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DINNER MENU

STARTER PIZZA

AHO B E RHIH ¥2,200 RV =% ¥2,500
TODAY'S APPETIZER MARGHERITA
Ny 77u—FyV7VI, PIbFY =R NINV
ATFANVNYETAAN=—T V29I ITX ¥2,000 Buffalo Mozzarella, Tomato Sauce, Basil
STILTON & ICEBERG WEDGE SALAD
FTAAN=TVERA AFANIYTN=F—X RKANVFZ v/ RYZYF7Y Ry ) —F ¥2,600
BAWTYFay—A2 HENL NAUXFYF-—X
Anchovy, Dry Cured Ham, Crispy Bacon, Boiled Egg, Parmesan Cheese VEGETARIAN TREATS
T=Ne RVAFYF =X, B9y Y7 VIF—A, H=Vv27av7q,

L2 FFDTY =X ¥2,000 FVRRRY =R, )=y A ) =7
DUCK AND PISTACHIO TERRINE Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato Sauce,
X v XYOEI VA TYAyyab—RF Green Olive
Pickled Red Cabbage, Brioche Toast

- N S s ¥2,500
AXVADERTIAT=DT 7 VY T A% 7Y v b ¥2,000 FUNGHI
STUFFED SQUID & SNOW CRAB CAJUN FRIT RyVaN—h, BEYyVrVIF—A FVa7
FTITVYV—R ARNPMNELI=TNVIFTX Mushrooms, Mozzarella, Truffle
Saffron Sauce, Spelt, Yogurt Salad

v - 2,700
, ¥2,100 A Sl ¥2,

BEELkiiro vy ROQUEFORT

BROILED MACKEREL & EGGPLANT TERRINE
BHHEIALDL—A FIFFTV N=THIX
Pear & Lime Mousse, Tomato Sable, Herb Salad

Uy Z74—N Ny770—fyV7VI, NRUXFYF—X
AV=7, =X Y — RELEATAL R NF IV
Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,
Red Onion, Honey

MAIN RAHF—V ¥2,700

77NN A ZZIINNN N

PESCATORE
KA DA & ¥2,200 HED, AH, WE TYFaE, I=h<h, TYYFUIF—X,
TODAY'S PASTA b=k -2, RE
Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,
jSZ Hd XA V*Sl'}_ﬂi ¥3.100 Tomato Sauce, Shiso Leaf
TODAY'S MAIN
BTV Fa—F ¥2,900
V427 Y THENRZAF ¥ —T =y F ¥4,200 CAPRICCIOSA
Fa—F—YVT T4 RAT—F WF. Ry Yanw—u T=F4Fa—/, ary b, Fa)y—
GRILLED VICTORIAN Eggplant, Mushroom, Artichoke, Rocket, Chorizo

"O'CONNOR PASTURE FED" RIB EYE STEAK
Wyye<yva®yt ZAR=TEIAX-F ZHoRHFE

Horseradish Mashed potato, Seasonal Vegetable, Tasmanian Mastard

REMORT L A<—MEEDOFYF a7 ¥3,100 SANDWICHES

PAN FRIED RUBY SNAPPER LOBSTER NANTUA
RVF—=HOhAru= Fv—FTIN—V iRV —DiE

Porcini Cannelloni, Grapefruit & Pernod Foam KASA BLT X— ' — ¥ 3, 100
KASA BLT BURGER
A—ANIVTEI LY s MK —DAYT 4 ¥3,600 WONRE =7 T STV VAR RRE FAESA
AUSTRALIAN LAMB SHOULDER CONFIT Py ¥V 7D 7ESH F+400 HEHES+300
vaRy YV »ELeYIX HiR MEATab YaFX=a-— 100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion
Spaetzle, Pumpkin Salad, Lotus root, Asian Duka, Lamb Jus Topping: Avocado+400 Sunny Side Up+300
‘ RO T —2 b ¥3,100
1 N Y — w KR
- ROASTED DUCK BREAST T4 Y :/’JIIE/\X Fv—7 =2 K ¥3,500
. RNV v—F FVazsuryh VYXEOIS— Vakar—n AA=F =YV TTAAT—XF Y FA v T
— Persillade, Truffle Croquette, Lentil Ragout, Duck Jus ¥2.900 GRILLED VICTORIAN
’ "O'CONNOR PASTURE FED" RIB EYE STEAK SANDWICH
\ BYVIIT—RAT—F Y4 —FvaaryViv— N=TH=V 9 I 2= F=%YV%h ulyvhk 7JV¥F754
CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY Herb Garlic Butter, Onion Jam, Rocket, French Fried
TIYPER=AI—F TFr—N YT VK-

