KITHACHI

DINNER-MENU
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Pizza
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“Drinkable” Pizza Margherita Fresca
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Six-Cheese Pizza
Mozzarella, Fontina, Taleggio, Gorgonzola, Mascarpone, Parmigiano
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Pasta

Chef's Recommended Pasta of the Day
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Whitebait, Cauliflower & Mushroom Aglio e Olio
with Japanese Sansho Pepper
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Salad

Green Salad
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Californian Style Snow Crab, Avocado & Grapefruit Salad
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Smoked Chicken, Bacon & Romaine Lettuce

Caesar Salad with Top Select MAHORAN Egg
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KIHACHI’S
Lobstower
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KIHACHI Lobster Tower -Spice Roast-
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KIHACHI Lobster Tower -Sicilian Herb Roast-
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¥7,920

KIHACHI Lobster Tower -Poo Pad Pong Curry Roast-

¥8,800
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Appetizer

Lightly Seared Bonito Carpaccio with Iburigakko Ravigote Sauce
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Provence Style Pie Wrapped Baked Shrimp, Whelk & Mushrooms
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Rare Roasted Japanese Black Wagyu Beef Carpaccio
with Genovese & Parmigiano
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“Fruits Carnival”

Burrata Cheese, Uncured Ham & Seasonal Fruit Salad
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Sautéed Foie Gras & Burdock Cream Soup with Truffle
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Colorful Vegetables Creamy Bagna Cauda
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Korean Style Tuna & Avocado Tartare with Half-Boiled Egg
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Rare Grilled Scallop & Mushroom
with Ginkgo Nuts & Dried Tomato Sauce
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Assorted Olives & Cheeses
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French Fries with Truffle & Cheese
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Freshly Sliced Uncured Ham
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Cocotte Roast
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Herb Garlic Cocotte Roasted Seiryudori Chicken & Mushroom
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Cocotte Roasted Pork Loin Chop & Turnip with Japanese Sansho Pepper
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Three Spiced Cocotte Roasted Lamb Chop with Lemongrass Flavored Thai Style Sweet Chili Sauce
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Cocotte Roasted Tosa Akaushi Beef with Herbs
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¥5,060

¥5,280

¥6,600
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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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