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DINNER MENU

STARTERS

AHOAF RIRHARAXANL MFHIRT4AY  ¥800
Oyster Tempura Style — Yuzukosho Aioli

AHOEA* — A7 FhF R OREEEMAEZE ARy ORI =a%kyh ¥800
Oyster Natural — Served with Ikura Yuzu Ponzu or Soy Ginger Vinaigrette or Mignonette

Ny 77B—EYY7LT TANVR/— TLN—DVIIh&aA—nAot Fav)&Ir MFAANL  ¥2300
Buffalo Mozzarella - Dill Snow - Japanese Fruit Tomato & Kohlrabi - Cucumber & Gin - Yuzu Infusion (V)
KASAY—H—H45X% HEHLFHRIV—> BRAE—IX—ay H-YyIINbY F—H=yrIy7OHHE ¥2000
KASA Caesar Salad - Tokyo Edo Yasai Greens - Sakura Wood Smoked Bacon - Garlic Crouton - Cured Organic Egg

iz zn ENEEIL V5E7—4 HEIEOZVEYS a2 UHERTNLZ ¥2000
Wagyu Tartare - Bone Marrow - Gremolata - Salted Egg Gribiche - Wasabi Pebbels

HEFSUOMT=YA RAyTI—bF—X PEIT TZHAR—N— AE=TL—=TFT70N—Y ¥1900
Yuzu Cured Mt Fuji Trout - Whipped Goat Cheese - Tobiko - Fennel Paper - Ruby Grapefruit

ZYVAE—NR—=VT RAHVE T—FYF HVII9—7VU—Ah FaVUDEIILRA HL—FAfL ¥1900
Crispy Buttermilk Scampi - Almond - Cauliflower Cream - Pickled Cucumber - Curry Oil

MBORE—7 WR&TZ=AHANIYY NYV—=&TFVT4—THIFX ZAHLA T—T4Fa—r2V—24 ¥2000
Squab Assiette — Sansho & Anise Gastrique — Berry & Endive Salad - Jerusalem Artichoke Cream

ARBURINISTr—F ELTAAY SxzATFTV=VTARTHA  ¥2100
Homemade Taraba Crab Cake - Dashi Aioli - Shaved Green Asparagus

FROM THE PADDOCK FROM LAND & SEA & EARTH

A—RALFVTEYayT4—E—7 H—uf> (350g) ¥7000 EHEA—H =97 F > DAL A=A R—=RU9 I TLLEFL X
Australian John Dee Beef Sirloin 350g 2R LVEZTIALYyTa ¥3500
Spiced Roasted Organic Japanese Chicken - Turmeric Wild Rice -

A=AV TEEDarTh—E =7 TUX—uAr(250g) ¥8000 Winter Vegetables — Lemongrass Relish

Australian John Dee Beef Tenderloin 250
! & AHOWELLDEfA 7o7T7R0Y> 75> T8 ay  ¥3700

HEME (A5 —u 4> (180g) ¥9000 Today’s Market Fish - Crazy Water - Saffron Emulsion

Wagyu A5 Sirloin 180g ) . )
AATXDL 7TV ToR—&LEINE— LZVAEHIHX ¥3700

HEMF (A5 741 (150g) ¥9000 Grilled Sword Fish - Caper & Lemon Butter - Lentil Salad

Wagyu A5 Tenderloin 150g ) )
AF—=LRIA T ARG H A A9V L BRI X P
MazA4n ¥2000
Steamed White Asparagus - Spatzle — Slow Cooked Egg —
A . Parmesan - Truffle-Infused Oil (V)
HEWMRAE—ZFE—2Y7 BBQY—2R ¥3900
House Smoked Pork Ribs - BBQ Sauce

