SHANGRI-LA

KUALA LUMPUR

Two Worlds, One Table

CHEF MATTEO X CHEF TAKIZAWA
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Michelin Chef | Executive

Matteo Alberti Kazuo' ,
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13 & 14 JUNE 2025 | 6:530PM - 10:30PM

8-course Dinner Set Menu | RM450 nett
Add on RM120 nett per person for sake pairing

" EXCLUSIVE FOR SHANGRI-LA CIRCLE MEMBERS
Enjoy 10% off at Shangri-La Boutique until 5 June 2025.

CONNECT WITH US at

'i shang rilakL Restaurant Reservations Centre

T. 0327862378 / WA: +6019 390 2257 M
@ @shangrilakl | E.dining.KL@shangri-la.com
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https://www.facebook.com/shangrilaKL
https://www.instagram.com/shangrilakl/?hl=en
https://www.shangri-la.com/kualalumpur/shangrila/dining/restaurants/zipangu/

Two Worlds, One Table

8-COURSE DINNER SET MENU

APPETIZER / B3
(Chef Takizawa)
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*A5 Omi Beef Tenderloin Cutlet Sandwich ¢ White Asparagus Tofu with Japanese Walnut Miso
* Ezo Abalone and New Lily Bulb with Summer Truffle * Saikyoyaki-style Grilled Cream Cheese
Deep-fried Conger Eel with Plum, Shiso, and Rice Crackers
* Grilled Manganji Chili Peppers * Pickled Myoga Ginger

FRIED DISH / 124
(Chef Matteo)

HIET S
BREIIAR—X BE FROEEVIVA FEHOE
Deep-fried Noto Oysters with House-made Mayonnaise,
Aosa Seaweed, Pickled Rapeseed Blossoms, and Shiso Leaf

SOUP / T
(Chef Takizawa)

ARESEATLABYIRL
KESERE RHMH
Chilled Sweet Corn Soup
with Edamame Tofu and Black Pepper

SASHIMI / &Y
(Chef Takizawa)

ENETINE HSHEITT
HhEHCERA #HER KRHEL EZEL FIFREIL
KFATAAR KRUEE)—
Smoked Bonito Tataki Salad
with Kamoiji Spring Onion, Julienned Myoga, Grated Daikon,
Grated Ginger, Daikon, Garlic Slices, and Ponzu Jelly

GRILLED DISH / 54
(Chef Matteo)

DEEDFFRELEPDY
RERTI— FHREAANV 7rFaE N—=7
Salt-grilled Eel with Cucumber
Fermented Whey Sauce, Garland Chrysanthemum Oil, Anchovy, and Herbs

CHILLED SIMMERED DISH / 73L&
(Chef Takizawa)

BEFSHE BEY ~ANF MEEI BENF
MRS A7 IRYULEY
Simmered Tender Octopus with White Taro Stalk,
Roppo-style Taro, Cubed Pumpkin, Jade Eggplant,
Mini Tomatoes, Okra, and Lemon Zest
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MAIN / BE
(Chef Matteo)
BhEL—IVEY —ZADBHINREZ
KE R2SOVFAIV
“Acqua Farina” Handmade Pasta with Cold Mussels,
Ayu Mussel Sauce, Edamame, and Tarragon Oil

DESSERT / 7 —F
(Chef Matteo)
RIOA +Faal—bF 7—EVFO®HEIZZIVE
ZIV—=YKE HRXIIMEER
White Chocolate & Almond Matcha Tart
Summer Daifuku





