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DINNER MENU

STARTER PIZZA

N\

AHDBF LERIE ¥2,000 RNVTY —& ¥2,000
TODAY'S APPETIZER MARGHERITA

Ny77a—EyYrVJI, b bV =R, NINW
ATFANVINYERTAAN—IT Y 29I ITX ¥1,800 Buffalo Mozzarella, Tomato Sauce, Basil
STILTON & ICEBERG WEDGE SALAD
FAAN—TVER, AFANIY TN—F =R, RANEZy 7, RYRXY7Z7V by Y—F ¥2,100

BOWT Y FaLy—R, ENL RVAFYF—X

Anchovy, Dry Cured Ham, Crispy Bacon, Boiled Egg, Parmesan Cheese VEGETARIAN TREATS

T RUVRAFYF =X, Ty Y7V IF—X, F=Vv27av7q,
WE7 477507 —X ¥1,800 FVPTRY =AY Ay =T
DUCK &FOIE GRAS TERRINE ’ Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato Sauce,

Green Olive
EX v VOEI VA, TYFyyab—R}+
Pickled Red Cabbage, Brioche Toast
AL ¥2,000
AARETEF—EYDIXad ¥1,700 N st byas
MIE CUIT OF TASMANIAN SALMON NSO A e
Mushrooms, Mozzarella, Truffle
N=TFFE V=AV=NTa—N, F=EVX YT, A=A VF 7
Herb Salad, Sauce Verdure, Salmon Caviar, May queen Potato Chips

. Oy 7%—)V ¥2,400
JtHEER X FHOY 57— ¥1,800 ROQUEFORT
SEARED HOKKAIDO SCALLOPS Qw27 d—N. N9 T770—FE9v V7T, RVAFYF—X.
T779RENYVTIT—FTALADY Yy b, KVF—=T2—h, KXFTF v 7T AV—T. B—ZX=2 Y —. FEAETATA A NFIY

Farro and Cauliflower Rice Risotto, Porcini Foam, Scallops Chips Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,

Red Onion, Honey

RAH b=V ¥2,400

M AIN PESCATORE

HEN, A H, WH, TvFaL, I=bRb, BVVFVIF—X,
b= brY =R, KE

2'5: Ho, A A& ¥2,000 Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,

TODAY'S PASTA Tomato Sauce, Shiso Leaf

KHD A A VR ¥9.750 SHOEY ¥2,600
TODAY'S MAIN ’ MONTHLY PIZZA

FIVTODRAT—%&7 ) v b ¥3,000

BEEF RUMP STEAK & FRIT

TYFatRT b, 7V —LAEFF TV YRy N—Y—2R

Anchovy Potato, Cream Spinach, Green Pepper Sauce SANDWICHES

ZZIIINNNN 7NN NN

LI RADRY V ¥ 3,000 KASA BLT N—%"— ¥2,750
PAN FRIED FLOUNDER KASA BLT BURGER
A) =0Ty H—, BT - VT IV, VEYDAVFTA4 AV, VAT—F

100%EEL —7 87, "R—a¥, VAR, bbb, FzX—F—X,

Snow Crab Cigar, "Soy Koji" Beurre Blanc, Lemon Condiment, Remoulade ANy vat=Fv

Py €Y7 7EH F+330 HEHES+220
A—ANIVTHEIT LTV THOT—R b ¥2,800 100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion
AUSTRALIAN LAMB RUMP STEAK Topping: Avocado+330 Sunny Side Up+220

FHI—bR—, HYRY ==, H—RRu, FrrEIV-2
Lamb Meat Ball, Cannellini, Black Kale, Sauce Chermoula
KASARTF =%V FA v F ¥3,100
KASA STEAK SANDWICH
F—ALFIVTEIVAY T =y FE—T7, Ty Y7V IF—X,
DESSERT /Iwy:!?‘ 7’\y.7‘/b7-v‘y;?\ <Yy VaN—h
Australian Grain-fed Beef, Mozzarella, Rocket Apple Chutney,

Roasted Mushroom

N\\\///

BEFEDOT) av ¥1,300
BAKED SWEET POTATO BRULEE AT—%RaRT v ¥2,000
BHRQavHE—F Fafryazad EFILEFARAZY—L STEAK TACOS WRAP
Pear Compote, Chocolate Tuile, Roasted Green Tea Ice Cream VI5FY=IA—A, TRIF, ¥aFhuy—R
Sriracha Mayonnaise, Avocado, Pico de Gallo Sauce
TART Y —Ah 2 Scoop 1 Scoop
ICE CREAM ¥1,200  ¥800

KRBT EFETEAA. MAHTSETVEY,.
All prices are quoted in Japanese Yen tax included.
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4 DINNER COURSE ¥ 5,500

BAR=TEY—FEYDIFXaA
Mie Cuit of Tasmanian Salmon
N=THFIE V=—AT 2 VFa—N, F—EVFYET, A= VFv 7
Herb Salad, Sauce Verdure, Salmon Caviar, May queen Potato Chips

EI7XDORYV
Pan fried Flounder
AP =25 Ty H—, BWBT— VTS5V, VEYDIAYFT4 AV, VAT—F
Snow Crab Cigar, "Soy Koji" Beurre Blanc, Lemon Condiment, Remoulade
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73V TDAT—%&7 Y v b
Beef Rump Steak & Frit

TYFabRFM, ZJY—LAEFvF, Y —YRyNR—Y—2
Anchovy Potato, Cream Spinach, Green Pepper Sauce

BEFEDTY a2 v
Baked Sweet Potato Brulee
HHoavyR—+ Fafrvyaad BEILETAAZY—L
Pear Compote, Chocolate Tuile, Roasted Green Tea Ice Cream

3 DINNER COURSE ¥ 3,600

We727750D7) =%
Duck &Foie Gras Terrine
ExXvRYOEI VX, TYXy¥ab—Ab
Pickled Red Cabbage, Brioche Toast
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MAIN
TR & D IHBRUL ES W

Please choose 1 main dish

H9 Y TDAF—%&7 Y v b LI ADRY v
Beef Rump Steak & Frit AKHDINR X Pan fried Flounder
TYFabRT b, JY—bAEF Y F, Today's Pasta R)— STy H— BMET VT, VLT — K.
7Y =y Ry 8=y =2 VEYOQAVT 4 AV b
Anchovy Potato, Cream Spinach, Green Pepper Sauce Snow Crab Cigar, "Soy Koji" Beurre Blanc, ,Remoulade,

Lemon Condiment

AHOTFHF—+
Today's Dessert

§~ CHAMPAGNE SPARKLING
] NV. <L 79y avky NV. 343y bk 70kva « 4 297
—| N.V. Mumm. Grand Cordon ¥2,700 N.V. Mionetto Prosecco, Italy ¥1,200
' WHITE WINE RED WINE
2021 R =NV R X—VRE Y=V 4=avT I 20209 = —NY R =—yyRua « ¥ U=V
Za2a—Y—JVF —a2—Y—JvF
2021 Summerhouse Marlborough, Sauvignon Blanc 2020 Summerhouse Marlborough, Pinot Noir
New Zealand ¥1,550 New Zealand ¥1,550

REOKWEER@ETHEAM, BRAHTSSTVET,
All prices are quoted in Japanese Yen tax included.
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