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LUNCH MENU

Full Course Lunch Set  ¥4,400 Lunch Set  ¥3,300

BRAHDRAZ—E— + ALY+ TH=r+ KUY BWRHDRAA—=R— + XL+ FUVY
Choice of Starter + Main +Dessert + Drink Choice of Starter + Main +Drink

KHO B EPERE STARTER ¥2,200

TODAY'S APPETIZER

RATFANIYERTAAN=T Y2y VP TX

STILTON & ICEBERG WEDGE SALAD ¥2,000 PIZZA
FTARN=TVEA RAFANPYTN=F =X KANFzZy S
BOWT Y FaY =R ENL RAVRFVF=X

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

N\~

RECRXFADT Y —X ¥2,000 N
DUCK AND PISTACHIO TERRINE \ it ¥2,500
EX P RVOELINVA TVFy¥yab—RFb MARGHERITA
Pickled Red Cabbage, Brioche Toast Ny Z77U0—F9w Y7L, I hY—R. NIV
. ¥92.000 Buffalo Mozzarella, Tomato Sauce, Basil
AXY VA DERXTVAFT=DT 7 VY TA4T% 7 ) v b ’
STUFFED SQUID & SNOW CRAB CAJUN FRIT
FITIYV—A ARNVINELI-TNVEFITX
Saffron Sauce, Spelt, Yogurt Salad \,\‘:\/“5 ]} 7 ]\ v ]) — ]\ ¥2,600
J N VEGETARIAN TREATS
Bes i S AT O TV v 2 ¥2,100 T, RVAFYF =X, Ry VP VIF—X =V v2rav7q
BROILED MACKEREL & EGGPLANT TERRINE FYRRPY—R, FY—vAY—T
HRLIALDL—RA M FTV N=THFIFX Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato
Pear & Lime Mousse,Tomato Sable, Herb Salad Sauce, Green Olive

v ¥2,500
MAIN N\

ZZZIINNNN S R ZZINNNNN

AHDRR X ¥2.200 RYyVaN—h EYYFVUIF—A, bVaT
TODAY'S PASTA ’ Mushrooms, Mozzarella, Truffle
ARHOD X A R ¥3,100
TODAY'S MAIN
*‘7’471~‘)75‘HJ¥1\°X3’--\7—71‘7F Fa—F =Y TTARF—% ¥4.200 = ¥2,700
GRILLED VICTORIAN "O'CONNOR PASTURE FED" RIB EYE STEAK Set + ¥1,200 ROQUEFORT
WyFE=yyafF b XA<=TE<AZ—F ZHOREE Uy T =N, Ny T 7A—Fy YT VT, KVAFYF =X,
Horseradish Mashed potato, S I Vegetable, T: ian Mastard FYV—=7, 0 —=X=<Y—, REREFAITL A, NFIY
Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary
Red Onion, Hone:
REMORYV Z<—NEEDFVF a7 ¥3,100 Y
PAN FRIED RUBY SNAPPER LOBSTER NANTUA
ANF—=HOH 0= FVv—TTN=V LRV —DiE
Porcini Cannelloni, Grapefruit & Pernod Foam
RAG b=V ¥2,700
F—ALTYVTEI LY aVE—DaAVT 4 ¥3,600 PESCATORE
AUSTRALIAN LAMB SHOULDER CONFIT HEH, A4, WE TYFaL, I=FTb, BYYFVIF—X,
VaRyYv pELLYIX ER MAT2b ValFKX=a-— P bry -2, kK%
Spaetzle, Pumpkin Salad, Lotus root, Asian Duka, Lamb Jus Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,

Tomato Sauce, Shiso Leaf

WO T — X b ¥3,100
ROASTED DUCK BREAST
RV e—F FVavZulryb VYIXEOIS— YaFRhF—n o
Persillade, Truffle Croquette, Lentil Ragout, Duck Jus & 7 ]) 3" E ‘B- ¥ 2;900
CAPRICCIOSA
N #V797-25—% Yi—Fvaaryviv— ¥2,900 HiF. <y van—h, F=FiFa—s, Ory k. Fayy-
CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY Eggplant, Mushroom, Artichoke, Rocket, Chorizo

TIYPR=ZI—F TFr—N A)VTVE—
Plant Based Meat, Achar, Coriander

DESSERT

VA A ER NS SOES A ¥1,500
CREME D'ANGE & ANIS GELATO

RRAHY P TEAXYYT4— kul) FKY-—

Muscat, Anis Candy, Micro Celery, Savory Herb

DRINK

N\ /.

I—k— IS Ta—2R adea—3 VvV y—T— )V
COFFEE TEA JUICE COCA COLA GINGER ALE

RENVTE2TEAA., FAFTSTVET, BLASYTEALTVBMEIART, FRAVR (T—ITU—) TSEVFET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.



SANDWICHES

KASA BLT N—%"—

KASA BLT BURGER

100%EEL—7 /87, "—ay, VXA, b3 b, FxX—F—X, A=y vyat=Fv
by €y 7R F+400 HELEE+300

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

Topping: Avocado+400 Sunny Side Up+300

V42 V) TMNENSRRF Yy —T 2y R F3—F—VITTART—FFYFf v F
GRILLED VICTORIAN "O'CONNOR PASTURE FED" RIB EYE STEAK SANDWICH
N=TH=Y 9 INZ— F=FYTV¥h ulvb 7JV¥F7534

Herb Garlic Butter, Onion Jam, Rocket, French Fried

ANRAY =T ANTNT 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.ZRxXY) =T Vayb-afry
N.V. MOET & CHANDON MOET IMPERIAL N.V. Pommery Brut Royal

SPARKLING

NV. 3%y ks Puokyva - 4497 ¥1,200
N.V. Mionetto Prosecco, Italy

WHITE WINE RED WINE

2021 7499 S T¥r =¥ TV - TITVR ¥2,000 2018 YV VR RNVE— V—Ya+T7FVR
2021 Philippe Bouchard,Chablis, france 2018 Sirius Bordeaux Rouge,France

REVBEE2TAARA, BRAHTSTVE T, HUISSYTERALTULBMIINT, FRAWM (T—ITU—) TSTLVET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.




