KIHACHI

DINNER-MENU

KIHACHI’S
Lobstower
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KIHACHI Lobster Tower -Spice Roast-
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KIHACHI Lobster Tower -Poo Pad Pong Curry Roast-
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KIHACHI Lobster Tower -Sicilian Herb Roast-
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Pizza
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FopVa—y—RAKZ 3 TRDILYY 7, Marinated White Fish & Green Bean Carpaccio
with Pickled Plum & Beet Sauce
A DSV RLEVATADAIN Sy F a2 i B—YY—2R ¥2 420
“Drinkable” Pizza Margherita Fresca
Fo b ARSvFrTvI. ATLOEYY > ¥2 860 Provence Style Pie Wrapped Baked Shrimp, Whelk & Mushrooms
CAFY—& « TLRAT NFXLME, DXH, HORLUAREE Tavyrr RE ¥2 860
Six-Cheese Pizza Rare Roasted Japanese Black Wagyu Beef Carpaccio
Mozzarella, Fontina, Taleggio, Gorgonzola, Mascarpone, Parmigiano with Genovese & Parmigiano
6fiF—ADEYY 7 ¥2 420 L7 —A L RBHF RO ANy F 3 ¥2,860
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“Fruits Carnival”
Burrata Cheese, Uncured Ham & Seasonal Fruit Salad
“L— « F—=o\ )L ¥3,960
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Pasta
Kadaif Wrapped Shrimp & Chopped Shrimp Fritters
Chef's Recommended Pasta of the Day with Santa Fe Sauce
AHDT 27 5T FTHRAX NFRXAMELNEBEDHXAT IV b P2 RT2Y—R ¥2,640
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Colorful Vegetables Creamy Bagna Cauda

KIHACHI Original Sausage & BOWRO ) —3—Y 7 == - HYLY =R ¥2,090

Seasonal Vegetables Aglio e Olio

KIHACHIAY P FN Y —t =TI HHHED ¥1,870
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Korean Style Tuna & Avocado Tartare with Half-Boiled Egg
~7ue 7R ROEERZLZL  REINTRZ ¥1,980

S al ad Shabu-Shabu Style Thinly Sliced Pork Belly &
Fried Eggplant Warm Salad with Ginger Dressing
RESHDL XL SJEHIFAMTFOWIFX v —FLvy> vy ¥1,980
Green Salad

Y=V HSK ¥1,760 Assorted Olives & Cheeses
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Californian Style Snow Crab, Avocado & Grapefruit Salad
RIAEETRAR, L =TI —=ID ¥4,180 French Fries with Truffle & Cheese
HY T AN=T Y T X SxIPBRALECSHPVDDRT 7YY M aT7F—X%HNT T ¥1,320
Smoked Chicken, Bacon & Romaine Lettuce i . R
Caesar Salad with Top Select MAHORAN Egg Freshly Sliced Uncured Ham
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Cocotte Roast
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Cocotte Roasted Sake-Glazed Michinoku Seiryu Chicken with Spicy Vegetable Sauce
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Cocotte Roasted Pork Loin Chop & Turnip with Japanese Sansho Pepper
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Black Pepper Coated Grilled Smoked Lamb Chop with 2 Types of Sauce: Gorgonzola and Red Wine
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Cocotte Roasted Tosa Akaushi Beef with Oriental Herb Sauce =
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All prices are 10% tax inclusive. Feel free to inquire our staff about any allergies or the origin of our rice.Menu may change depending on ingredient availability.
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