IL PRANZO DA FULVIO

Chef’s Lunch Menu
DITRASFIA-RTTTDTS YA

11,000

Welcome Snack
DITIVALRFTYD
Negroni Snow Crab Tartlet
RIO—ZFTHVLEDYILE
&
Multi Grain Cracker with Chicken Liver Paté

ERDI SV H—EBLIN—DINT

Appetizer
IE
Grilled Iberico Pluma with Pomegranate and Honey
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Pasta
INRA
Paccheri with Shrimp in Lobster Sauce
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Fish
RUE
Salted Cod Gratin with Sweet Crusco Pepper
Served with Roasted Potato, Olive and Tomato
BEFICUREBERRO—RIIVRADT S5
O—XMRTHA)—T bk
or
Meat
PRI
Australian Beef Rib Eye, Spinach Crust, Dried Fig and Marsala Sauce
Roasted Baby Carrot with Star Anise
F—RRSUTPEE—TJUTTPAIFOINAEISAE
FSAWEULEVILTSY—R
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Dolce
FILFT
Chocolate, Pumpkin, Raspberry Jam
Served with Stracciatella Ice Cream A\
FAadAL—rT—F SAR=T v L NMEEPDI)—L
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Coffee or Tea
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IL PRANZO DA GIULIA

4-course Lunch Menu GIULIA
AmNDSIFI—-RA93)7]

6,600

Appetizer
Marinated Turnip with Fennel and Orange Salad Y
BEOVIR TRV AL IIDYSY
or
Red Prawn Tartar with Colorful Tomato and Carasau Bread

BEENTIIVNIEDIIII ASTITUYRERAT

Pasta
Aged Acquerello Risotto, Taleggio CheeseY’

Winter Root Vegetable, Red Fruit and Chestnut
BRRAZITHKEILYIAF =D W B FHRVRE E
or
Casarecce with Venison Ragout, Red Wine and Bitter Cocoa

ATLYF I BRDS T — ROy —137

Main Course
Acqua Pazza with Rockfish and Prawn
FOPINVY P AT BE
or
Roasted Pork Loin, Parsnip Purée, Turnip and Apple Calvados Sauce

EERO—XOO—XINN—RZv O 1L BEEHIVT PRIV —2R

Dolce
K’shiki Classic Tiramisu
TIOFDIZIYITATIR
or
Vanilla Cream with Seasonal Strawberry Yogurt Ice CreamV
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Coffee or Tea
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IL PRANZO DA MEI

3-course Lunch Menu MEI

B3@mNDTIFI—R TXA1]

5,280

Appetizer
Marinated Turnip with Fennel and Orange Salad \4
BOVIR TJIORIVALIIDTSS
or
Red Prawn Tartar with Colorful Tomato and Carasau Bread

BEENSTIVNIEDIINII ASTITLYRERAT

Pasta
Aged Acquerello Risotto, Taleggio Cheese Y
Winter Root Vegetable, Red Fruit and Chestnut

REAZITREILYIFAF—ZIDJ Y - IRFE FRVVRE F
or

Casarecce with Venison Ragout, Red Wine and Bitter Cocoa

ATLYFIBRDS T — ROy —137

Dolce
K’shiki Classic Tiramisu

TIOFXDIZIYITATIR
or
Vanilla Cream with Seasonal Strawberry Yogurt Ice Cr'eamv

NZZ0)—L BEI—TIVSTPARI)—LA

Coffee or Tea
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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ANTIPASTI, SALAD & SOUP
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Baby Leaf Salad with Asparagus, Carrot, Radish W
and Balsamic Vinegar from Modena

RE=)=JEPRINTHA NS ST4v221DT S5 #e/NVLHE3

Salad of Different Ripe Varietal Tomatoes w
Pickled Red Onion & Maldon Sea Salt
BAREEETRAN DY SY FEROEIIVZED—IVE

Buffalo Mozzarella, Tomato and Basil Pesto V

KFDEVIFPLSF—XEDATL—E

Three Kinds of Cold Cut Selection

Prosciutto, Mortadella and Spicy Salami Soppressata Served with Black Olive
3BEOI—IVRAYhETSYvoA)—T

(FOVa—k ELYTYVS VYILYT—915353)

Japanese Premium Prosciutto 30g
Served with Seasonal Japanese Fruit and Bread

EESOY1—R30gEEENDTIL—Y

Red Prawn Tartar with Colorful Tomato and Carasau Bread

BEENTIINIEDIIEZIV hSTITUYRERAT

Pork Neck Confit with Black Lentil
=0y oNDIT1 LIAERZ

Minestrone Vegetable Soup Y
FROIRZO—F

Cappone Broth with Passatelli and Black Truffle
FEIR=T INyitrTyl) BrJaD

PANINI
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Vegan Burger w
=AY IN—F—

Brown Rice Patty, Wheat-free Seitan, Tofu and Shiitake Mushroom, Toasted Rice Bun
Alfalfa Sprout, Shiso Leaf, Tomato, Avocado, Lemon & Hazelnut

served with Japanese 7-spice, Steamed Vegetable

TSVUSARERAYY SR MEDE—AVINT1-SAZNVX
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Classic Wagyu Cheeseburger

