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IN VIAGCIO

Chef Fulvio’s Lunch Set Menu
1T INT4F FHOTOFI—X

APERITIVO
TR)T4—R
Asparagus, Clam and Bottarga
TANTHR BEESE
Crocchetta of Salsiccia and Friarielli
YL YFrEXDIEDIOT YA
Frisella, Tomato, Garlic and Basil
)y T M= = NUIL

ANTIPASTO
VZear CAVA Y
Rare Beef Tenderloin, Sicilian Anchovy

Tomato Consomme, Soft Boiled Egg
HI4LAR VFITVTUFIE MOV YA RN

PASTA
IXRH
Cappelletti of Pecorino Sardo and Fava Bean
Firefly Squid and Horseradish
ARLYT A RA)=/FIIREELRE
HEE BFHSU

SECONDI
AMoTaYYa
Monkfish and Cured Lard in Potato Crust
Hybiscus, Radicchio Tardivo
fRfx 5 —RAYRTRIZ X
EZANA FTAVFFRZILTA—R
or
Slow Roasted Wagyu Rump Steak with Spiced Butter
Variation of Farmers’ Vegetable
poKYA—ZRNFE=FE T TR T —FER /A RN —
EERMNSEVN=E X

DOLCE
FILF
Pastiera al Cucchiaio
Barley Pudding, Ricotta Ice Cream, Zabaione Espuma
Candied Citrus and Spiced Sable
INATATZ FIL JUFvAF
REIND VYT AR )— L B A =R IR S—<
NS RERINAZAYTL

Coffee or Tea

e ¥ O 1R

13,200

»

PRANLZO A <AM

K’shiki Lunch Set Menu
XTI UFI—R

APPETIZER
RIS
Seared Yellowfin Tagliata in Escarole Leaf, Tangerine
Cream of Smoked Scamorza, Pinenut and Olive
[FEEFHEDR)T—F TAHO—ILOE FLUD
ANENYFY)—L AOEREAF)—T

PASTA ORRISOTTO
AVEXTDPAYS
House-made Tagliatelle with Crustacean Butter
Red Prawn, Asparagus and Marjoram
XUATLAYBRBZ)T Tyl BREENE—
FRAN FRAINTHA
or
Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon
Turnip Rabe and Braised Lamb Ossobuco
HIF =KV IS STFIVTEX)=TF AL O—ANEY
FBOELADAAEFFADAYYT—2

MAIN COURSE
AMOTAYYa
Pan Fried Turbot alla Puttanesca
Roasted Tomato, Caper and Oregano
VSHDTYRARAAR A— AT 7y /8— F LA/
or
Tottori Prefecture Daisen Chicken alla Cacciatora
Mashed Potato and Baby Spinach
EREXILUE IFvb—T Iy aRThRE—ESINAE

DOLCE
FILFx

K'shiki Original Tiramisu
TOF AVCFIL TA4TER

Coffee or Tea
S — e s

4-Course | Appetizer, Pasta, Main, Dolce
AEDTVFIA—R | HIF ISAZ- A -FILFT

7,700

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

LERFBARMATORRIBISHER ZZATHET, AER15% DT —E AR ZHLRITET,

PRANLO A CASA

K’shiki Lunch Set Menu
TOXSUFI—X

APPETIZER
GIE:

Seared Yellowfin Tagliata in Escarole Leaf, Tangerine
Cream of Smoked Scamorza, Pinenut and Olive
[FELEHEDR)T—R TAAO—ILDE FLoD

ABFBIYTI)— L ADEEXF)—T

PASTA OR RISOTTO OR MAIN COURSE
INRZ or )Yk or AT a4y a
House-made Tagliatelle with Crustacean Butter
Red Prawn, Asparagus and Marjoram
ROIATLAAYBERBEVT TYL BREHNE—
FRAN FRINTHRA
or
Carnaroli Risotto with Sicilian Olive Oil and Roasted Lemon
Turnip Rabe and Braised Lamb Ossobuco
FIILFA—IRKI)I I S FITEF)—TFH A A—APLEY
BEOELZANEFFROA VYT —3
or
Pan Fried Turbot alla Puttanesca
Roasted Tomato, Caper and Oregano
VoD TyARAAR A—ZANTS 7y /X— FLH/
or
Tottori Prefecture Daisen Chicken alla Cacciatora
Mashed Potato and Baby Spinach
SIMEXIE AFvh—F Ty aRTh~RE—FINAE

