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STARTERS

ABZ—=BZ—

ZNE[FSEFN A 2,200
TODAY'S APPETIZER

ATAIVN KT ARN=T 0Ty IHZ 2 1,800

STILTON & ICEBERG WEDGE SALAD

Anchovy - Dry Cured Ham - Crispy Bacon - Boiled Egg - Parmesan Cheese
TARN=TLRRATAIVN Y T IV —F =X OBV FIaEY —X,
ENLRAIVE TV T INIVA T F—=X

BBETHT7T DT —X 1,800
DUCK & FOIE GRAS TERRINE

KX v\YDOEYIVA T Ay b—Ah

Pickled Red Cabbage - Brioche Toast

KXEBEDT!) X 1,800
MARINATED ANGEL PRAWN

BEDIIL ERTYVIIN Oy —ZEXT LY b

Bisque Sorbet - Prawn Jelly - Colatura Vinaigrette

HINETFDT)—R 1,800
MACKEREL AND EGGPLANT TERRINE
BEEMFOELLIEBHDEAY I T =L AT LYV ERA—
Roasted Eggplant Puree - Honey and Roquefort Sauce - Espresso Vinegar

MAINS

b 0%

AEDINZ A 2,000
TODAY'S PASTA

AKEDA A RIFR 2,750
TODAY'S MAIN

AXY D)) 2,700

GRILLED IBERICO PORK
RAZITF VY DTLANZ=/INVTIY IV —R
Macadamia Nuts and Chickpea Humus - Honey Balsamic Sauce

RTJEDRTL 2,800
PAN FRIED HAIRTAIL

M)aZESFEIDVV Y MAFITNZ— M7 DiE

Truffle and Burdock Risotto - Polenta - Fig Butter - Truffle Foam

AE—V LIS LovT 2,800
BRAISED SMOKE LAMB SHANKS

BLGEDRAI KLV ZRA

Chili Spiced Mix Beans - Creamy Polenta

DESSERTS

FH— b

BIEEDT IRV~ 1,300
KYOHO GRAPE DECLINAISON

BIEDY S =7 A—TIVN TSRV ITIN-T DI

Kyoho Granite - Yogurt Blancmange - Herb Foam

TART)— L 800

SANDWICHES

Ry F - N—H—

KASA BLT/\—H— 2,750
KASA BLT BURGER

100%EEE—T7/I\ T RX=O/ LEZASI M FIHE—F—X
ANZyaA A

byvE>T: 7RAKF+330 BEREE+220

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

KASAXT—FH > KA v F 3,100
KASA STEAK SANDWICH

F—ANSUTEIT LAV Ty FE=D BV Y7L TF—X,

Wy AS T TIVF YRV Ty Yalb— L

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

Roasted Mushroom

{ L,
2F—F4TARSYT | 12,000+
STEAK TACOS WRAP
VZFYRAX-AT7ARAR EaTFAOYV—X

Sriracha Moyonnalse Avocado - Pico de Gallo ™ g

f#"‘ B N 4
KETDY U RAYvFES ?711/»;7\,7475\1?‘??3‘0 -_

All sandwiches and wraps come with French

KASART—FH > Ay F

PIZZAS

NTILT)—R 2,000

MARGHERITA
Ny I770—Fv Y7L I MY =X N\D)IL
Buffalo Mozzarella - Tomato Sauce - Basil

CRIEYTY byl)—h 2,100

VEGETARIAN TREATS

T=IVINIWA S F =X | T7LZF—A A=y IV T4,
FUMNRINY =X T)—=2F)—=T

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

N2 2,000

FUNGHI
RyVa)b—LEYY7LIF—A )27
Mushrooms - Mozzarella - Truffle

Ov7 74—V 2,400
ROQUEFORT

Ay 774 =L Ny 77A—Fv Y7L WA F=X AU =T,
A—AX = HFEREATAANZ—

Roquefort - Buffalo Mozzarella - Parmesan - Green Olive - Rosemary

Red Onion - Honey

NABb—L 2,400
PESCATORE
HENADBETVFIAEZZIRMNEYY LS TR
hbY—R KEE

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

Tomato Sauce - Shiso Leaf

ICE CREAM 1 SCOOP BBQZILFR—7 2,750
BBQ PULLED PORK
TART)— L\ 1,200 BBQR—I. XK. BV Y7L IF R FARAEZ—Y—A AVT7VE—,
ICE CREAM 2 SCOOPS NTR—Z3 AE—73—:
BBQ Pork - Bok Choy - Mozzarella - Coriander - Jalapefio - Smoked Corn
YITDETIE NIRRT REEHRIFITNTAFA, BEAHTTEVET,

Chef’s Recommendation Vegetarian Dish

All prices are quoted in Japanese Yen tax included.




4 DINNER COURSE 5,500

TNEMFDT)—X

BREMFOL1IL FEHFDEOV I T+— L. IXATLyVERA—
MACKEREL AND EGGPLANT TERRINE - Roasted Eggplant Puree - Honey and Roquefort Sauce - Espresso Vinegar

KTIBDRT L
fJ2ATESEIDIVY M AFITINZ— 21T DiE
PAN FRIED HAIRTAIL - Truffle and Burdock Risotto - Polenta - Fig Butter - Truffle Foam
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AXNYUIABRDT IV
RAOZZIT VY DTLANZ—INTFIv TV —X
GRILLED IBERICO PORK - Macadamia Nuts and Chickpea Humus - Honey Balsamic Sauce

[T ESD
BIEDTZZ7 3= IVh TRV I N=TDid
KYOHO GRAPE DECLINAISON - Kyoho Granite - Yogurt Blancmange - Herb Foam

3 DINNER COURSE 3,600

Please choose 1 main dish

WETHTTZDT)—3
RHFIXNYDEY VA TIVA Y2 h—A b
DUCK & FOIE GRAS TERRINE-Pickled Red Cabbage - Brioche Toast

MAIN DISH
RTIBDRT L
FJ2T7ETIESDI)VY M AFIINZ— 1T DA
PAN FRIED HAIRAIL - Truffle and Burdock Risotto - Polenta - Fig Butter - Truffle Foam
OR
ANXYJBEDT)L
RAZZT VY DTLANZ—=INIVF IV IRV —X
GRILLED IBERICO PORK - Macadamia Nuts and Chickpea Humus - Honey Balsamic Sauce
OR

AHDINAZ
TODAY'’S PASTA

TH—hbDRYEDE
ASSORTED DESSERT