D590 F—XIN\N—FH—

House-minced Japanese Wagyu Beef, House-made Brioche Bun, Tomato, Lettuce
Cornichon, Emmental, Gruyere and Grana Padano Cheese

with Your Choice of French Fries or Green Leaf Salad
BREHNFNT-BRYEITVAYIINIZ ;S LYR -3
IAIY=NF—=X T JAATI—=IF—X T SFINI—/F—X
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Club Sandwich

DT IRAYF

Bacon, Grilled Chicken, Fried Egg with Comté Cheese, Toasted White Bread
Tomato, Lettuce, with Your Choice of French Fries or Green Leaf Salad
R=T2- WV FF2-Do7F—ZAVEIREE - b= RUERDI Ty R
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2,090
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2,750

3,080

ASK

3,630

3,190

1,980

1,980

3,190

4,180

3,190

A-LA-CARTE

P3hIb
PASTA & RISOTTO

KZ25&UYyh

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

NZRIEFIVIVYNITEE
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VP 2,640

Spaghetti with Fresh Tomato and Basil
TLyDabbENTIVDRING YT+
House-made Pici Pasta with Pecorino Y 3,080
Grana Padano Cheese and Black Pepper

BR&/N\RY EF

RIAN=IF=RTZFT NI =/ F=X BIL&LD

Spaghetti Carbonara, Pancetta, Egg Yolk & Pecorino Cheese 3,190
NIOFTYIDRINT YT A DIVINFT—S5

Tagliatelle with Beef Bolognese Sauce 3,300
FUTPTYL FROROX—E

Casarecce with Venison Ragout, Red Wine and Bitter Cocoa 3,630
ATLYFI BRADS T — w4y —137
Spaghetti with Scallop, Clam and Bottarga J A7 3740
MILEDSL BEDANT YT BI1 VR

%)

Y 3410

Aged Acquerello Risotto, Taleggio Cheese
Winter Root Vegetable, Red Fruit and Chestnut
BHAYITREILYIAF—IAD)J b 13 FRVRE |

Seafood Risotto with Scallop, Clam and Prawn /4,070
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DESSERT
FH—p

K’shiki Classic Tiramisu 1,760
TIOFDIZIVITAIIR
Y 1,760

Classic Baked Cheesecake Served with Berries

IS99 F—RXT—FER—

Vegan Chocolate Terrine, Fresh Berry & Soy Chantilly w760

E—A2F3dL—bT)—X JLyoanrR)— GHDIvITA4A

Your Choice of Two Kinds of Ice Cream or Sorbet: 880

PARIU—Ls Fld Sr—RY b BFHD 2 BEHRG<ETL

Vanilla N=5 A4 Strawberry AROANV— A4

Chocolate F3adL—k Y Lemon LEY A2 )
Pistachio ERXFFF ¥V Mango vod— V¥ &
Matcha 733 Y Coconut i i VAV B

MAIN COURSE

AMI7T4v31

VEGETABLE X242 J)L

Assorted Steamed Vegetables with Your Preferred Sauce 3,080
AT A —LEFRESHFHD—RT

(V—REHF—DOHEUVIZTW)

Sicilian Olive Oil, Salt & Pepper .
IFITEA)—TA1IVEEE HH

Truffle Vinaigrette
MlaoeExRI Lk

Carbonara Cream Y
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Bagna Cauda
N==vho%

FISH 8
Acqua Pazza with Rockfish, Hamaguri Clam and Prawn 5,390
FOTINYY T AT S BE

Sautéed Salmon with Cherry Tomato Risotto 5,720
Shrimp, Clam and Lemon Sauce

Y—E DY T—EFIU-bRDOUV YR BEEISL LEIY—X

MEAT $P

Roasted Pork Loin, Parsnip Purée, Turnip and Apple Calvados Sauce 5,940
EERO—Z0OO—R~ N\—ZyTFOEIL

BWENINVTPRR)—R

"Saltimbocca“ 9,350
Roasted Japanese Beef Sirloin

Grana Padano Cheese and Sage Wrapped with Ham

Served with Steamed Vegetable
t-INEFEIO-VRAEESFY—-O0/200—-2k

ISFNI—)F—Z NLRTA— LB

Grilled Beef served with Gravy Sauce

and Steamed Vegetables

EESH—0O12200g 7z EEST 11200g
FRFZIa1—I-SUREITSRTTYRE=TJ1)T 713008 DTV
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@ New Zealand Grass Fed Beef Ribeye 300 gr 6,600
Z1—I—-SUREISRTTYRE=TUTTA

@ Japanese Beef Sirloin 200 gr 9,350
EEFY—O12

@ Japanese Tenderloin 200 gr 14,300
EEFT1L

Vegetarian .4, Vegan y,~ Gluten Free
Y Sonry Welhy, A guzoou-

=~ Lactose Free v Hot
A SHr—271- FLpHE
All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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