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LUNCH MENU

Full Course Lunch Set  ¥4,000 Lunch Set  ¥3,000

BPEHDRE—EZ— + XA+ FTHF—r+RUVT BFHDRE—F— + X1+ RUVY
Choice of Starter + Main +Dessert + Drink Choice of Starter + Main +Drink

AHO B % 2RI STARTER ¥2,000

TODAY'S APPETIZER

AT ANVNYKTAAN=T Y29 IV T7 X ¥1,800

STILTON & ICEBERG WEDGE SALAD : PIZZ A
FAAN=TVEA AFANPYTN—F =X HANVFEzZy T

BOWT Y Fay =R ENL RARFVF=X

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

\
Z

BEeAEFADOTY —X ¥1,800
DUCK AND PISTACHIO TERRINE N
ExX e RVOEINR TYFyvab—Rb RNVTY —& ¥2,200
Pickled Red Cabbage, Brioche Toast MARGHERITA

NyZ7r7a—%yY7rlLJ, FIbY =R NIN
AJAH=EXXTDETV ¥1,800 Buffalo Mozzarella, Tomato Sauce, Basil

SNOW CRAB & QUINOA TABOULEH
TARGHA TF4XTE—A FV=TTN=YVaV
Asparagus, Pea Mousse, Grapefruit Jelly

#5042 L0 0 YL GETARIAN TREATS YA

Eﬂ{ggﬁlaY Sz(%:.;lg &*%lgI}LE/D B%MEQ(;SE/()}()}{T =y RVAFYF =R, B9V FVIF—X, F=Vv2rav74
» T= /8= —73av: FYPIEY =R TY—vF) =T

Clam, Wakame Stem, Tree Bud Genovese, Beef Consomme Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato

Sauce, Green Olive

MAIN

AHDNRR X ¥2.000 VaYZ ¥2,200
TODAY'S PASTA ’ FUNGHI
% Ry¥al—h, EYyYrVIF—X, FJa7

'fOEDoXY)f' S/fM‘/AI*)lI‘\IIE ¥2,800 Mushrooms, Mozzarella, Truffle
HT4VRHORAT—% |[UELFELEOT -+
GRILLED BEEF FILLET STEAK ¥ 3,800 ‘
NEW SEASON ONION, WILD VEGETABLE Set + ¥800 N _
FH=v=7 AEOLIAA— Z5H<yVa uv77 %N ¥2,400 S
Alpine Leek, Butterbur Scape Butter, Broad Beans Mash ROQUEF ORT

Qw2 74—V, Ny 770—%y V7V I, NVAFYF—X,
BEOXT LV <A¥Y—VvEVYY=)—LEBERZ ¥2.800 AY—7, m—Z<) = FEREATIA A, AFIY

3 fort, Buffalo M 1la, P: G Oli

PAN FRIED SPANISH MACKEREL SPRING VEGETABLE, MEYER LEMON JELLY i"j‘g ort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary
EBRT VTS V=5 -7 Y9k FA—F L= b ed Onion, Honcy
White miso Gorgonzola, Sage Fritter, Fruit Tomato
AUSEX F YO —ZADXAX—FK7 7R NS ¥3.200
MUSTARD CRUSTED AUSTRALIAN MUTTON LOIN ’ RAG b=V ¥2,400
77yvaFe— HELIEINAEOT VT FLOKIR PESCATORE
Crushed Pea, Oyster and Spinach Veloute, Water Melon Radish _

HEID, A4 H, WE, TYFaL, I=b b BEVVFVUIF—X,

P by—2, k¥
ARYVAFEOZYI NV HOWA FAEY2—VEF—FFa—25ETy b ¥92.800 Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,
GRILLED IBERICO PORK WHITE BEANS PUREE, AR TICHOKE RAVIGOTE Tomato Sauce, Shiso Leaf

W#FE A xYaffI-+tR— KRay-—yo<—
Japanese Yam, Iberico Meat Ball, Pecorino Romano

DESSERT SRovY ¥2,600

MONTHLY PIZZA
JF—=T77EVEVEL LY T—} ¥1.300
KNAFEH & LEMON THYME GELATO ’
AXALT7 EYYTFVI VayR VEVAVI4 BbLHO
Kadaif, Mozzarella, Ricotta, Lemon Confit, Honey
TARZY —Lh 2 Scoops 1 Scoop
ICE CREAM ¥1,200  ¥800

N=7, Faav—b, KK FHOTA A7) -4
Vanilla,chocolate,Maccha,Seasonal ice cream

DRINK

N\ /.

I—k— RLZE Ya—RA apyeea—3J VvV y—T— )V
COFFEE TEA JUICE COCA COLA GINGER ALE

a’ﬁ,,E*J%(EI%‘CEIZKH\ BAHTCSETVET, ULARSYTHEALTUVBMIINT, FRAWER (5F—IT7U—) TSTUVET,
rices are quoted in Japanese Yen tax included. We serve 100% caie -free eqggs.




SANDWICHES

KASA BLT N—3%—

KASA BLT BURGER

100%EEL—7 /87, "—ay, VXA, bx b, FxL—F—X, A=y yat=Fv
Py €Y7 I 7RSI F+330 HEBEE+220

100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion

Topping: Avocado+330 Sunny Side Up+220

KASAXF =¥ FA v F

KASA STEAK SANDWICH

F—RAMIVTEIVAY T =y FE=T, Ty Yy VIF—X, NvaF, Ty TNVF¥ VIR, Iy ¥al—>
Australian Grain-fed Beef, Mozzarella, Rocket Apple Chutney, Roasted Mushroom

ANRAY =T HNTNT JVVYFTITARZ
SPICY LAMB KEBAB WITH FRENCH FRIED
eV, bIh A7 F— RERE, Ky Y-
Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

BEVERAGES

CHAMPAGNE

NV.®Ex -2+ Y9 YRV £ - 7YRY TNV NV. XY=+ T Vayb-af¥riy
N.V. MOET & CHANDON MOET IMPERIAL N.V. Pommery Brut Royal

SPARKLING

NV. 3%y ks Puokya - 44297 ¥1,200
N.V. Mionetto Prosecco, Italy

WHITE WINE RED WINE

2021 AV RTNVR Y=V 4=avT TV 2017 794 A K- ¥ JU—Nn
—a—VY—I7VF —a2a—Y—5vF

2021 Collectables,Sauvignon Blanc 2017 Brightside, Pinot Noir,New Zealand
New Zealand

REVBE@E2TAARA, BRAHTSTVE T, HUISSYTHERALTULBMIINT, FRAWM (T—IT7U—) TSTLVET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.




