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Chef Fulvio’s Dinner Set Menu
217 JLEF FEHOT4F—3—X

APERITIVO
TRYTA—R
Cold Eggplant Parmigiana
AEFFD/IINZDv—F
Hokkaido Scallop and Nagano Prosciutto Arancini
tBEENIEDTSVF—ERFRENL
Lamb Belly, Chicken Liver and Pomegranate Vinegar

JLESRH B/LAN— FUOEE

ANTIPASTO
V%t AV S
Zucchina alla Scapece
Fiordilatte and Lemon, Saffron Emulsion
A== A —F T
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PASTA
INRH
Linguine di Semola
Crab Sauce, Sea Urchin and Lemon Bread Crumble
TERIFTHRDIL T AR
BDY—R ERf LEVIIVTIL

SECONDI
ATy
Sablefish in Potato Crust
Asparagus and Warm Clam Emulsion
REE RTNITRE
TANTGHAREHSYDIRIL DI
or
Grilled Wagyu Sirloin Steak
Variations of Farm Vegetables and Fruits
JUINLERSFY—01Y R/ RNE—
EENS BV ERLETIL—Y

DOLCE
RILFx
Baba al Limoncello, Cocoa and Passion Fruit
LEVFyOESD 2a7070TILENRy 30 TIL—Y

Coffee or Tea
= e P

16,500
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ASA ANNAMARIA

K’shiki Dinner Set Menu
TUXRTA4F—A—R

APPETIZER
GIE?

Seared Japanese Amberjack Tagliata in Escarole Leaf, Tangerine
Cream of Scamorza, Pinenut and Olive
FEEDR)7—F TAHA—IL BT
ARV T )—L RDEEF)—T

SOUP
A—7
Clams, Mussels, Red Shrimp
Japanese Goatfish Soup with Parsley Croutons

HY L—ILE BE OOLOR—TE/EITILN

PASTA ORRISOTTO
INAAR or )Wk
House-made Candele with 6 Hours Wagyu Genovese Ragu
Caciocavallo Cheese
BREHAT—L OREEAAENMF S/ Tz—ED57—
BsREpal) 2T L X
or
Risotto alla Nerano Zucchini
Stracciatella, Sardine and Bottarga
.U PSS = s/
AyF—= ATV FYTUT BHEESE

MAIN COURSE
AMUT4Ya
Grilled Barred Knifejaw alla Puttanesca with Roasted Tomato
Caper, Oregano and Almond Pesto
AAOT VAR ZAE O—ANT 7y/8— FLH) T—EUR
or
Braised Japanese Beef Cheek
Roasted Red Pepper in “Agrodolce”, Mustard Leave and Potato Puree
EEFRFAOELA
A—ZXRLIF=FRE—<2 D7 JARILF T Y A2—N)—T RFREal

DOLCE
RILF
K'shiki Tiramisu
B TS

Coffee or Tea

el SEo - [T

5-Course | Appetizer, Soup, Pasta, Main, Dolce
SEDTAFT—2—RX |FI¥E - Z—T - 1RRZ - ALY - BLFz

11,000

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

LERIFBFRATORRIGICHERZSATTHET, JE15% DT —E A ZEHULRITET,

ASA ANNAMARIA

K’shiki Dinner Set Menu
TYETA4F—A—R

APPETIZER
GIE
Seared Japanese Amberjack Tagliata in Escarole Leaf, Tangerine
Cream of Scamorza, Pinenut and Olive
FEEDRI7—F TAHO—IIL BTy
APFBINYTI)—L RDEEF)—T

PASTA ORRISOTTO
INAA or ')k
House-made Candele with 6 Hours Wagyu Genovese Ragu
Caciocavallo Cheese
BR&NYT—L ORFREEAAENG S /I —EDT7T—
AFAAT7yaF—X
or
Risotto alla Nerano Zucchini
Stracciatella, Sardine and Bottarga

Hivra—KIVvs Tys 25—/
RyF—= ANTYFvTYT HEES

MAIN COURSE
AMUTavYa
Grilled Barred Knifejaw alla Puttanesca with Roasted Tomato
Caper, Oregano and Almond Pesto
BT VIR ZAR O—AMN 7y/8— FL A/ T—EUR
or
Braised Japanese Beef Cheek
Roasted Red Pepper in “Agrodolce”, Mustard Leave and Potato Puree
EE 4 ZIERDEAH
A—AMLERE— D77 ORLFI RRAZ—F)—7 RThEaL

