AFVYY 2

1,320

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.

MAIN COURSE
AMoTava

VEGETABLE | B3

Seasonal Vegetables Composition 3,740
Served with Extra Virgin Olive Oil and Flaky Salt

Seasonal vegetables from domestic farms, each cooked in a different way.
FHHROEYEDLY

THRNIN=D U F)=TFAINETL—1 )Lk
ERMOBENVEEREDITOREAETTAHARNVLEY

FISH | &

Poached and Lightly Grilled Japanese Silver Cod 7,480
Cannellini Beans all’'Uccelletto and Mushroom

REDR—F JILEIIT

BOWAITFARAR—ZDEIAIHLEE

Grilled Japanese Amberjack, Caciucco Sauce 7,260
Sauteed Spinach and Pappa al Pomodoro
A INFOT)IV AF 2y —R [FINAEDYT— /3y/X 7L RER—O

Two Jumbo Tiger Prawns 13,200
Served with Tomato Concasse, Taggiasca Olive, Caper, Sicilian Oregano

EFBE 2R

MOyt B RAOA)—T Ty— SFIFOHFLH/

MEAT | 8

Grilled Dry Aged A4 Wagyu Bone-in Ribeye

with Sauteed Spinach and Wagyu Beef Jus

A4 FIGBEAFEVTT7ADT)IL(1,000eLL LIRSATADT
[ESNAREDYT—EMGFDY 2

1,000g 44,000

Thick Cut Bone-in Veal Chop “Cotoletta alla Milanese”
with Taralli Panure and Baby Leaf Salad
BAEFFOREGYFIVT “Tvi-TyT 358 —E"
ATYNI R RE—)—TH S5

300g 9,900

Japanese Beef Tenderloin
Served with Confit Garlic and Beef Jus
EE4FT(A KisE—T0a

150g 14,300

Japanese Beef Sirloin with Smoked Eggplant

Chickpea Farinata and Braised Baby Onion, Served with Beef Jus
MY —O1Y BRIF VKZEDT7)T—5
RE—FAZFVDEIAHFE—TP

200g 9,900

New Zealand Lamb Chop and Lamb Arrosticino
Served with Aged Cheese Sabayon Sauce
Za—Y—FURESLFIVIESLDTORTAF—= F—AHT7(I0Y—R

200g 7,700

Grilled Miyazaki Kurobuta Pork Loin 7,040
Served with Roasted Pumpkin Puree and Carrot Giardiniera
FRREEFO—XDTL BRAOEL—L ZBDABOPvILT(ZTT
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