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IL GRANDE

6-Course Lunch Menu
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Choice of Appetizer / Seasonal Soup

Choice of Pasta / Two Main Courses

ITALIAN DINING
IL CAPO

5-Course Lunch Menu
S5G@NDSUFI—RIAIVA—iK]

Choice of Appetizer / Seasonal Soup

Choice of Pasta / One Main Course
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LA SCATOLA

4-Course Lunch Menu
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Choice of Appetizer

Seasonal Soup / Choice of Pasta

Choice of Dessert / Coffee or Tea Choice of Dessert / Coffee or Tea Choice of Dessert / Coffee or Tea
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Red Shrimp, Chickpea Purée, Caper and Star Anise, as a Tribute to Fulvio Pierangelini
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or

Friso Potato with Three Cheeses and Onion Pie, Winter Root Salad
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or
Warm Beef Tongue Tonnato, Salsa Verde and Pistachio
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Cannellini Bean Soup with Orange, Crispy Bacon and Sarawak Black Pepper
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PASTA
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Oyster Risotto with Anchovy Cream, Franciacorta and Chive
HIEDUV Y PoFIEI)—LTSFvINEY Fr(J
or
Fusilli “Norma” Eggplant, Ricotta Cheese, Tomato Cream
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or
Traditional Lasagna “Ragu Antico Toscano” with Bone Marrow Oxtail and Beef Cheek
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MAIN COURSE
XA
Sautéed Gurnard with Sardinian Fregola, Mussel and Saffron Sauce
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or
Roasted Iwachu Pork Loin with Balsamic Sauce
Served with Carrot Gnocchi with Sage Butter and Spinach
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or

@ Celeriac Parmigiana with House-made Stracciatella Cheese
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Today's Panettone with Zabaione and Strawberry Gelato
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K’shiki’s Classic Tiramisu
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All prices are in Japanese Yen, inclusive of consumption tax and subject to |15% service charge.
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A-LA-CARTE

ANTIPASTI 7 54xz1

Red Shrimp, Chickpea Purée, Caper and Star Anise
BE OXIEDEIL TMN— RY—FZR

2,970

Buffalo Mozzarella, Tomato and Basil Pesto 2,750
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Prosciutto 3,410
Served with Tomato Salad and Buffalo Mozzarella
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Warm Beef Tongue Tonnato, Salsa Verde and Pistachio 3,080
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Three Kinds of Cold Cut selection

Prosciutto, Mortadella

and Spicy Salami Soppressata served with Black Olive
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SALAD & SOUP y5582-7

4@ Baby Leaf Salad with Asparagus, Carrot

Radishes & Balsamic Vinegar from Modena
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3,080

2,090

«esay. Salad of Different Ripe Varietal Tomatoes 2,310
@ Pickled Red Onion & Sea Salt
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Vegetable Soup “Minestrone” 1,980
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Cannellini Bean Soup with Orange, Crispy Bacon 1,980

and Sarawak Black Pepper
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All Sandwiches except Vegan Burger are served

with your choice of French Fries or a Green Leaf Salad
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Vegan Burger
E—HYN—H—

-y Brown Rice Patty, Wheat-free Seitan, Tofu and Shiitake Mushrooms
@ Toasted Rice Bun, Alfalfa Sprouts, Shiso Leaves, Tomato
Avocado, Lemon & Hazelnuts
Served with Japanese 7-spices, Steamed Vegetables
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3,190

Club Sandwich
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Bacon, Grilled Chicken, Fried Egg with Comté Cheese
Toasted White Bread, Tomato, Lettuce

With your choice of French Fries or a Green Leaf Salad
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3,190

Classic Wagyu Cheese Burger
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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 a Green Leaf Salad
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4,180
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 5% service charge.
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PASTA & RISOTTO zsauyyr

To guarantee the best quality, all our pasta and risotto are cooked upon ordering.
Please allow 15 to 20 minutes to be served.
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Spaghetti with Fresh Tomatoes and Basil
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House-made “Pici” Pasta with Pecorino, Grana Padano Cheese and Black Pepper
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Fusilli “Norma” Eggplant, Ricotta Cheese, Tomato Cream
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Spaghetti Carbonara, Guanciale, Egg yolk & Pecorino Cheese
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House-made “Tagliatelle” with Beef Bolognese Sauce
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Traditional Lasagna “Ragu Antico Toscano”
with Bone Marrow, Oxtail and Beef Cheek
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Spaghetti with Scallop, Clam and Bottarga
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Seafood Risott®’With Scallop, Clam and Prawn J
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VEGETABLE R4 J)L

Seasonal Vegetables Cooked to Your Preference
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Steamed
Grilled
Roasted
84,
@ sicilian olive oil, Salt & Pepper
gy,
@ Truffle Vinaigrette
@ Carbonara Cream
Bagna Cauda

FISH 38
Sautéed Gurnard with Sardinian Fregola Mussel and Saffron Sauce
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. Sautéed Salmon with Cherry Tomato Risotto, Shrimp, Clam and Lemon Sauce
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Roasted Iwachu Pork Loin with Balsamic Sauce

Served with Carrot Gnocchi with Sage Butter and Spinach
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“Saltimbocca”

Roasted Japanese Beef Sirloin, Grana Padano Cheese and Sage wrapped with Ham
Served with Grilled Vegetable
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Grilled Beef served with Bagna Cauda, Roasted Potatoes and Grilled Vegetables
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Australian Beef Ribeye A—XNSUPEE—T) T 74
Japanese Beef Sirloin EE4T—0O12

300 gr
200 gr

2,640

3,080

3,190

3,190

3,300

3,740

3,740

3,960

3,000

5,280

5,390

5,830

6,600

6,600
9,350

DESSERT sv-+

K’shiki Classic Tiramisu
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1,760

Classic Baked Cheesecake served with Berries 1,760
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Today's Panettone with Marsala Zabaione and Strawberry Gelato 1,760
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Your choice of Two kinds of Ice Cream or Sorbet: 880
Vanilla, Chocolate, Pistachio, Matcha, Strawberry

Lemon, Mango, Coconut
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