SHIKI

K’sSHIKI ORIENTAL FESTIVE MENU

APPETIZER SELECTION
A3
SEA URCHIN AND CARROT MOUSSE
EREASDL—R
CAULIFLOWER ESPUMA WITH SALMON CAVIAR
H)ITTZT—DIATS—RIZAITERAT
CHILLED LOBSTER WITH CHIVE LEMON CREAM
ARAT—ILBEETFYATLEVD)— L

BAKED SCALLOP AND TRUFFLE DOME
EEERITEOR—LMAIIT MaTngdY

TUNA TARTAR WITH MINT, BLACK PEPPER SABAYON
SUMNRBRORTOADRILZILET TR )—H /(T

CRAB SPRING ROLL WITH GRAPEFRUIT MARMALADE
BOINN—NT)yoaH FTL—FTIN—YIX—<IL—RT
MICRO HERB SALAD WITH CHAMPAGNE MUSTARD DRESSING
AIZBSLWWN—THYSZE v XU AZ—RRL Yy 5

WARM APPETIZER
RAETX
SEARED GOOSE LIVER WITH BUTTER NUT SQUASH VELOUTE SOUP
KUMQUAT HONEY COMPOTE
THT TNV T—ENR—F Y RI T 2D A~
EXZFF L&D R—k

MAIN COURSE
Aa—X
YuBA WRAPPED STEAMED SEA BREAM
SEAWEED BUTTER SAUCE, ASARI CLAMS AND KINOME LEAF
BRNEERDSEDH
EREBEDOENNE—Y—X KOFDOEY
OR XI[Z
GRILLED JAPANESE BEEF SIRLOIN, YUzZU BUTTER RED WINE SAUCE
BRAISED DAIKON AND CRISP GOBO
EEE—TJY—0/>nT L
LEEEDOKBEMFHABMBRKDOIRTAY—X

DESSERT
TH—k
GRAND MARNIER SOUFFLE WITH CHOCOLATE SHOT
TSR ZIRAKRNDATLEER—F3aL—~ o avbk

FRESHLY BREWED COFFEE, TEA OR HERBAL INFUSION

O—b—XIFATH

10,000

All prices are in Japanese Yen inclusive of 5% consumption tax and subject to 10% service charge.
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