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STARTERS

AZ—=2—
ZNE[OFSEFN A= ES 2,200
TODAY'S APPETIZER

W AT ETARIN=T IS4 1,760

STILTON & ICEBERG WEDGE SALAD

Anchovy - Dry Cured Ham - Crispy Bacon - Boiled Egg - Parmesan Cheese
TARAN=TLBZAATAIVN Y T —F =GBV FIEY —A(
ENLRAIWETYT IV AF Y F—=X

BSET+77 D7) —X 1,760
DUCK & FOIE GRAS TERRINE

EFvNVYDOEVIVA T VA2 b—R b

Pickled Red Cabbage - Brioche Toast

RETEDODN—T IS5 AMNGEE 1,760
HERB CRUSTED SCALLOP

RINA AR FvOY b R—=T

Spiced Carrot Soup

B T EMTFDRT— 1,980
TOWER OF SARDINE CONFIT AND EGGPLANT
FRESTLUREEIFOERT LY b

Tomato Sable - Burnt Eggplant Vinaigrette

MAINS

XA
rN=[DIAVE ! 1,980
TODAY'S PASTA
ARED A A RIR 2,750
TODAY'S MAIN

W RARZ—A My TANY OB 2,860

CHINESE MASTER STOCK BRAISED IBERICO PORK
BRI RAR ARDIYRZ— R — b
Miso Daikon - Chinese Cabbage

BRI 2,860
PAN FRIED SPANISH MACKEREL
F/AEFVVDY T RIVF—ZATF—/

Nuts and Mushroom - Porcini Cappuccino

JIVAE—=NNZ—Z)VIFF> 2,860
CRISPY BUTTERMILK CHICKEN

NT770—Y =X ZELYITYTIL

Buffalo Sauce - Mimolette Waffle- Asian Slaw

DESSERTS

FH— b
BCEDOTHFRFv— 1,430

BLACK SESAME TEXTURED CIGAR
CEFIAL—NISVFINFF I PHTTART ) — L

Chocolate Sesame Crunch - Banana Cream - Miso Ice Cream

VAR — L 550
ICE CREAM

TVAE—N\Z2—2 )V FF+>

CRISPY BUTTERMILK CHICKEN
SANDWICHES
B RAwF « IN—H—
7r KASA BLT/\—H— 2,750

KASA BLT BURGER

100%EEL—T7/N\T N—=OV LEASIMNFIZ—F—X,
ANZwoaA =

bvE>T: 7HRAR+330 BEREE+220

100% Japanese Beef Patty “BLT” — Cheddar Cheese — Spanish Onion
Topping: Avocado+330 Sunny Side Up+220

KASART—FH > KAy F 3,080
KASA STEAK SANDWICH

F—=RASSUTEIT LAV Ty RE=T BV Y7L ZF—R,

Wy AZ Ty TIVFY RV TRy Ya)b—L4

Australian Grain-fed Beef — Mozzarella — Rocket — Apple Chutney

Roasted Mushroom

7727TIVSvT 1,980
FALAFEL WRAP

ATO—RATIYIE=A SR EINETYS

Yellow Split Beans — Reita — Tomato — Lettuce — Mortadella

METDY YR FESYVTICTLYFITZAPMTELT,

All sandwiches and wraps come with French Fries

PIZZAS

TATILT)—%& 1,980

MARGHERITA
Ny I770—Fy V7L MY =X N\V)V
Buffalo Mozzarella — Tomato Sauce - Basil

WRIZYT7Y byl)—h 2,090

VEGETARIAN TREATS

T=ILNIWA SV F=Z 'Y 7L SF—A A—)voaAV T4,
FUMNRMY =R, J)—2F)—T

Kale — Rocket — Parmesan — Mozzarella — Garlic Confit — Chili Tomato Sauce
Green Olive

= 1,980

FUNGHI
RvTalb—LE'BYY7LIF—X a7
Mushrooms — Mozzarella — Truffle

Ay 74— 2,420
ROQUEFORT

A7+ =)L \yT77A—8y Y7 LI NV AF Y F = A1) =T,
A—AX— KEREASAABENZ—

Roquefort — Buffalo Mozzarella — Parmesan — Green Olive — Rosemary

Red Onion — Honey

NAHA =L 2,420
PESCATORE

HEVADBETVFIE N EYYPLIF—X

hRbY =R KE

Clam - Baby Squid — Prawn — Anchovy — Mini Tomato — Mozzarella
Tomato Sauce — Shiso Leaf

BBQZ IV RR—7 2,750
BBQ PULLED PORK

BBQR—7. B BV Y7L IF—A A ARE—Y =R 3 V78—,
NoR=Z3, AE=73—>

BBQ Pork — Bok Choy — Mozzarella — Coriander - Jalapefio — Smoked Corn

NIBYT Y

9 JITDEITITH
Vegetarian Dish

Chef's Recommendation

REBEIITNTHAM, BAHTTEVET,

All prices are quoted in Japanese Yen tax included.
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LUNCH SET MENU

