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Polenta Chips, Baccala Mantecato
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Chicken Liver Terrine, Cocoa Butter and Hazelnut
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Hokkaido Scallop Arancini and Nagano Prosciutto

EEENIBEDTSVF——EEHEES/NL

ANTIPASTO
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Roasted Monkfish, Artichoke and Tangerine
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PASTA
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Crab Bottoni in Crab Bisque Sauce
Pumpkin, Raw Red Prawn and Parsley
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Japanese Sablefish in Winter "Guazzetto"
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Grilled Dry Aged Japanese Beef Sirloin
Cavolo Nero Variation, Black Truffle
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Chocolata Fondant
Raspberry Sauce and Vanilla Créme Anglaise
Served with Fiordilatte Gelato
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Coffee or Tea
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APPETIZER
GIE2
Seafood Salad with Zuwai Crab, Sweet Shrimp
Fish Roe Mayonnaise, Crunchy Vegetables

S=I7—RIIF THWE HEE
AIIYIR—RY—X B

SOUP
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Traditional Cappon Broth with Passatelli
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PASTA ORRISOTTO
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House-made Chitarrine
Swordfish Ragout, Datterini Tomatoes, Mint and Bottarga
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or
Risotto with Beetroot and Gorgonzola Cheese
Walnut and Black Truffle
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MAIN COURSE
AMUTavva
Japanese Amberjack with Caramelized Cabbage
Seasonal Mushrooms
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Grilled Miyazaki Kurobuta Pork Loin, Carrot and Cocoa
Pork Jus alla “Cacciatora”
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DOLCE
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K'shiki Tiramisu
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Coffee or Tea
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5-Course | Appetizer, Soup, Pasta, Main, Dolce
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11,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 5% service charge.
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APPETIZER
GIES
Seafood Salad with Zuwai Crab, Sweet Shrimp
Fish Roe Mayonnaise, Crunchy Vegetables
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PASTA ORRISOTTO
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House-made Chitarrine
Swordfish Ragout, Datterini Tomatoes, Mint and Bottarga
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or
Risotto with Beetroot and Gorgonzola Cheese
Walnut and Black Truffle
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MAIN COURSE
AMUTAYYa
Grilled Japanese Amberjack, Cacciucco Sauce
Sauteed Spinach and Pappa al Pomodoro
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Grilled Miyazaki Kurobuta Pork Loin, Carrot and Cocoa
Pork Jus alla “Cacciatora”
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DOLCE
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K'shiki Tiramisu
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Coffee or Tea
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4-Course | Appetizer, Pasta, Main, Dolce
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9,900
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