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IN VIAGGIO

Chef Fulvio’s Lunch Set Menu
17 VT4 F FHOTFI—R

APERITIVO
FRYFA—

Asparagus, Clam and Bottarga
FANSGHR BEEE

Crocchetta of Salsiccia and Friarielli
PILoYFrERDIEDIO YA

Frisella, Tomato, Garlic and Basil
Ty T AN ZUZO RNDIL

ANTIPASTO
T TA4INAR

Rare Beef Tenderloin, Sicilian Anchovy
Tomato Consomme, Soft Boiled Egg
G£T4LR FIVTUToFIE bV YA F BN

PASTA
ISAA

Cappelletti of Pecorino Sardo and Fava Bean
Firefly Squid and Horseradish
IRy T4 RXA)—=/HIREZELFE
T A DR o1 0N

SECONDI
AMUTA4YDa

Monkfish and Cured Lard in Potato Crust
Hybiscus, Radicchio Tardivo
iRk S—RAURTHI S X
NERANR ZTAvF A ZNTA—K
or
Slow Roasted Wagyu Rump Steak with Spiced Butter
Variation of Farmers’ Vegetable
WoKYO—R MG T T AT —FERIA RNE—
EEMNSENEX

DOLCE
FILFx

Pastiera al Cucchiaio
Barley Pudding, Ricotta Ice Cream, Zabaione Espuma
Candied Citrus and Spiced Sable
INATATT TIV JYFvAF
RET VAYETARD )= L FINAF =R ITRT =X
INTRERINA A YT

Coffee or Tea
O—b— FE fF

11,000

\ | »

All prices are in Japanese Yen, inclusive of consumption tax and subject to |5% service charge.

LRFBAATORRMEIHERESALHRET, BIRI15%DH—EXREBLZTET,



PRANLO A CASA

K’shiki Lunch Set Menu
FOXSUFI—X

APPETIZER
RT3

Seared Yellowfin Tagliata in Escarole Leaf, Tangerine
Cream of Smoked Scamorza, Pinenut and Olive
[FEEDRVT—2 TRAD—LOE FLP
ANEBIWNY 7V )—L ADREF)—T

PASTA ORRISOTTO
INAXA or ')V Wk

House-made Tagliatelle with Crustacean Butter
Red Prawn, Asparagus and Marjoram
NUATLAYBRRAT TIL BRENE—
RAVN FRINTHR
or
Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon
Turnip Rabe and Braised Lamb Ossobuco
FNF A=KV I IS SFUTEA)=TH A =R EY
BEDOELZANEFFROA VYT —O

MAIN COURSE
AMIUTAYYa

Pan Fried Turbot alla Puttanesca
Roasted Tomato, Caper and Oregano
VoHD T YRR R AR O— AT 7y /8— ALK/
or
Tottori Prefecture Daisen Chicken alla Cacciatora
Mashed Potato and Baby Spinach
EBEREXIUE hFvb—F YL aRTNARE—EZINAE

DOLCE
FILFx

K'shiki Original Tiramisu
T AVOFIL T4TER

Coffee or Tea
O—b— FE %

4-Course | Appetizer, Pasta, Main, Dolce
ARDOTYFA—R | B RRR- AV -RLFx

7,700

3-Course (only Weekdays Available)
Appetizer, Pasta or Main, Dolce
3RDTVFI—R (FHDHHRH)
BT IRRBE=F AV -RILF T

6,600

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

LRIFAXATORTMZIHERES ALK ST, BIER15%DY—EXRERLRTET,



A-LA-CARTE

ZhILE

ANTIPASTI, SALAD
FUTAISANY S

Burrata Cheese, Tomato Variation and Basil YV X 3,520
TvT5—RAF XN DAL —F

Seared Yellowfin Tagliata in Escarole Leaf, Tangerine W 3,300
Cream of Scamorza, Pinenut and Olive

[FEBEHEDOR)T—R TAHA—ILDFE FLoP

APEIYTI)— L ADEREXF)—T

=7

Slow Cooked Chicken "Porchettato"” BT 32 3,520
Tonnata Sauce, Caper Berry and Celery

