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ALL DAY DINING

Festive Celebrations
(s X | 7= AT 4 7 i a— 288D RN

Lunch
FUTF

December 17-31, January 1, 2, 3
2H17H~31H.,1H1.2,3H

5-Course Menu: JPY 6,800 / 6-Coutse Menu: JPY 7,300 / 6-Course Chef’s Special Menu: JPY 12,000
5T Fa—R:6,800 /6 mDTF2—R:7300 1 /6 DT =T AT ¥/ TF2—R: 12,000 M

Dinner
T4 —

December 17-22, 26-30, January 1-3
12H17H~22H,26H~30 H1H 1~3 H

5-Course Menu: JPY 15,800 /6-Course Menu: JPY 17,000 / 6-Course Chef’s Special Menu: JPY 19,500
5 DT AT —a—A: 15800 / 6 5DT 4T —a3—A: 17,000 H /6 DL =T AANL ¥)La—2: 19,500 M

December 23, 24, 25, 31
12 A 23.24,25.31 H

6-Course Menu: JPY17,000 / 6-Course Chef’s Special Menu: JPY 19,500
6 DT 4T —a—A:17,000 H /6 FaDT =T ZANL F/La—2R: 19,500 M

Enquiries and Reservations-Restaurant Reservations
Telephone: +81 3 3270 8188 (9:00am-9:00pm)

ZF K - BREWEDRIIVAN U FRET
TV—& AL 0120-806-823 (9:00-21:00)

email: motyo-fbres@mohg.com

www.mandarinoriental.co.ip/tokvo/fine/dining

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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FESTIVE SEASON DINNER MENU
December 17-22, 26-30, January -3
JIRTATS=AoT4F =421~

12 A 17H~228, 26 8~30H 1 A 1~3 H

ITALIAN DINING K'SHIKI =%

IL CENA DA

DANIELE

Chef’s Dinner Menu
VIJXT4F—1—2R
[T =-ILDOFI—7F1

19,500

IL GRANDE

6-Course Dinner Menu
6mDTA4F—1—RI1I-TS7]

Choice of Appetizer / Seasonal Soup
Choice of Pasta / Two Main Course
Choice of Dessert / Coffee or Tea
B -FHDR—T- VRS
XTI 258
FH—k-d—b—FEIF R

17,000

IL GIUSTO

5-Course Dinner Menu
5aNT4F—0—RT1)b-IaR]

Choice of Appetizer / Seasonal Soup
Choice of Pasta / One Main Course
Choice of Dessert / Coffee or Tea
AR -EHDR— - /XRY
AAT4vY 1iE
FH—bk-O—b— FE X

15,800

VEGETARIAN DISH

884, VEGAN DISH
(VR B - R
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Welcome Snack
Baccala Mantecato with Grilled Polenta and Caviar
Semi-dried Persimmon, Prosciutto and Iwate Honey

Choice of Appetizer

Crispy Ricotta and Buffalo Mozzarella Cannelloni
with Fruit Tomato and Guanciale

or

Scallop with Topinambour, Sea Urchin

and Cacciucco Fish Soup

Risotto
Aged Aquerello Risotto with Porcini Mushroom and Grape

Fish
Roasted Capitone Eel with Saffron Sauce
Sautéed Spinach and Black Garlic Emulsion

Meat
Grilled Japanese Tenderloin with Black Maitake Mushroom
Fried Artichoke, Smoked Potato Purée Balsamic Sauce

Dolce
Fluffy Pistachio Mousse and Strawberry Sorbet

APPETIZER

Red Shrimp, Chickpea Purée, Caper, Star Anise and Caviar

As a Tribute to Fulvio Pierangelini
or

@ Frico Potato with Three Cheeses and Onion Pie

Winter Root Salad, Black Truffle
or

Warm Beef Tongue Tonnato, Salsa Verde and Pistachio

SOUP

Cannellini Bean Soup with Orange, Iberico Ham
and Sarawak Black Pepper

PASTA

Oyster Risotto with Anchovy Cream
Franciacorta, Chive and Bottarga

or

@ Fusilli “Norma” Eggplant, Ricotta Cheese, Tomato Cream

or

Traditional Lasagna “Ragu Antico Toscano”
with Bone Marrow, Oxtail, Beef Check
and Smoked Mozzarella Cheese