Plant Based Meat, Achar, Coriander N
ANRAY =T BINT JVYF I IAHRZ ¥2,200
SPICY LAMB KEBAB WITH FRENCH FRIED

DESSERT XrRY. b b, R7F—, REAE, Sy bY—2
Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

JV—bLEYIalT=ADY=TF—} ¥1,500

CREME D'ANGE & ANIS GELATO

<ABy b FERFPYFL— €ul FKY— F=ATV—F ¥2,200
Muscat, Anis Candy, Micro Celery, Savory Herb CHEESE PLATE

REKWEEETHEAM, BRAHTSTVET, BLASSYTEALTLBMEINT, FBHVR (7—IIJ7U—) TSETVEY,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.



DINNER 4 COURSE
¥ 7,000

BESG L KIHFO TV v &
Broiled Mackerel & Eggplant Terrine
HHEIALALDL—A M FTV N=THI7X
Pear & Lime Mousse, Tomato Sable, Herb Salad

RBEMORIV F<—VEEDFVF a7
Pan Fried Ruby Snapper Lobster Nantua

RNF—=EDhru= Fv—FTTINVv—YixNJ—DHE
Porcini Cannelloni, Grapefruit & Pernod Foam

B — 2o — 2 k
Roasted Yamagata Pork Loin

IRFrD=avF THITVYY—F Fruvyital
Pumpkin Gnocchi, Mix Mushroom, Gorgonzola, Carrot Puree

JV—LEYYatT7=ADY=7—Fh
Créme d'ange & Anis Gelato
RAFY N TEAFPYTF4— kvw) ¥XRY -
Muscat, Anis Candy, Micro Celery, Savory Herb

BEVERAGES

CHAMPAGNE

N.V. MOET & CHANDON MOET IMPERIAL

N\\\///

. Mionetto Prosecco, Italy

WHITE WINE

2021 7499 S Tyr—Ne¥%TY - TITVR
2021 Philippe Bouchard,Chablis, france

NV.Ex -2« Y9V FY EZ - TVYRI TNV ¥3,000

SPARKLING

NV. 3%y Fukya - 4X)7 ¥1,200

NN\

SEASONAL 5 COURSE
¥ 9,000

AAR=TEY—FVYDITTITITv IR
Gravlax of Tasmanian Salmon
E—VENRRYY—R FVYIIYAL—
Beet, Parsley, Salmon Caviar, Crispy Orange

XYV aN—HKA—T
Mushroom Broth

MVavZury iz
Truffle Croquette

M~<Zuo7 ) v
Grilled South Blue Fin Tuna
AHBDTI4TIT
Fideua Negra

AusEE7 LF gy 7Ou—X b
Roasted Australian Lamb Chop
ABO¥aVv IVIER—RATIT4vva HBELAMN) 270V 57—
Carrot Puree, Mint Jelly, Maitake Mushroom, White Truffle Oil

MW EMEOEYT TV
Yuzu Mont Blanc
MFYav MEY=I5—+ 77—V FII7VF
Yuzu Jelly, Japnanese Chestnut Gekato, Almond Crunch

gZZINNNN A ZZAIZNNN

NV.&XY—+TVaybufvry ¥2,400
N.V. Pommery Brut Royal

RED WINE

2008 YV YR RNVE— V—=Ya2+TIFVR

2018 Sirius Bordeaux Rouge,France ¥2,000

REVBEETAXMA, BRAHFTSTVE T, HUXRSYTERALTULBMEIINT, FRAWR (TF—IT7U—) TSTLVET,
All prices are quoted in Japanese Yen tax included.We serve 100% cage-free eggs.
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