ERFABLEFFY “RiLryr—K

by F—RI—2 s 8—~1— 0

Crocchetta of Salsiccia and Friarielli 2,750
with Smoked Scamorza, Three Pieces
Ty FRETITIIVID IR IS RE—DVRAAEILYF

Fried Pizza "Montanarina" with Pistachio and Basil Pesto 3,080
Italian Mortadella and Stracchino

BIFEY “FEURFTU—F" EXRZFFENDILRRN
AR)TETILIATYIEANTYF—/

Rare Beef Tenderloin alla Acciugata with Soft Boiled Egg 3,520
FITALARDT YT TyFai—42 FR00

SOUP

A==

Traditional Italian Minestrone Y 2,200

AT DSR4 —

Soup of the Season 2,200

SHIDA—

2> > B> > > < 2>
Vegetarian .4 Vegan st~ Gluten Free =~ Lactose Free Hot

Vo5, W A SsuSi- M Sora5)— 7 smwm

All prices are in Japanese Yen, inclusive of consumption tax and subject to |5% service charge.

4 ERIFBAMATORTMSISHERESALHET, JIR15%0Y—ERAREBLRZTES,



PASTA & RISOTTO
INAR &)Wk

To guarantee the best quality, all our pasta and risotto are cooked upon
ordering. Please allow 15 to 20 minutes to be served.

IWAZBE LW YNITFE X TN LW THLHREY 512

IS HD20 3 DEREETRRNLES

“Paccheri di Semola allo Scarpariello” 3,080
Datterini Tomato Sauce, Basil and Grana Padano
INYTDA IV Tyl By T)— /NN — R INDIL T 5F 88—/

Chef's House-made Spaghetti Aglio Olio e Peperoncino 3,080
Anchovy Garum, Caper, Parsley and Senise Pepper

ANTYTA— TV A=NF ROV F—/ 7L TILEF

FoFAEHIL L ryis— 15t = —ERy/—

Mezze Maniche di Semola alla Carbonara 3,520
Guanciale Pecorino Cheese

Black Pepper Blend of Sarawak, Long Pepper and Cambodian Black Peppercorn
AYVIRZTDAINKRFT—Z T T7oFv—L Xa)—/F—X
YIDIET TV IRYNN— OV T RYyN— AURSTET VI Ry/NN—2—2D
B auJLUR

House-made Tagliatelle with Zuwai Crab and Sea Urchin 4,840

Asparagus and Marjoram
BREZT7TIL THNE Eft TRNRTAR V3T L

House-made Candele 3,960
6 Hours Braised Japanese Beef Genovese Ragu and Provolone Cheese
BRI T—L

6EEEAAFEE4 /Y1 —EtNn5Y — Joy+a—%xF—X

Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon 4,620
Turnip Rabe and Braised Lamb Ossobuco with Black Truffle
ANFO—) KIS IS SFUTEX)—TH AL O—ZXEY
BOELRANEFFROAYYT—1 EN)aT

Cappelletti of Fava Beans and Pecorino Sardo 4,950
Firefly Squid and Horseradish
THEEND)—/HILE BEBEFRFOIVDAL YT

G el o8 s 3
Vegetarian 4 Vegan W Gluten Free =~ Lactose Free Hot
Y Sonrn WD, RGSUSN- A Sortzsy- < sinm

All prices are in Japanese Yen, inclusive of consumption tax and subject to |5% service charge.

ERIFBAMATORTMGISHERESALHET, JIR15%0Y—ERAREBLRZTES,



A-LA-CARTE

ZhILE

MAIN COURSE

AMUTA4YYa

VEGETABLE

B3

Seasonal Vegetables Composition v W 3,300

Served with Extra Virgin Olive Oil and Flaky Salt

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

THORNIN=D U F)=TFAINETL—TYILE

BRIGBENBEXE I IORBEHETTHBVELEY

FISH
il

Monkfish and Cured Lard in Potato Crust 5,280
Hybiscus, Radicchio Tardivo

g 72— AYRTIIZ X

NAERAR FTAVFARZILT4—R

MEAT
A

Veal Cotoletta alla Milanese with Taralli Panure 9,350
Served with Baby Leaf Salad
FEDOIT/RAIYLY U DETY) RE—)—TH S5

