
S H I K I  J A P A N E S E  F I N E  D I N I N G 

N E W  Y E A R ’ S  E V E  O P R E T T A  G A L A  C O N C E R T
&

D I N N E R

3 1 T H  D E C E M B E R  2 0 2 5

€ 325 per person
€ 7 cover charge

wine pairing (optional)
€ 115 per person

G A L A  M E N U

OYSTER SHIKI STYLE
with ponzu und Nori vinaigrette

*****

ATLANTIC LOBSTER & EGG YOLK
Lobster ragout with Wagyu - egg yolk foam,

Kizami-nori and sturgeon caviar

*****

JAPANESE TOSHI KOSHI BUCKWHEAT NOODLES
with grated mountain yam and quail egg

*****

CONTEMPORARY SUSHI   
with freshly grated Hon-wasabi

*****

SAIKYO MISO MARINATED BLACK COD
with myoga ginger, Saikyo miso sauce and 

homemade anchovy furikake

*****

VARIATIONS OF
JAPANESE A5 - MIYAZAKI - WAGYU

gril led sir loin , gyoza fi l led with pulled beef and 
beef tea with goji berries

*****

CHAMPAGNE PARFAIT
Hojicha-tea-f lavoured tangerine

with walnut praliné, f lambé with Cointreau


