SHIKI

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.

FRRIE A AR TORRMITHE Bl & ATZEHE T BR15% D —E A LT £,
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FESTIVE SEASON LUNCH MENU
December 17-31, January |, 2,3

WRTEG ITALIAN DINING K'SHIKI —

Welcome Snack @‘I)bﬁAZT‘y7 . N
Dﬂ " I I ll Baccala Mantecato with Grilled Polenta INVAHZ 7?7_‘73_|‘L11'\|/390)7 )b
Semi-dried Persimmon, Prosciutto and Iwate Honey FUutt JOV1—hEBFEEEE

o Choice of Appetizer HISK
Fhef S“I_'EmCh Menu Crispy Ricotta and Buffalo Mozzarella Cannelloni VY IF—REKFDEYVIFLSF—RX
‘J~Ij7\‘7J9":|—°Z_ - with Fruit Tomato and Guanciale I—=YRYEDOAXROZ T 7 Fv—L
[T ZTILDTSY#] or =Tl

M HF E/EAFIVIV—X

Scallop with Topinambour, Sea Urchin

| 2’000 and Cacciucco Fish Soup “
. 1wk
Risotto ARV k RILF——EEE
Aged Aquerello Risotto with Porcini Mushroom and Grape
arhe
Fish EBOO—LTTSIV—R
Roasted Capitone Eel with Saffron Sauce FSNABEE=-U=—oNIVIL3y
Sautéed Spinach and Black Garlic Emulsion =Py
or RFEE
Meat BROITIIIEFEE 7—T14F3—oDT vk
Grilled Venison with Black Maitake Mushroom X“E_al_ﬁ? kel
Fried Artichoke Smoked Potato Purée and Balsamic Sauce NV —2R
RILFT
Dolce EXYFADL—REVNEZDIv—AR Yk

Fluffy Pistachio Mousse and Strawberry Sorbet

II_—Q Rﬂ " D E APPETIZER B

6-Course Lunch Menu Red Shr:imp, Chickpga P'ur'ée, Cgp'er' and Star Anise L U%:C_LELOU) E°EL|{ ’J'I’f/\"_— AT—7 :\%
6RNDSUFIA—RT1I-TS5UF] As a Tribute to Fulvio Pierangelini ;glitbtj-tljjyl J=ZADAN—=D1&ELT~
or < . ,
Choice of Appetizer / Seasonal Soup Frico Potato with Three Cheeses and Onion Pie @ TRTI*tﬁeEU)?:—ZU)“j_U;I’
Choice of Pasta / Two Main Courses Winter Root Salad AZAINA ZDRFETSH
Choice of Dessert / Coffee or Tea FelE
- FHDR—T /25 or o SBOVES DR UF— R I TIVF EERSFA
XA T4 Y2125 T H—~ Warm Beef Tongue Tonnato, Salsa Verde and Pistachio
JI—E— FRF AR @ A=T
SOuUP

HWAITAENDA=T AL I D) AE=R=02
7,300 Cannellini Bean Soup with Orange, Crispy Bacon 'SRy ) —

’ P g Py TIYIRY
and Sarawak Black Pepper

N5
IL CAPO PASTA HAEDUV Y PUFIE D~ L
Oyster Risotto with Anchovy Cream TIFvE FvA4J
5-Course Lunch Menu @ Franciacorta and Chive 2k
5@NSIFA—RI1 I h—iK] or @ #F UIVIF—Z EIRIU—LDTIVY “J IR
@ Fusilli “Norma” Eggplant, Ricotta Cheese, Tomato Cream * (%
Choice of Appetizer / Seasonal Soup or = _ .
g:z;z: Z: PDaes::rSng ol‘:lez io;g;e Traditional Lasagna “Ragu Antico Toscano” %gﬁg@zfd\?{\ Z}jl?j Tfi@)‘;'\d)ﬁj";ET @
FIERES ) Yy ey A with Bone Marrow Oxtail and Beef Check
—E—FEEFFR MAIN COURSE e _ . .
& ESES0VF— FF—=rEIL—TS5EL—IVE
6.800 Sautéed Gurnard with Sardinian Fregola HISMY—2R
’ Mussel and Saffron Sauce *7= (%
oL F—ZANSUTPEE—TUT7ADITII
Grilled Australian Beef Rib Eye NY—&t—IM*FvOvh—avE
with Butter and Sage Carrot Gnocchi FOSNAE G )—Ry N—)—2
Spinach and Green Peppercorn Sauce 715
8 @ ROV v—F BRBRNSYFrTYSF—X

@ Celeriac Parmigiana with House-made Stracciatella Cheese
RILFT
AEHDNRS=RX RIVGS -\ F—R&
BOIIS—MRZ
s Clascic Tirami 7213
shiki’s Classic Tiramisu BEDISIYETFASZR

DOLCE

Today's Panettone with Marsala Zabaione and Strawberry Gelato

3

4884, VEGAN DISH VEGETARIAN DISH
@ c_orm B - B e

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