HpEFENTIZF—F  (200g)  ¥7500
Japanese Beef Flank Steak 200g

WREDO71L 7YV ANE—m—XbrFyayk ZRATLvV&
l o R vx—Faab—r k&Y INHIX ¥4000
AREAE—IE—Ta—F)7 BBQY—R ¥4300 Grilled Venison Fillet - Butter-Roasted Carrot - Espresso &
House Smoked Beef Short Ribs - BBQ Sauce Bitter Chocolate - Walnut & Apple Salad
AT —FY =R = MRV BRI =2 F3FaY) EoFFED=avk FRENOTLE LI ¥1900
Steak Sauce — Yuzu Ponzu, Red Wine Sauce, Chimichurri Sweet Potato Gnocchi - Braised Beef Cheek — Mint Yoghurt

SIDE DISHES

FOTSUH FAN <viaRTh ¥1200
Hojiblanca Oil Potato Mash (V) (G)
T7IARKRTE M7V F&OLAFY ¥1200
Fried Potato - Truffle Salt & Parmesan (V)
IVFARYT N —LDYT— ¥1300
Sautéed Mixed Japanese Mushrooms
EEARFy N=—B—AF XFTU4AI—FF—X ¥1200
Honey-Roasted Japanese Pumpkin - Meredith Goat Cheese
VF&KIALLFK H—VvrYVT— ¥1200
Tuna & Garlic Sautéed Water Spinach
HXrRYY T —&MAE—IR—ar ¥1350
Pan-Fried Brussel Sprouts & Sakura Wood Smoked Bacon

(V) Vegetarian
Should you have any dietary requirements please ask our team members for advice. All prices are subject to 8% government tax.




¥10,000 Course Menu

NyZ7A—FyY7LT TUNA)— TL—YIIb&IA—AIE FavV&I¥ fiFAAn
Buffalo Mozzarella - Dill Snow - Japanese Fruit Tomato & Kohlrabi - Cucumber & Gin - Yuzu Infusion

BELFSUMOMITF=UR AAYyFI—FF—X I TzRAR—N— AE=TL—=TTN—Y
Yuzu Cured Mt Fuji Trout - Whipped Goat Cheese - Tobiko - Fennel Paper - Ruby Grapefruit

BDORE—2 &7 =AH AN YZ RYV=&T7YT4—=THIFX IAYLL T—T4Fa—r7V—24
Squab Assiette — Sansho & Anise Gastrique - Berry & Endive Salad - Jerusalem Artichoke Cream

AATFXDLTIIN FoN—&QLEIANR— LVAGHIH
Grilled Sword Fish - Caper & Lemon Butter - Lentil Salad

A—RANIVTESayTA—E =T TUR—AALY FIDTIVH AN woTaRTh HFXeRYVT—&MEAE—IR—aY FILrY—2R
Australian John Dee Beef Tenderloin - Hojiblanca Oil Potato Mash - Pan-Fried Brussel Sprouts & Sakura Wood Smoked Bacon - Red Wine Sauce

FTAVANIITYR F—=Xr—F SURYITr—_vh
Deconstructed Cheese Cake - Mandarin Sherbet

¥8,000 Course Menu

Ny 770 —EyY 7T TYNAR)— TL—YFIP&aA—AI7E Favl&Ir MFALL
Buffalo Mozzarella - Dill Snow - Japanese Fruit Tomato & Kohlrabi - Cucumber & Gin - Yuzu Infusion

HENSULOMTFRYL FAyTI—-FF—X bPEI TZHIAR—N— AE—TL—TTN—Y
Yuzu Cured Mt Fuji Trout - Whipped Goat Cheese - Tobiko - Fennel Paper - Ruby Grapefruit

A=AV TEDayT4—E =T HF—aAfY FITIUH A4 wuTaRTbh HFXFeRYYT—&MRAE—IR—aY FILTY—R
Australian John Dee Beef Sirloin - Hojiblanca Oil Potato Mash - Pan-Fried Brussel Sprouts & Sakura Wood Smoked Bacon - Red Wine Sauce

FoAFaar—t FIAh AN—EAFYYXAT—X X ITANTARTY — L
Tonka Chocolate Delight - Hazelnut Dacquoise - Salted Caramel Ice Cream

