SHIKI

ITALIAN DINING

Festive Celebrations

ABZVT B A= T T2
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December 21 to January 5

12H 21 B2»H1 H5H

December 20, 26 to 30
January 2 to 5

12 H 20,26 H225 30 H
1H2HMG5H

December 21 to December 25, 31
January 1

12 H 21 H2 625 H,. 31 H
1A1H

Lunch Set Menu
FoFa—R

4-course: JPY 9,900 / 5-course: JPY 15,400
4 vih: 9,900 F3/ 5 iz 15,400 M

Dinner Set Menu
FAT—a—R

4-course: JPY 12,100 / 5-course: JPY 15,400 / 6-course: JPY 20,900
4 5h: 12,100 /5 b 15,400 F /6 5l 20,900 H

6-course: JPY 20,900
6 i 20,900 H

* The menu will be published on this website soon.

d*A=a—d WADPHEEREY =7 FAMITT RN L ET,

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

ZFH - BRAWEORIZVAN LV FHET
TU—Z AL 0120-806-823 (9:00-21:00)

email: motyo-fbres@mohg.com

www.mandarinoriental.com/ja/tokyo/nihonbashi/festive-season

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

Chef Fulvio’s Festive Tasting Menu

DI INWTaFA TIRAT14T T4RFT4209 71—

December 20, 26-30, January 2-5

20,900

Welcome Snack
DIIVALRFYD
Raw Pink Prawn Tartlet, Cocktail Sauce and Vermouth Jelly
mBEDIISLYE BOTIV—R RIVEYREU—
&
Cotechino with Lentils
J7¥—/&L g
&
Fried Russian Salad

Ov7RY >4

Appetizer
IE

Genovese Style Squid, Jerusalem Artichoke and Mollusc Sauce with Squid Ink

WHDI T/ R—E HEEHELWHE

Pasta
INRA
Beef Cheek Raviolini in Broth with Black Truffle
SENDSEA—= 1T

Fish
AR

Lobster, Caciucco Sauce with Tamarind and Crunchy Vegetables

OJRY— IY)IREFROAF1 Y]

Meat
AESEES
Japanese Beef Tenderloin with Foie Gras Crust

EESFTALETATITSDISR

Dolce
RILFT
Dekopon Syrup and Panettone
Zabaglione Sauce, Orange Blossom Ice Cream
ZNAZ290y FICEF T IR ENRY h=F
TNAI D) — L HBRKD T A X

Coffee or Tea

J—b— RFEF I

CLASSICO CINQUE

5-Course Festive Dinner Menu

5aDIIRTATTF4F—1—2R

December 20, 26-30, January 2-5

15,400

Appetizer
A
Lucanian Stewed Cod, Sweet Pepper Sauce
Taralli and Potato Crumble with Sage
WH—Z7RDEZELAH A1—tRYy/N—)—2X
oY) = DEDRTH

Soup
A=
Celeriac Soup, Grilled Oyster
Lovage Oil and Crunchy Spelt
REOJDR—T HiE
OR—=I AL DVAE=ZARIVEINE

Pasta
INR%5
Semolina Spaghettoni with Seafood, Saffron, Sea Urchin and Lemon
BNOBRERANTYN—Z1T35
EfELEY
or
Pumpkin Risotto, Gorgonzola, Smoked Beef Tartare
NEISEIOIIAYAVY S 1V DAY Rt
AE—DOE=TDZILIIV

Main Course
A1 T14v21
Japanese Beef Ichibo, Beetroot, Red Fruits and Black Truffle
EEFOWSIE E—Y RWREEN)1T

or

Monkfish in Crepinette, Liver, Crispy Potato, Mushroom and Hazelnut

RO UL ERY AT
JURE—=IRTEEA—EILFYY

Dolce

RILVFT

Montblanc with Tortino di Ricotta, Pear and Chestnut

BOT—F UDYSF—REHR

Coffee or Tea

d—b— FE I

CLASSICO QUATTRO

4-Course Festive Dinner Menu

AGDITIRTATTF4F—1—R

December 20, 26-30, January 2-5

12,100

Soup

=7
Celeriac Soup, Grilled Oyster
Lovage Qil and Crunchy Spelt

BEOJDR— HiE
OR—IFAIV ARIVNE

Pasta

INR%

Semolina Spaghettoni with Seafood with Saffron, Sea Urchin and Lemon

BNOERRINTYN——1TS
EFELEY

or

Pumpkin Risotto, Gorgonzola, Smoked Beef Tartare

N ESSEINLIAVAVS Sl bV WAV b
AE—OE—=TDIILEZIV

Main Course
XALOTF4va

Japanese Beef Ichibo, Beetroot, Red Fruits and Black Truffle

EEFOVSIE E—Y FVLWRE BT

or

Monkfish in Crepinette, Liver, Crispy Potato, Mushroom and Hazelnut

BERD L Ry s CARRT
IUZE—IRT~ B ALY

Dolce

FILVFT

Montblanc with Tortino di Ricotta, Pear and Chestnut

EDT—F Vv F—XEFE

Coffee or Tea

J—b— T A

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge. FERIFHAMATORRMIEISHERZZATZRE T, & 15% DY —E B ZBRUZITET,
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IL JUOVO

Chef Fulvio’s Festive Tasting Menu

I IWI4HF TIRTA4T T4RT42T1—R
December 21-25, 31, January |

20,900

Welcome Snack
DITIVALZRF YD
Raw Pink Prawn Tartlet, Cocktail Sauce and Vermouth Jelly
WBEDYIVNLY S hOTIV—R RIVEYREU—
&
Cotechino with Lentils
I7*¥F—/&LVRg
&
Fried Russian Salad

OY7RY >SS

Appetizer
[FIE2
Genovese Style Squid, Jerusalem Artichoke and Mollusc Sauce with Squid Ink
WHDIT/R—E FF BELWHE

Pasta
INAA
Beef Cheek Raviolini in Broth with Black Truffle
H£EANDSEA)——~)21D

Fish
RURE
Lobster, Caciucco Sauce with Tamarind and Crunchy Vegetables

OJRY—99) IR EFFEDOAF 1Y

Meat
LSS
Japanese Beef Tenderloin with Foie Gras Crust

EEFEIALETATISDITAS

Dolce
RILFT
Dekopon Syrup and Panettone Zabaglione Sauce, Orange Blossom Ice Cream

ZINA 22O FITEIF=T AR EINRY b= N1 D) — L $HERKRD 71 R

Coffee or Tea

J—b— FEIF AR

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