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STARTER PIZZA

AKHD B % HEHIE ¥2,000 <~NVFY) =&
TODAY'S APPETIZER MARGHERITA
Ny77a—€yVY7VI, PPV —A L NIV
ATFANVEYETAAIN=—T 29I ITX ¥1,800 Buffalo Mozzarella, Tomato Sauce, Basil
STILTON & ICEBERG WEDGE SALAD
FAAN=TVERA AFANPYTN—F—X KANFzv T RYZXYT7YEy Y=} ¥2,300

BOrWTYFay—R ENLK NVAFYF—X

Anchovy, Dry Cured Ham, Crispy Bacon, Boiled Egg, Parmesan Cheese VEGETARIAN TREATS
T=N RVAFYF =R, F9 Y7 VIF—X F=Yv27av74,
WELRAEZFADT Y —X ¥1,800 FYPRRY =R, FY=vF) =T
DUCK AND PISTACHIO TERRINE Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato Sauce,
EX P RYDEI VA TVAvyab—R} Green Olive
Pickled Red Cabbage, Brioche Toast
AR Y I ARLATHENRZOE R IY XL ET ¥1,800 AoRaE ¥2,200
SUMAC SPICED SEARED YELLOW FIN TUNA- TROUT CAVIAR RYVaAN—h, EyVrUIF—Z, F) a7
RpBONNTT FeTy b REFHOE Mushrooms, Mozzarella, Truffle
Red Turnip Bavarois, Ravigote, Red Shiso Foam
BOWHS FYEIA b< bOX—}7 4 0—BAKZ  ¥1,900 uvZ7 A ¥2,400
SWEET GLAZE GRILLED EEL ROQUEFORT

Oy 27— Ny 778—FEyY7rVI, NUXFYF—X
AY)—7, a—A= ) —, FEREFATL A, NF IV
Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,

SUN DRIED TOMATO WRAPPED IN PATE FILLO
Beol) vryE¥=4Y LBEALREIAAE Y—RA=<F7

Crispy Bacon, Cottage Cheese, Pumpkin Seed Salsa Red Onion, Honey

MAIN RZH b=V ¥ 2,400

PESCATORE
AHDIRA R ¥2,000 BED, AD, W, TYFaE, I=bTb, EyYrUIF—X,
TODAY'S PASTA b= by -2, K%

Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,
ARKHD XA VB ¥2,800 Tomato Sauce, Shiso Leaf
TODAY'S MAIN

S22 ¥2,600

N = > 5 3

AUSES Y —u { Y27 =X 07 v ¥3,400 MONTHLY PIZZA

0—R KT MR
GRILLED AUSTRALIAN SIRLOIN STEAK
WITH ROASTED ROSEMARY POTATO

NE—E=YEI VA T—VTFYE=Y E—YTVa UbsT

Baby Beets pickles, Golden Beets, Beets Jus, Horseradish SANDWICHES

ZZIINNNN A7

FHORTY L—AVHOT7YvbE ¥2,800
PAN FRIED FLOUNDER MUSSELS FRIT KASA BLT BURGER
SAFFRON CREAM SAUCE 100%EEL —7 %7, "R—a¥, VXA, bR b, F=X—F—X,
AXo7vE bebyay HER ) -T0n A=y vat=ty
Chinese Cabbage, Tomato Salsa, Lily bulb, Kalamata Olive Foam by ¥y 7 i 7RH F+330 HEEE+220
100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion
ZDFEFNT Y ¥3,000 Topping: Avocado+330 Sunny Side Up+220
WINTER LAMB NAVARIN
& RAZFEXT b HEOTFr—N JRATA NYyFI—T
\ Turnip, Baked Potato, Turnip Achar, Couscous, Harissa Yogurt KASAZRF—%¥% v M v F ¥ 3:100
KASA STEAK SANDWICH
- WBEER— 71 VvOF VT 4 YRy D ¥2,800 A=AV Y TEIVAYT =y FE=T, Ty Y rUIF-X,
- 2RV RINELER—aYDY Vy b Nvas, Ty TNFe VR, Ryyan—h
HOKKAIDO PORK FILLET SALTIMBOCCA Australian Grain-fed Beef, Mozzarella, Rocket Apple Chutney,
— Roasted Mushroom
‘WITH FARRO AND BACON RISOTTO
’ ABOB=Ab RITY-R L=F ENL ALY —FBIENT TUVF T IATRE ¥2,000
Roasted Carrot, Black Sesame Sauce, Sage, Prosciutto SPICY LAMB KEBAB WITH FRENCH FRIED
FeY, bR b I F - FEAE Ay bY-2