¥5,000 Course Menu
KASAY—H¥—H%F7& HEHLFHRIV - BAE—IR—ar H-=UvZI0Vbr F—=FH=wrTy7OiiH
KASA Caesar Salad - Tokyo Edo Yasai Greens — Sakura Wood Smoked Bacon - Garlic Crouton - Cured Organic Egg
F—=APFUTHEDarTh—E =T P—uAfy FTTIUhH AN 9T aRTbE EFIARYY T KA E—IR—aY FRILV—R
Australian John Dee Beef Sirloin - Hojiblanca Oil Potato Mash - Pan-Fried Brussel Sprouts & Sakura Wood Smoked Bacon - Red Wine Sauce
TAVALI TR F—Rr—F <RV r—ARvh
Deconstructed Cheese Cake — Mandarin Sherbet

Sandwich Menu Pizza Menu

BOBEXL—IN—H— ¥2500 : PAFY—R [ NoT770—FEyY 7L I PRI ¥2000
b YT A E— TR —24+¥500 Margherita / Buffalo Mozzarella - Tomato - Basil (V)
100% EHEL —7 87 MOPEEY — R H EPEE R Fv T & :
oL Yyia Ly RFo X — : YEAY [ PN A—H =TIy SNAYFF—X ¥1800
Teriyaki Beef Burger Nduja / Tomato - Organic Egg — Parmesan Cheese

100% Japanese Beef Patty - Teriyaki Sauce - Fried Egg - Pineapple & Mit- :

suba Relish - Red Cheddar

Topping Sakura Wood Smoked Bacon + 500 yen

Franyy | B—ry—t—I N—ars HAE—21"L.BBQY—Z ¥2000
Porco Rosso / Pork Sausage - Bacon — Sakura Smoked Ham - BBQ Sauce

SR —Xrav X ¥1900 2% / ?’V?:JI/—-A\ EYY7L 2. FJa7  ¥2000
BAE— 2N B T Zo N F— R TIAKI—H 2o 2 T RN S AV Funghi / Mushrooms - Mozzarella - Truffle
o Japonism Croque Madame : ETVh | TOT—ATrrF A By TLI RLyI A =,
Miso Béchamel - Nori - Sakura Smoked Ham - Gruyere Cheese - : FOTSUH KEAS—  ¥2000

Fried Organic Egg Bianca / Asiago Vecchio - Mozzarella - Taleggio — Sage — Hojiblanca -

7RHR—Ab Saitama Honey (V)
RAFFUYRT—=FF =X FF7Xxaryr ¥1500 :
Avocado Toast
Meredith Goat Cheese - Rocket :
KASA AT — YR ¥2800 xRt / BHART. LT, KRIE, LHREET) ¥1700
VT A4y a—2 ]\;.___;F_‘Z _;: j_;_z )Y — 2 VLS. TR : Japonese / Mentaiko - Shirasu Fish - Mozzarella - Oba -
KASA Steak Sandwich Shichimi Togarashi

Beef Tenderloin - Roasted Onion — Chimichurri - RY—=RY— | I9ZARY — HRZ—K T AHLE—% ¥1500
Mozzarella - Wasabina :

Ar—X [ HRHUI-FY =R RV R—F 2OLXFY ¥1800
Bolognaise /| Homemade Meat Sauce - Mascarpone - Parmesan

Berry Berry / Mixed Berries — Custard - Mascarpone (V)

ETOHYFAYFIITFIA VR T IHT EX T,
All sandwiches come with fried potatoes

Desserts

rFoAhFaar—+ FIAF A—ELFYVRXAT—X HIYIANVLTLRAZY—L ¥1300
Tonka Chocolate Delight ~-Hazelnut Dacquoise - Salted Caramel Ice Cream
TAVANI VTR F—=RF—F <RV Ir—xvl ¥1300
Deconstructed Cheese Cake - Mandarin Sherbet
NZFGRTIV T39I T4—TARZV—L4 ¥1200
Vanilla Soufflé - Black Tea Ice Cream (V)

ZbaRNY =7 T B—IXRY—=74R7Y—2L4 ¥1300
Strawberry Fraisier - Rosemary Ice Cream (V)

(V) Vegetarian
Should you have any dietary requirements please ask our team members for advice. All prices are subject to 8% government tax.