DOLCE
RILFx
K'shiki Tiramisu
TUOF TA4TIR

Coffee or Tea
S Sy

4-Course | Appetizer, Pasta, Main, Dolce
ARDTAFT—2—X | BIE - RRZ - AV - FLFz

9,900



A-LA-CARTE

Vegetarian 4 Vegan w,~ Gluten Free =~ Lactose Free Hot
T7ZHILE Y /\‘:Jg“g'J?D LUk E—#HY b JIFoIU— SO—XT1)— ~ L VEPE
ANTIPASTI, SALAD & SOUP PASTA & RISOTTO MAIN COURSE
FUTARAN - 454 & Z—TF INAZ & )T b AMUTFayva
Burrata Cheese, Tomato Variation and Basil Y ¥ 3,520 “Paccheri di Semola allo Scarpariello” 3,080 VEGETABLE | 3
TvT—RF—RERNMD AT —F Datterini Tomato Sauce, Ba§i| and Grana Padano \ \ Seasonal Vegetables Composition 3,300
INYTIDAFINN) YR Ly TI—/RN =R NDIL TZF T —) Served with Extra Virgin Olive Oil and Flaky Salt
Seared Yellowfin Tagliata in Escarole Leaf, Tangerine 3,300 Seasonal vegetables from domestic farms, each cooked in a different way.
Cream of Scamorza, Pinenut and Olive Chef Fulvio’s House-made Spaghetti Aglio Olio e Peperoncino 3,080 FHFEDEYEHE
FEBEDR)T7—R TRAAO—ILDE FLD Ancho\vy Garum, Caper, Parsley and Senise Pepper i IOANIGN=DH) =T HAILETL—DVILE
ARENYTI)— L MOREF)—T AINFYTA—= T =IAF—IARNAYF—/) "F) TIVEF BROOBVEBEEVIIOREHETTABENLET
ToFIERIVL ryi— ) tZ—E Ry /~—
Slow Cooked Chicken “Porchettato” 3,520 FISH | &
Tonnata Sauce, Caper Berry and Celery Mezze Maniche di Semola alla Carbonara 3,520 Monkfish and Cured Lard in Potato Crust 5,280
ERABLETFEY “RILya—N Guanciale Pecorino Cheese, Black Pepper Blend of Sarawak, Hybiscus, Radicchio Tardivo
ko F—hY—Z vy is—R— +01) Long Pepper and Cambodian Black Peppercorn fiRfE S—RAYRTNIST AR
AYIIRZT DA —Z TT7oFv—L XO)—/F—X NAERNR FTAYFRFZILTA—R
Crocchetta of Salsiccia and Friarielli 7™ 2,750 ﬂ?'jgfé77‘t/_7/\o‘yi\o_ou\/7 /\\J/\_ N
with Smoked Scamorza, Three Pieces NIRRT ETZYIRYNR—0—=2 D RRIZh MEAT | §
YLy FRETUT)IV)DIAT IS AE—YZAHAEILY T Veal Cotoletta alla Milanese with Taralli Panure 9,350
House-made Tagliatelle with Zuwai Crab and Sea Urchin 4,840 Served with Baby Leaf Salad
Fried Pizza "Montanarina" with Pistachio and Basil Pesto 3,080 Astragus anc_i Marjoram o o FEDEZ/RDILY IRUBDETY) RE—)—TH X
Italian Mortadella and Stracchino BRRZ)7TIL $HNE B 7ANSGARX V3T A
BITEY “FEUAF)—F" ERZFFENTILRZS Stracotto of Wagyu Beef Cheek served with Mashed Potato 6,600
AT ETNLITYIEANTYF—/ House-made Candele 3,960 Bagnetto Verde, Caramelised Leek and Baby Spinach
6 Hours Braised Japanese Beef Genovese Ragu and Provolone Cheese MEFFADAN VN TV aRTR
Rare Beef Tenderloin alla Acciugata with Soft Boiled Egg 3,520 = §$!<Jj7:/7_;_‘l/ L o . \\ NZIYMILT B RE—[F5NAE
ETALADTYS PyFaH—4 H200 6RFEIZEAALREESF /T —ENDI57— O +0—+F—X
Traditional Italian Minestrone 2,200 Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon 4,620 gﬁ:tl-
AR T7 DIEER IR AN—% Turnip Rabe and Braised Lamb Ossobuco with Black Truffle
HIILFA—IK)I I S FITEF)—TFH A A—APLEY Fish of the Day 200gr 6,600
EOELIEIAALE W) J— l ’
Séoggdcgf;he;eason Y 2,200 ROREFOANIZEFROA VYT =3 JN)2T Served with Tomato Concasse
=0 — . . -
Cappelletti of Fava Beans and Pecorino Sardo 4,950 I;gElgI;;E Olive, Caper and Sicilian Oregano
Firefly Squid and Horseradish S a8 U= Jora) )9 LS =l | N
ZETERT—JH LR B BT EUDHALY T MMV YT B RAAA) =T TyN—=ESTFITDALA
Australian Black Angus Beef Ribeye, Served with Beef Jus 300gr 6,600
DESSERT F—ANSUTE TovIT U HRAE—TYTFA E—TSaY— R
TH—b
Kshiki Classic Tirami 1760 Your Choice of Ice Cream or Sorbet: WV % 880 Japanese Beef Sirloi[\ SerY?d with Beef Jus 200gr 9,900
ok IS L mg DR ’ TARG— LI =l Sv— Ak EE4Y—0 Y E—TP1Y—2
h BIFHD 2 BaHEUEZS
. o Japanese Beef Tenderloin Served with Beef Jus 200gr15,400
Pastiera al (::ucchlalo ' 1,760 Vanilla N=S Y EEE Tl P—T D1 Y— R
Barley Pudding, Ricotta Ice Cream, Zabaione Espuma Chocolate FaaL—k Y
Candied Citrus and Spiced Sable Pistachio  ERA5FA New Zealand Lamb Chop 200gr 7,150
/\7\7'*'( ~17| L% 7“/?'\"/{ x - Matcha K% Y Served with Aged Cheese Sabayon Sauce
S TR TS AA =R IAT Y AU SUREREER F-RYIrAI YR
-7 Strawberry ARANRI)— VYV
] ) Lemon LEY Y Tottori Prefecture Daisen Chicken Breast 250gr 5,500
Yggaq\?hocolate Te_rlrlne, Fresh Berry & Soy Chantilly 1,760 Mango d— v T Served with Cacciatora Sauce
E—HrFaaL—h71)—X Coconut Ja+wy Y EREXLUBERA HFvb—7V—X
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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