DESSERT Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

BEL<<ZAINVR—ADNY 2TV T TvE ¥1,300
KOKUTO MASCARPONE VACHERIN GLACE
Hior—V WMF V7 X-—7vI7Vv—X RBHEEOTAR

Citrus Peel, Yuzu, Coriander Anglaise, Oolong Tea Icecream

TARTZ Y —Ah 2 Scoops 1 Scoop
ICE CREAM ¥1,200 ¥800

F—XFVv—1} ¥2,000
CHEESE PLATE

REKWEERETHAM, BAHTSTVET, BLASYTEARALTLBMIIANT, FHVRN (F—IIJ7U—) TSETVEY,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
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4 DINNER COURSE ¥ 6,000

ARV I ANRA AT 70t b7V X v T
Sumac Spiced Seared Yellow Fin Tuna Trout Caviar

ForzoNNa7 FeTy b REHROWE
Red Turnip Bavarois, Ravigote, Red Shiso Foam

FHORT7V L—NVHOZ7) 9 YT ITVI ) —HY—R
Pan Fried Flounder Mussels Frit, Saffron Cream Sauce

A¥Xo7vE r=irHry BER FV-70iE
Chinese Cabbage, Tomato Salsa, Lily bulb, Kalamata Olive Foam

WEEER—2 74 VOINT 4Ry ARNVIMNEER—avDY Yy |
Hokkaido Pork Fillet Saltimbocca with Farro and Bacon Risotto
ABou—2F Ba<Y—2 k=Y HEnA
Roasted Carrot, Black Sesame Sauce, Sage, Prosciutto

BEL<AINK—FDONY 2TV T Ty
Kokuto Mascarpone Vacherin Glace
MiEor—V WMF aVT7vE—T7vI7v—X BHEEOTA R

Citrus Peel, Yuzu, Coriander Anglaise, Oolong Tea Icecream

3 DINNER COURSE ¥ 4,100

WEECREFADT ) —X
Duck and Pistachio Terrine

EX vy RYVOLINVA TYFy¥yab—R}
Pickled Red Cabbage, Brioche Toast

MAIN
TR D IRBREC SV

Please choose 1 main dish

AUSEHY—uAf Y ATF—%D 7Y v FHORY VYV L—NVHO7Y v &
O—Z FRT FRZ +¥500 YISV —LY —R
Grilled Australian Sirloin Steak with KHDISA X Pan Fried Flounder- Mussels Frit,
Roasted Rosemary Potato Today's Pasta Saffron Cream Sauce

RE—E—YEI VA T—NVFYE—Y ) ¥ y A ) — 70
v Ya UbE B¥Xo7v F= Ay BER AV -7

Chainese Cabbage, Tomato Salsa, Lily bulb, Kalamata Olive Foam
Baby Beets pickls, Golden Beets, Beets Jus, Horseradish

ZZINNNN AN

HHOFF— b
Today's Dessert

BEVERAGES

N\\\///

CHAMPAGNE SPARKLING
NV. €z 2« Y9V FY £ - TYRY TNV NV. 342y Fueya -4 2)7
N.V. MOET & CHANDON MOET IMPERIAL ¥2,700 N.V. Mionetto Prosecco, Italy ¥1,200

WHITE WINE RED WINE

2020 AV I AT NVR < Y=V 4 =a VT TV
—a—Y—IvF 2017 774 b FA K- ¥ JU—
2020 Collectables,Sauvignon Blanc —a2—Y—JVF
New Zealand ¥1,550 2017 Brightside, Pinot Noir,New Zealand ¥1,550

REVBEETAXA, BRAFTSTVE T, HUXRSYTERLTULBMEIINT, FRAWR (T—IT7U—) TSTLVET,
All prices are quoted in Japanese Yen tax included.We serve 100% cage-free eggs.
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