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LUNCH SET MENU

SUF Yy P AZa1—

VA=A Ft vk
FULL COURSE LUNCH SET
BHIHDAZA—BZ—+ ALV +THF—=r+ K1)y

Choice of Starter + Main + Dessert + Drink

3,600 ZVFevh

LUNCH SET

BEHDRAZ—Z— + A + U7

Choice of Starter + Main + Drink

EYSFevk
PIZZA LUNCH SET
BEFHFOEY + K>y

Choice of Pizza + Drink

2,750 2,200

STARTERS

25—~

AADHEDERIH
TODAY'S APPETIZER

Yo ATAIWNVETARIN=T Ty IS5
STILTON & ICEBERG WEDGE SALAD
Anchovy - Dry Cured Ham - Crispy Bacon - Boiled Egg - Parmesan Cheese
TARAN=TLBZRAATAIVN Y T —F =X BBV FaLV—XR,
ENLRAWETZYI VATV F =X

BBETATITZDTI)—R

DUCK & FOIE GRAS TERRINE
EFvNYDOEVIVA TUA Y2 b—Xb
Pickled Red Cabbage - Brioche Toast

BEDYT—
PAN FRIED PRAWN
RYT—ETRARDY IV HTF—Y—R

Mango and Avocado Salsa - Satay Sauce

B7VDTIVRT =A%
FRAMBOISE MARINATED JACK MACKEREL
TREHOY — N FEZEVIVA E=YTAF )
Shiso Jelly Sheet - Pickled Ginger - Beet Aioli

MAINS

A

N = DVAW L
TODAY'S PASTA

AEDA AV
TODAY'S MAIN

R—=\wv1)7
CARAMELIZED PORK BACK RIB
AINAY—=F v S A)E FVEXA—F/ININAY S S
Spicy Chili Vinegar - Green Papaya Salad

AXFDRTL
PAN FRIED SEA BASS
TIRSA PRy TF— R ORLYEALY F A—2 o) —LEa—L

Dried Tomato Tapnard - Polenta - Sweet Corn Puree

SVRIAATRIZ LIS L3/ E—A—R
CUMIN SPICED AUS LAMB SHOULDER
TIRF—RET—Y BLAITAEDE 2L Z58AREM
Greek Feta - Dates - White Beans Puree - Spaghetti Squash

DESSERTS : .
FH— k E—F X)L
PEACH MELBA
TART Y=L DIV A= FANY— E—=F Il KT b FaaL— AL VS
ICE CREAM INZZTARX
Peach Compote - Raspberry Coulis - Peach Jelly - White Chocolate -
White Chocolate Meringue - Vanilla Ice Cream
ELZZAS Qv 74—k +500

b VT2
MARGHERITA a
Ny 77a—FEvY7LS A=A NIV
Buffalo Mozzarella - Tomato Sauce - Basil - -

& RXIZYT> byl)—h
VEGETARIAN TREATS :
T=IWINVAY Y F =R By Y7L ZF =R
A—DvoAV T4 FI MY =R, T34
Kale - Rocket - Parmesan - Mozzarella - Garlic €
Chili Tomato Sauce - Green Olive ,,.-_g

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

AVKE

+500

BBQR—V. B BV V7L IF—R FARAZ—Y =R ATV Z—

NGR—=Z3, AE—73a—>
BBQ Pork - Bok Choy - Mozzarella - Coriander - Jalapefio - Smoked Corn

DRINKS
K>z
aAh-0—> I —IT—)b J1—R d—kb— R
COCA COLA GINGER ALE JUICE COFFEE TEA
JITOHETTH RNIBZYT RERSIEITNTHAM, AR TTENET,

Chef’s Recommendation Vegetarian Dish

All prices are quoted in Japanese Yen tax included.
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v ATAIVNI&TARIN=T Iy IHSH

STARTERS

X g o g o R
AADBEIEHIH . = ) 200
TODAY'S APPETIZER

1,800
STILTON & ICEBERG WEDGE SALAD

Anchovy - Dry Cured Ham - Crispy Bacon - Boiled Egg - Parmesan Cheese
TARAN=TLBZARATAIVN Y TIW—F =B WV FIEV —R,
ENLRAIVETYI NV AS Y F—X

