¥ 3,600 Brunch Course : Choice of 1 Starter + 1 Main + Coffee or Tea
¥ 4,000 Brunch Course : Choice of 1 Starter + 1 Main +1 Dessert + Coffee or Tea

KASAY —¥'—=47% RFULEHRTV—r BAE—IN—av F=Yv7ILbv
A==y 7Ly T DIEE ¥2,000
KASA Caesar Salad — Tokyo Edo Yasai Greens — Sakura Wood Smoked Bacon — Garlic Croutons — Cured Organic Egg

TILEIN=V 2 58 NYyP&FIARY=FLys vy w47un—7 ¥1,900
Plum & Fruit Tomaro Salad — Harissa & Raspberry Dressing — Micro Herbs

T TAVTaDININ NF=3VT FANVAAN TV=rTyTATal Fav) ¥2,000
King Fish Tartare — Butter Milk — Dill Infused Oil - Green Apple Gel — Cucumber

DHAFa P—EVEF TUAyTasVby FET Ty 7ERHN— ¥1,500
Peach Gazpacho — Almond - Brioche Croutons — Kyoto Black Vinegar

WRADRAE—7 RKEI/FvH— BHF&HKGILAZX LUH ¥2,000
Smoked Duck Breast — Barley Crackers — Apricot & Miso Glaze — Sansho

AHDARF—2bb—)VH ¥2,000
Today’s Steamed Mussels

WBE&I—V7)9F¥— F3)YR=Rk E=F ALV &F 75V Z—<v2 ¥1,900
Corn & Prawn Fritter — Chorizo Paste — Peach Pine & Okra Salsa — Sumac

E=7t)y,8 FY&IN=VERtY =R ALY EXKITRAFL v 7 ¥1,800
Beef Tripe — Dashi & Fruit Tomato Sauce - Orzo — Ginger & Green Shallots Dressing

SI9LIRIG

SUTRJY

TValvr—% era—Y—2 ¥1,650
Brulee Pancake — Mango Sauce

LV FE=RF NFFIFTAL=RY NZFE=VA7AA7V—21A (V) ¥1,650
French Toast — Banana Rum Raisins — Vanilla Bean Ice Cream (V)

P77 ALY ETIIRBEREBIFAD ALY A VT ¥2,200
(PARY—H Y=k —Y&RX—a¥ B—RAL N VT =2y al—2L)
Egg Any Style or Crab Omelet — Meister Murakami Sausage & Bacon — Roasted Tomato — Sautéed Mushrooms

KASALY JREF4IE D=2V 7Lyl BAE—INL JY—VE—Rvyia WKIGF7V7—X ¥1,700
KASA Egg Benedict - German Style Bread — Sakura Smoked Ham — Mashed Green Pea — Miso Hollandaise

A=ALFGVTESY —aAV A7 7% 7V—=0¥78 FLA&EMWEFLye vy 759 7Ly ¥3,000
Australian Beef Sirloin Souvlaki — Greek Salad — Oregano & Soy Koji Dressing — Flat Bread

IVAE=7URT4 97774 FFX% aaryYRKRK JV= 34 ¥&Fay 9745 FYL2LPar ¥3,500 .
Crispy Fried Aromatic Chicken — Coconut Genmai — Green Papaya & Cucumber Salad — Chili Emulsion

AHOBHBE  ZOHDOHFEIET ¥2,000
Today’s Fish

SLIISSI(

(D) No Dairy (G) No Gluten (V) Vegetarian

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

TILT T E8=R FrY=F=RAY =R BEERIVE—RI)—L FrY=—Ir—xy} ¥1,300

PR
Plum Frangipane — Cherry Anise Sauce — Kokuto Mascarpone Cream — Cherry Sorbet %/:,\\%o\e\
-
\ \ _ ‘ 4
NZ=LEVA=F XV7 FANY=SFEVIIVTN =vId—nyTaryir—xy} ¥1,300 &P
Honey Lemon Curd — Meringue — Raspberry Cinnamon Crumble — Mango Passion Sorbet N Qg&@(\

XV A—INIRRYY FLvPIY—Lb 7TValNFF T—EVFINZT»—_v b ¥1,300
Greek Yoghurt Sponge — Orange Cream — Brulee Banana — Almond Milk Sorbet

BkoavR—t JL—bFrYa LEVSI=T ¥1,300
Peach Compote — Cremet d’Anjou — Lemon Granita



¥ 2,000 Value Brunch : Choice of 1 Starter+1Main+Coffee or Tea

KASAY =¥ =455 HEILFHRI V- BRAE—IX—aY H=YyIIVtv
A—AH=y Xy 7 DIE ¥2,000
KASA Caesar Salad — Tokyo Edo Yasai Greens — Sakura Wood Smoked Bacon — Garlic Croutons — Cured Organic Egg

XTI T49aDININ NI—=INVT FUVEAN V=V Ty 7A¥al Fav) ¥2,000
King Fish Tartare — Butter Milk — Dill Infused Oil - Green Apple Gel - Cucumber

BDOH R Fa 7—EVF TUAvvality FETI7vI7ERS— ¥1,500
Peach Gazpacho — Almond - Brioche Croutons - Kyoto Black Vinegar

S191.181G

AHD/2% ¥1,500
Today’s Pasta

RORR=XT7ANT4 NIR—=3 3fF@DF—R ¥1,800
Bolognaise Foldie — Jalapeno — Triple Cheese

SUTBJ\

EER—7>aly—D7I) Hda—&HRI7Y—24

RIADU=RY FN—v &7 77— —A ¥1,800 QO
Grilled Japanese Pork Shoulder — Cashew & Sesame Cream - Roasted Eggplant — 1\ SEE)
Prune & Brandy Sauce S =3 ub)r? a

(D) No Dairy (G) No Gluten (V) Vegetarian

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



