SHIKI

LIAN DINING

FESTIVE CELEBRATIONS
ARV TUEAL=VT [T F]
7 AT 4 7HI a2 — B0 TEN

December 20 to January 5
12H20H27»51H5H

Lunch Set Menu
FVvFaA—R

4-course: JPY 9,900 | 5-course: JPY 17,600
445 09,900 M ‘ 58 17,600 1

*Expect December 24,25,31 and January 1 | 12 H 24 A, 25 A, 31 A, 1 A 1 B %<

December 24, 25, 31
January 1

127424 R0, 250, 31 H
1TAH1H

December 19, 22,23, 26 to 30
January 4 and 5

12 420, 26 H»H 30 H
1H4H.5H

December 20, 21
12 H20H, 21 H

January 2, 3
1TH2H, 3R

December 24, 25, 31
January 1

12H24H, 25H, 31 H
1A1H

Collaboration Lunch “K'shiki” X “The Pizza Bar on38th”
7-course : JPY 27.500

aTgRL—varIroF ¥k X TEy Y 73— on 38th]
7 &h s 27,5600 H

Dinner Set Menu
T4 F—a—2R

4-course: JPY 13,200 | 5-course: JPY 16,500 | 6-course: JPY 23,100
4% 113,200 | 54, 116,500 M | 6 & 23,100 M

5-course: JPY 16,500 | 6-course: JPY 23,100
5fh 116,600 M | 6 f 23,100 M

6-course: JPY 23,100
6 4n 23,100 M

Collaboration Dinner “K'shiki” X “The Pizza Bar on38th”
8-course : JPY 38,500

agRL—vars4F— Irox] X TEYY 73— on 38th]
8 ih : 38,500 M

Enquiries and Reservations - Restaurant Reservations
Telephone: +81 3 3270 8188 (10:00am-8:00pm)

TFK c BREWEDEEILVA I U FHET
7Y —%4¥/1:0120-806-823 (10:00-20:00)

email: motyo-fbres@mohg.com

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

EREIF AAM TORBMMEICHEB 2 S AT, R 1 5%0r—E X am L7


mailto:motyo-fbres@mohg.com

IN VIAGCIO
i

APERITIVO
FR)T4—R
Polenta Chips, Baccala Mantecato
RLUBFYTA Ny BTV TH—k
Chicken Liver Terrine, Cocoa Butter and Hazelnut
BLNA—DOT—X AT NE—EN—EILF Y
Crispy Olivier Salad
DIRE—F VT4 THZX

APPETIZER
IE
Roasted Monkfish, Artichoke and Tangerine
OO —RXN 7—T(Fa—0&ALUD

PASTA
INAAR
Celeriac Bottoni, Raw Botan Shrimp, Franciacorta and Caviar

BEO)DARIN—ZREVEE TJZ0F LR FrET

MAIN COURSE
AMUTAY
Blue Lobster in Winter "Guazzetto"
TN—OTRE—"T7yEyN"
and
Japanese Beef Tenderloin, Black Truffle
Cavolo Nero Variation
METoA—Oq4> BN)27 A—RORADNT—S 3>

DOLCE
FILFx
House-made Toasted Panettone, Zabaione, Amarena
Dark Chocolate and Spiced Mascarpone Gelato
BR BN SK—F YA F—F 7L —F
A—Faal—b RIS RAIRAILR—FRDYTT5—b

Coffee or Tea

O—b— F=E £

23,100

M
=

»

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

ITALTAN DINING

-
”  CASA ANNAMARIA

hy 7oFR)7

APPETIZER
IE3

Seafood Salad with Snowcrab, Lobster, Vegetables and Caviar

—T—R5SZ FHhNEOTREI—FHHE FrvET

SOUP

A=
Traditional Cappon Broth with Passatelli
IR IR ZA—F 1Ry TYRA

PASTA ORRISOTTO
INAZ or )b
House-made Chitarrine
Swordfish Ragout, Datterini Tomatoes Bottarga and Mint
BREULZ)—F AHSFOTYT— FyT—=bh EELIVE
or

Risotto with Beetroot and Gorgonzola, Walnut and Black Truffle
E—vEdNdvy—5F =D ub ARk BT

MAIN COURSE
AMUTaya
Grilled Japanese Sablefish with and Caramelised Cabbage, Mushroom
REETIILF v TAELEFvRY AOE
or
Japanese Beef Rump Steak, Carrot and Cocoa

EEFIVTRT—F ASLa3a7

DOLCE
RILFx
K'shiki Tiramisu
TVOFX TA4IER

Coffee or Tea

O—t— FIE

5-Course | Appetizer, Soup, Pasta, Main, Dolce
SEDTAFT—I—R | HIHE - R—F - 18RZ - AV - RILFx
16,500

4-Course | Appetizer, Pasta, Main, Dolce
ARDTAFT—3—X | BIE - RRB - ALY - FLF T

i\ 13,200
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