Stracotto of Wagyu Beef Cheek served with Mashed Potato 6,600
Bagnetto Verde, Caramelised Leek and Baby Spinach

MEFFEFEARDOAN YN Y aRTh

NZTYMILT B RE—(FSHAE

3—= 3> 3 3
Vegetarian .4 Vegan w, ~ Gluten Free =~ Lactose Free Hot
VoSG0 Wy, A GuSio M SoLI5u- < e

All prices are in Japanese Yen, inclusive of consumption tax and subject to |5% service charge.

ERIFBAMATORTMSISHERESALHET, JIR15%0Y—ERAREBLRZTES,



GRILL
JIL

To guarantee the best quality, all grill dishes are cooked upon ordering.

Please allow 20 to 30 minutes to be served.
FJVIEIBIETEXENFONTHSHRAET 576
200530 DEKREIETER MV =LET

Fish of the Day
Served with Tomato Concasse
Taggiasca Olive, Caper and Sicilian Oregano

E:N=10)-:)

300gr 6,600

NIV Iyt ROV AAF) =T iryR—EF)T DA LA/

Australian Black Angus Beef Ribeye, Served with Beef Jus 300gr 6,600
F—RNSUTE TIVITVHARE=TVITTA E=TVaY—X

Japanese Beef Sirloin Served with Beef Jus
EE4FY -0/ E=TP2Y—X

Japanese Beef Tenderloin Served with Beef Jus
EEF7 E—TV2Y—X

New Zealand Lamb Chop
Served with Aged Cheese Sabayon Sauce

200gr 9,900

200gr 1 5,400

200gr 7,150

Za—TV—FNREFFER FRXY TR

Tottori Prefecture Daisen Chicken Breast
Served with Cacciatora Sauce

EBIREXILEBRWA hFvrhb—7V—X

SIDE DISH
HART 4 YY1

Baby Leaf Salad with Balsamic Vinegar Dressing
NE—)=THFX NILHIaRLyS T

Classic Potato purée
RTREaL

Grilled or Sauteed Seasonal Vegetables
from Local Independent Farms
BRESNODOFHOEFR JUNEF)T—

Zucchini, Onion and Pumpkin in Agrodolce

AYF—= AI XX hARFrO75/ORILF

Pan Roasted Potatoes and Broccoli Rabe
with Extra Virgin Olive Oil and Garlic
O—XrRFrETOya)—
IXRANIGN=DUF)=THAINEZD =Y

250gr 5,500

1,540

1,540

1,540

1,540

1,540

Vegetarian 4 Vegan %y, Gluten Free
Y Soury  Welh, A gpususy—

=.» Lactose Free J Hot
SOK=RTV— IEL VPR

All prices are in Japanese Yen, inclusive of consumption tax and subject to |5% service charge.

ERIFBAMATORTMGISHERESALHET, JIR15%0Y—ERAREBLRZTES,



A-LA-CARTE

72k

DESSERT
FH—h

K’shiki Classic Tiramisu 1,760
rE FUSFIL TATIA

Pastiera al Cucchiaio 1,760
Barley Pudding, Ricotta Ice Cream, Zabaione Espuma

Candied Citrus and Spiced Sable

INATATZ TV J9FvAF

RETD NAYBTARD ) =L YINAF =R ITRT =X
IRNTRERINA AT TL

Vegan Chocolate Terrine, Fresh Berry & Soy Chantilly Y 21,760
E—ArFaalb—k71)—X
by anN)—FHADYrTAA

Your Choice of Ice Cream or Sorbet: 880
TARD)— L F=ld v—Xwhk
BFHD 2 BEHEVES(D

Vanilla N=Z35 V¥V
Chocolate FaaL—k ¥V
Pistachio EX2FF+ ¥V
Matcha 7
Strawberry AbARy— V¥V
Lemon LEY ¥V
Mango JVd— VWi
Coconut i o ly YA Y

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

LRFBAATORTMGIHERESAZHET, BIR15%DY —EANEBRLRTET,
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