MAIN COURSE

Sautéed Gurnard, Scallop with Sardinian Fregola
Mussel and Saffron Sauce

or

Grilled Australian Beef Fillet

with Butter and Sage Carrot Gnocchi

Spinach and Marsala Sauce

or

@ Celeriac Parmigiana with House-made Stracciatella Cheese

DOLCE

Today's Panettone with Marsala Zabaione
and Strawberry Gelato

or

K’shiki Classic Tiramisu
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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FESTIVE SEASON DINNER MENU
December 23, 24, 25, 31
JIRTATI—RAoT4F—AZ1—
12823, 24, 25, 31H

IL CENA DA

DANIELE

Chef’s Dinner Menu
IIITXTF14F—1—2R
[T =-ILDOFI—7F1

19,500

&%

IL GRANDE

6-Course Dinner Menu
6amDT4F—a—=RI1I-TS527F]

Choice of Appetizer / Seasonal Soup
Choice of Pasta / Two Main Course
Choice of Dessert / Coffee or Tea
AR -ZEHDR—TINRY
X1T4w1 258
FH—k-d—b— FEIE I

17,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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Welcome Snack
Baccala Mantecato with Grilled Polenta and Caviar
Semi-dried Persimmon, Prosciutto and Iwate Honey

Choice of Appetizer
Scallop with Topinambour, Sea Urchin
and Cacciucco Fish Soup

Risotto
Aged Aquerello Risotto with Porcini Mushroom and Grape

Fish
Roasted Capitone Eel with Saffron Sauce
Sautéed Spinach and Black Garlic Emulsion

Meat
Grilled Japanese Tenderloin with Black Maitake Mushroom
Fried Artichoke, Smoked Potato Purée Balsamic Sauce

Dolce
Fluffy Pistachio Mousse and Strawberry Sorbet

APPETIZER

Red Shrimp, Chickpea Purée, Caper, Star Anise and Caviar
As a Tribute to Fulvio Pierangelini

SOUP

Cannellini Bean Soup with Orange, Iberico Ham
and Sarawak Black Pepper

PASTA

Traditional Lasagna “Ragu Antico Toscano”
with Bone Marrow, Oxtail, Beef Check
and Smoked Mozzarella Cheese

MAIN COURSE
Sautéed Gurnard, Scallop with Sardinian Fregola

Mussel and Saffron Sauce

Grilled Australian Beef Fillet
with Butter and Sage Carrot Gnocchi
Spinach and Marsala Sauce

DOLCE

Today's Panettone with Marsala Zabaione
and Strawberry Gelato

ITALIAN DINING KSHIKI

:%:

DITIALRTYVD
NYAS I ITA—NRLIAYDT I FvET
FUutt TO0V1— b EEFRERE

[[IE2

Jw ks
KISV RIVF——EEE

2k S5
ggoO0—XH I35V —2R
FONAREZ_U—oNDIVIVY3Y

RS
EEF T LADITUIBEEP—T1F3—oNDTJvhk
RE—VRTEOE2L NIVTEOY—R

RIVFT
ERIFFADL—RENEZDIv—ARY

GIE

BE OLTEOEI—L TA/IN— RY—P X FrE7Y

~JIEF ISV T ) —ZADANY—I 1L T~

=7

BWAITAEDA—T ALY ARYIDN\LE
TS5YIRYIN—

INR%

Ay 2T7 =V HEA iR—~v0—
AE—IEVYPLSF—ID
GERRBVRSZA—F A DS T

XLIT1v2a

ESIES5DYT— L FIVT——vEIL—IS&L—IVE

IS0 =X

A—ZASUTEF T« LADT IV
NY—Et—IDFrOYrZavF [FOINAE
NIVTSY—2R

RIVFT

AEHDINRS—R WIS -FINNAA—RE
BDIIS—NRA