SUF Yy P AZa1—

CIRASVF 2750 pipse,
BUSINESS LUNCH o

BEHDAZ—F— + A2 + KUY

Choice of Starter + Main + Drink

BHFHOEY + FUVY

DRINKS

(NI

dAh-0—7 Ja1—R J—kb—
1,800 COCA COLA JUICE COFFEE

JoIv—I—)b  KIF

Choice of Pizza + Drink GINGER ALE TEA
STARTERS MAINS
RB—— A
AEHDBEHNEBIEE . N=IOIAVE
TODAY'S APPETIZER TODAY'S PASTA
ATAIVN T ARIN=T 9y IH 542 AEDAAVEIE
STILTON & ICEBERG WEDGE SALAD TODAY'S MAIN

Anchovy - Dry Cured Ham - Crispy Bacon - Boiled Egg - Parmesan Cheese
TARAN=TLRRATAIVN Y T IV —F =X OBDWTVFIEV —X,
ENLRAIVRTZVI NV AY Y F—=X

WSET+7I DT —R

DUCK & FOIE GRAS TERRINE
LFRNVOEYIVA TIA Y2 h—X b
Pickled Red Cabbage - Brioche Toast

RETEDIN—T IS ANGEE
HERB CRUSTED SCALLOP
RINAZARFrOYRA—T

Spiced Carrot Soup

BOV T4 EMFDET—

TOWER OF SARDINE CONFIT AND EGGPLANT
RN TLREEMFOERT LY b

Tomato Sable - Burnt Eggplant Vinaigrette

NAZ—=ARy 7 AN I

CHINESE MASTER STOCK BRAISED IBERICO PORK
BRIEAAR. ARDIRAZ— R — R

Miso Daikon - Chinese Cabbage

DRI
PAN FRIED SPANISH MACKEREL
F/ALFVYDYTF— FIVF—ZHTF—/

Nuts and Mushroom - Porcini Cappuccino

JIVAE—=N\Z—Z )V FF>
CRISPY BUTTERMILK CHICKEN
NT770—Y—=A ZELYITVT)IL
Buffalo Sauce - Mimolette Waffle- Asian Slaw

PIZZAS
e

RIVT)—%

MARGHERITA

Ny 770—Fv Y7L b/ =X I\D
Buffalo Mozzarella — Tomato Sauce — Basil

NIZY7> byl)—h

VEGETARIAN TREATS

T=IVINIVA SV F =X | T7LZF—A A=) vV T4,
FUININY =R, TU—=2F1)—=T

Kale — Rocket — Parmesan — Mozzarella — Garlic Confit = Chili Tomato Sauce
Green Olive

TJVF

FUNGHI
Ryvalb—LEYvY7LZF—X M7
Mushrooms — Mozzarella - Truffle

avo7+—)b +500
ROQUEFORT

Ay 74—Ib Ny 77a—Fy YT LS A SV F =X A7,
A—RAXV— KEREASAABFENZ—

Roquefort — Buffalo Mozzarella — Parmesan — Green Olive — Rosemary
Red Onion - Honey

NAH =L +500
PESCATORE

HENADBETVFIAE IR N EYYPLST AL
FRbY—R KEE

Clam — Baby Squid — Prawn — Anchovy — Mini Tomato — Mozzarella
Tomato Sauce — Shiso Leaf

BBQY IV K R—7 +500

BBQ PULLED PORK

BBQR—V BRER BV V7L IF—AFAREZ—Y =R A VTV H—,
NoGR—Z3, AE—73—>

BBQ Pork — Bok Choy — Mozzarella — Coriander — Jalapefio — Smoked Corn

COURSE
DINNER

4 Course Menu 5,500

ARDTAF—0—R

Entrée

O T4 EHFDRT—

TOWER OF SARDINE CONFIT AND EGGPLANT
FRMTLURERFOERT LYk

Tomato Sable - Burnt Eggplant Vinaigrette

Fish

BEDRTIL

PAN FRIED SPANISH MACKEREL
%/ F YDV F— KINF— =P TF—)

Nuts and Mushroom - Porcini Cappuccino

Main

F)TT7ADI)IV

GRILLED AUSTRALIAN RIB-EYE
A=Y INZ— VIR T b
Garlic Butter - Mashed Potato

Dessert

BCEDTFRFv—

BLACK SESAME TEXTURED CIGAR
CEFIAL—MISVFUNFFIU— I BFETART ) — L

Chocolate Sesame Crunch - Banana Cream - Miso Ice Cream

RYBYTY
Vegetarian Dish

ITDRITITH

Chef's Recommendation

£ERLFTNTEAM, BAHTTEVET,

All prices are quoted in Japanese Yen tax included.



	KASA Grand Menu_V4
	KASA Weekday_V2