DOLCE
FILFx
K'shiki Original Tiramisu
TOF FIVOFIL T4TERX

Coffee or Tea
O—ke— F0F 5

3-Course (only Weekdays Available)
Appetizer, Pasta or Main, Dolce

3ENTUFA—R (EBDHRHL)
B3 IRRABEFA Y RILF T

6,600



A-LA-CARTE

7 ZHILb

etarian Vegan uy Gluten Free

Veg oy =~ Lactose Free Hot
Y Senry Welny Hogusus)- ~

SUR=RT)— FELVREE

ANTIPASTI, SALAD & SOUP

PASTA & RISOTTO

FUTANRAN Y SH&ZX—T AV DAY
Burrata Cheese, Tomato Variation and Basil YV % 3,520 “Paccheri di Semola allo Scarpariello” 3,080
TYvo7—RAF—XENMNDATL—F Datterini Tomato Sauce, Basil and Grana Padano
INTIDADIL ) TyA By T =/ —R ROV T5F 8T —)
Seared Yellowfin Tagliata in Escarole Leaf, Tangerine = 3,300
Cream of Scamorza, Pinenut and Olive Chef Fulvio’s House-made Spaghetti Aglio Olio e Peperoncino 3,080
FEEDRJT—R TAAOA—ILDE AL Anchovy Garum, Caper, Parsley and Senise Pepper
ARENY T )—L RDEREF)—T ANTYTA— T—=IFA—=)FRRAVF—/ “FI)IL TILEF"
FUFAEHILL yis— 5t) EZ—BRwy/8—
Slow Cooked Chicken "Porchettato* 3,520
Tonnata Sauce, Caper Berry and Celery Mezze Maniche di Semola alla Carbonara 3,520
ERRABLE-FEY “RILrya—N Guanciale Pecorino Cheese, Black Pepper Blend of Sarawak,
b F—hJ—R 7y X—R1— 01 Long Pepper and Cambodian Black Peppercorn
IYYIRZTDANKS —F T7oFv—L R3)—/F—X
Crocchetta of Salsiccia and Friarielli T3 2,750 YIDIETTvI Ry /N— OV T Ry /X—
with Smoked Scamorza, Three Pieces QRS TETIyIRy /== D RRIZN
YLDy FRETITIIVIDIRTT IS AR—VANEILY 7
House-made Tagliatelle with Zuwai Crab and Sea Urchin 4,840
Fried Pizza "Montanarina" with Pistachio and Basil Pesto 3,080 Asparagus and Marjoram
Italian Mortadella and Stracchino BREZ)TTIL $HNE B TANRTARX IVITLA
BIFEY “EUAF)—F" ERZFFENDILRZIE
AR)TETRLZTYTERNTYF—/ House-made Candele 3,960
6 Hours Braised Japanese Beef Genovese Ragu and Provolone Cheese
Rare Beef Tenderloin alla Acciugata with Soft Boiled Egg 3,520 BR&#EHVT—L
HTALRDT YT TyFaf—3 F 200 6EFREIZAALEEES /T —EDZY— ad+r0—%xF—X
Traditional Italian Minestrone 2,200 Carnaroli Risotto with Sicilian Olive Qil and Roasted Lemon 4,620
AR)T DGR RS R O — 2 Turnip Rabe and Braised Lamb Ossobuco with Black Truffle
HIILFA—RKII I S F)TEF)—TFH A A—APLEY
Soup of the Season Y 2,200 FOELEAAEFFRAOAYYT—a BN)aT
EHDOR—T
Cappelletti of Fava Beans and Pecorino Sardo 4,950
Firefly Squid and Horseradish
THEERT)—/HILR BEBERFHOIVDHL YT A
DESSERT
FH—k
K’shiki Classic Tiramisu 1.760 Your Cflloice of Ice Crf:am oréS\orbet: LU 880
rE FUSFIL T4FIR TARTI= 0 EIlE 2 Aok
BHHD 2 BEHEVES0
Pastiera al Cucchiaio 1,760 Vanilla N=S Y
Barley Pudding, Ricotta Ice Cream, Zabaione Espuma Chocolate FaaL—k Y
Candied Citrus and Spiced Sable Pistachio ERZFA V
INATATZ 7V JyF AT Matcha K% Y
RES)D AVETARD)— L YA F—RTRT—<
ATREASART TV Strawberry ARAN)— VYV
Vegan Chocolate Terrine, Fresh Berry & Soy Chantilly 1,760 /L;;r:;r; ;:5;_ $ Y
E—AYFaalb—k71)—X Coconut  IATFVY o -

Ly ary— GHDI v T44

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

FEFEARATORRMSICHER ZSATTHE T, BE15% DT —E AR ERULRITET,

MAIN COURSE
AMoTa4YTa

VEGETABLE | B3

Seasonal Vegetables Composition 3,300
Served with Extra Virgin Olive Oil and Flaky Salt

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

TOANIGN=D A )=THAINETL—TV LA
EBRMOBENVEHXEL I TOREHETCTHARNMLEY

FISH | f&

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

frfg 5 —RAYRTIIZZE

INERNA FTAVFFZILT4—R

MEAT | ]

Veal Cotoletta alla Milanese with Taralli Panure 9,350
Served with Baby Leaf Salad

FEDIZ/RAILY IXVHDRZY) RE—)—THF5

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

MEFFFRDORANT IV Ty aRTH

NZTYMILT B RE—[F5ShAE

GRILL
)

Fish of the Day

Served with Tomato Concasse

Taggiasca Olive, Caper and Sicilian Oregano

AEDEA

b2 Ayt RO AAF) =T Ty N—ESFITDALH/

200gr 6,600

Australian Black Angus Beef Ribeye, Served with Beef Jus
F—RNSVTE TIVITFVHRE=TVITFAE—TYaY—R

300gr 6,600

Japanese Beef Sirloin Served with Beef Jus
EEFY—O 0 E—TPaY—X

200gr 9,900

Japanese Beef Tenderloin Served with Beef Jus 200gr 15,400

EHEL T4 E—TPaY—X

New Zealand Lamb Chop
Served with Aged Cheese Sabayon Sauce
ZaA—V—IUREFFER T-AYU7(IVY—R

200gr 7,150

Tottori Prefecture Daisen Chicken Breast
Served with Cacciatora Sauce

SEREXLFEMA AFvh—7V—X

250gr 5,500
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