WETHT7TSDT)—X

DUCK & FOIE GRAS TERRINE

KX eRNVOEYIVA TIA Y2 h—Ab
Pickled Red Cabbage - Brioche Toast

1,800

BEDYT—
PAN FRIED PRAWN
RYIA—ETRARDY I HTF—Y—R

Mango and Avocado Salsa - Satay Sauce

1,800

B7IDTZVRT—AI) %
FRAMBOISE MARINATED JACK MACKEREL
TREFROY —MNFEZETIVA E=YTAFY
Shiso Jelly Sheet - Pickled Ginger - Beet Aioli

1,800

MAINS

AA

AEDINZAHZ
TODAY'S PASTA

2,000

AREDAAVEE
TODAY'S MAIN

2,750

— I\ o)7
CARAMELIZED PORK BACK RIB
ALY —=FHSAYE FUERA—B/ININATVHSH
Spicy Chili Vinegar - Green Papaya Salad

2,700

AXFDRTL
PAN FRIED SEA BASS
TIRSA PRIy TF—RORLYEALY F A—2 o) —LEa—L

Dried Tomato Tapnard - Polenta - Sweet Corn Puree

2,800

W OIVRINARATRYR LT LY 3)bE—A—R
CUMIN SPICED AUS LAMB SHOULDER
TIZF—RET—Y BOWAITAEDEIL Z5HARM
Greek Feta - Dates - White Beans Puree - Spaghetti Squash

2,800

DESSERTS

FHP— p

E—F XU
PEACH MELBA
MDAV K= ZZAN)— E=F D15
INZZTARX &
Peach Compote - Raspberry Coulis - Peach Jell

1,300
,ﬁ&a!u— SN2

White Chocolate Meringue - Vanilla Ice Cream

TART)— Ly 800
ICE CREAM 1 SCOOP

SANDWICHES

H Ry F - N—H—

KASA BLT/\—H— 2,750
KASA BLT BURGER
100%EEE—T/\ 7 RN=OV LEZA I FIEZ—F—X,
ANZy a4 =F>
bvE>T 7RAR+330 BEBREE+220
100% Japanese Beef Patty “BLT” - Cheddar Cheese - Spanish Onion
Topping: Avocado+330 Sunny Side Up+220

4 KASAZF—EHYRAvF 3,100
KASA STEAK SANDWICH
F=RNSUTEILAV Ty RE=T BYY 7L ZF =X,
WA T TNF IRV TRy Ya)b—L4
Australian Grain-fed Beef - Mozzarella - Rocket - Apple Chutney
Roasted Mushroom
AT—F2ARTVS - 2,000

STEAK TACOS WRAP Ay
YIFARIAZX-ATRAREITAQY =X \
Sriracha Mayonnaise - Avocado - Pico de Gallo

KETCDOY VI FES /7‘%7I//?75\’I’é‘.{:f=”’r ER

All sandwiches and wraps come With

PIZZAS

T NIVT)—2
MARGHERITA
Ny Z770—FYv Y7L bV =X N\D)L
Buffalo Mozzarella - Tomato Sauce - Basil

2,000

WRIZ)T k)=
VEGETARIAN TREATS
T=IVINIVAY D F—Z 'YV 7L SF—R H—
FIIY =R TU—=2F)—=T

Kale - Rocket - Parmesan - Mozzarella - Garlic Confit - Chili Tomato Sauce

2,100

w2 T4,

Green Olive

e 2,000
FUNGHI
RyVa)b—LEBYY7LIF—A a7
Mushrooms - Mozzarella - Truffle
Ay 74—)b 2,400
ROQUEFORT

Ov o 74 =L Ny T7A—8Yy Y7L I OVAS Y F =X F1 =T
A—XX— FEREAZAAIN\Z—

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

NXAA =L

PESCATORE

BENAHBETVFIE N EYYPLIF R
bbbV =R KE

Clam - Baby Squid - Prawn - Anchovy - Mini Tomato - Mozzarella

2,400

Tomato Sauce - Shiso Leaf

BBQZ IV RR—2
BBQ PULLED PORK

2,750

BBQR—V. BEX. BV Y7L IF A FAREZ—Y =X AVT7VH—,
TART) =L 1,200 NFGR—Z3, RE—Y0—
ICE CREAM 2 SCOOPS BBQ Pork - Bok Choy - Mozzarella - Coriander - Jalapefio - Smoked Corn
YITDETIH NIZ)T > RREIETNTHEMA, HAHTTEVET,

Chef's Recommendation Vegetarian Dish

All prices are quoted in Japanese Yen tax included.



