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LUNCH MENU

KASA COURSE ¥5,800 CASUAL COURSE ¥4,600

Choice of Starter +Choice of Main +Dessert + Drink Choice of Starter + Choice of Main +Drink

STARTER Please select one item from the following. I\/lA"\I Please select one item from the following. DESSERT

Today's Pasta ¥2,700

), . . . XPasta can be change in gluten free. Lorraine Cake, Chestnut Flan ( ::'E T i \@ﬁ,
Chef's Choice Appetizer ~sustainable menu~ ¥2,700 Marron Acorn, Caramel Almond Gelato, Chocolate Curls ¥ |- J WA ¥1,600
296.6kcal -
Chef's Choice Main ~sustainable menu~ ¥3,800
Caesar Salad w0 —
4 AGJEE da ¥2,500
SeasonaI'VegetabIes Stllton Sauce, [ § [% ;|-. - ”|g ﬁ- |\m Lightly Smoked Spanish Mackerel 1 - Vot 1 ¥ 3,900
Egg Confit, and Prosciutto — pickled Lotus Root. Enoki Mush Five Spice Powder. Mush P - ‘ Sﬂ ' DR"\IK i )
331keal ZESIS I° us Root, Enoki Mushroom, Five Spice Powder, Mushroom Puree o BN Please select one item from the following.
ca
Lamb and Pistachio Terrine (Z et B )il 2 |7 Grilled Victorian "0'Connor Pasture Fed" Rib Eye Steak (& |ngm| ¥5,100 Coffee
) = ¥ 2,500 y e H '
Lamb Tongue, Pickled Red Cabbage, L g [%‘}' - H‘,kyw Horseradish Mashed potato, Seasonal Vegetables, Tasmanian Mustard >IN J Set
g;azinSkMu?tard, Brioche ) o T 603kcal +¥1,200 Tea %gthicalTﬁa
.oKCa artnership
Grilled Hokkaido Pork Fillet, Apple Vinegar Sauce B Y (T Cola Ginger ale
. . . — Corn Puree, Charred Onion Puree, Lentil, Red Onion Salad v ’ H j& ¥ 3600
Confit of Salmon with Grape Mosaic | & g éﬂ ¥ 2,800 288kcal I Sl AL ,
Beetl,(EIdlerrowerJelly, Anise, White Miso, Ricotta o DN Apple Orange Pineapple Cranberry
197kca
Aussie Lamb Sausage Roll (2 (el B el
Mushroom Salad, Truffle Dressing, Indian Spinach ‘é { 2 E * ﬁ& ¥ 4,000
411kcal T
Sadowara Eggp_lant and P_aC|f|c_Saury Mlllefeu[IIe TAPeg, ¥2,800
Green Tapenade, Crispy Rice, Spring Onion Oil, Sudachi, Shiso g * ﬂ& . .
198kcal L AER Cauliflower Steak with Vegan Coconut Curry —
Plant Based Meat, Achar, Coriander @ ¥3,400
194kcal —

PIZZA SANDWICHES

Margherita ETE
Buffalo Mozzarella, Tomato Sauce, Basil % _- ¥ 3,000 KASA BLT BURGER with F h Eri
1,146kca| e wi renc ries f?\r—“w’ = ey 8
100% Japanese Beef Patty “BLT", Cheddar Cheese, Spanish Onion % L = H| " ¥3,800
A . L. S M A J
Vegetarian Treats oY = . ;c(a)pjlplllngl. Avocado+ ¥ 400 Sunny Side Up+ ¥ 300
Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato Sauce, Green Olive § [ ¥ 3,200 ca
p. ., 4
821kcal
Grilled Victorian"O'Connor Pasture Fed" = ,v g -
Funghi (¥ &) vs3000 Rib Eye Steak Sandwich with French Fries | € L 4= W, ¥4,200
Mushrooms, Mozzarella, Truffles L ‘E‘ A =] ) ! Herb Garlic Butter, Onion Jam, Rocket, Mushroom, French Fries ’
1,050kcal 1,183kcal
Roquefort (S &) ' . .
Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary, Red Onion, Honey L E I “- ] ¥ 3,300 Splcy Lamb Kebab with French Fries (¥ \_’\vw ¥ 2,700
1,220kcal Zagk;tla(agel:, Tomato, Coriander, Red Onion, Hot Sauce L \\_.: L% Y ’
ca : —
Pescatore AT .
.
Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella, Tomato Sauce, Shiso Leaf \E b ‘(a ¥ 3,300 Vegetarian Sandwich with French Fries - 7
L. I A J =
& A ¥3,000
956keal Soy Chicken, Avocado, Beets, Red Cabbage, BBQ Sauce, L E ), ﬂ!
. TR 591kcal
Homemade Bacon and Mushroom Bismarck g Lfbﬂ ﬂ > ¥ 3500
Mozzarella Cheese, Mushroom Duxelles, Tomato Sauce, and Onsen Egg ¥ AW J

1,052kcal

Allergen Ingredients

-

TGIuten {@:Egg |i Dairy L‘stmimp | Crab @Alcohol Peqnut Coshewnuts |:m:Wolnut :]_Q;\Beef [!]Chicken ﬂ Pork |g- Fish |ﬁ,| Buck wheat

L |

Please inform us if you have any food allergies or dietary restrictions.

All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.



COURSE MENU

CHEF'S COURSE  ¥8 000 KASA DINNER COURSE ¥ 10,000
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E—Y INF—T57-YalL FZX AKE UIdvs L. s gg Z/AZab 7 rer A vJka = Jk_,_ )

. . . — Snow Crab and Butternut Remoulade
Confit of Salmon with Grape Mosaic Consomme Jelly, Lime Caviar, Butternut Puree
Beet, Elderflower Jelly, Anise, White Miso, Ricotta
237kcal
197kcal
BRRLIEEOYT— B | HUIDAINY p— K Yo
Hi. Bl
LYaVESIWR T EEH <yvvall—AEal w /) ) g LIN=AX—=2Z b+ Yv2al—ALTOR SARALv b L Su DN
Lightly Smoked Spanish Mackerel IE,aked Pac'f'ﬁ Saury Pﬁrs‘lllade;
Pickled Lotus Root, Enoki Mushroom, Five Spice Powder, Mushroom Puree ver Paste, Mushroom Broth, Rice Galette
255kcal 168kcal
" — <u T
A—Y—=S BV —E—TO—I el B N ADBEHIEE Bl
Nyval—bLH¥S4 MJaTRLyIVT AVUFAPUREFYF | ¢ "B‘LL@ ﬂg JU—yA)=JEa—b JOyIAV=FFr—lb RFV-TNDY— .
. T — Flame Grilled Barracuda
Aussie Lamb Sausage Roll Green Olive Puree, Broccoli Achar, Black Olive Powder
Mushroom Salad, Truffle Dressing, Indian Spinach 235kcal
411kcal
YJLUBOO—2R K B ‘

" — — o ) s N ~ -
AM—O-S2VEEDTSV ‘ ¥ |'5’L= -n JAYIFOU—L SRVH— HEOEalL HIAVVa w JL! L_, -
NOYEAKSY FvIANWP—EYRIS—b JR— A0 w77 Roasted Magret de Canard
Lorraine Cake, Chestnut Flan Macadamia Cream, Lavender, Purple Sweet Potato Puree, Red Wine Jus
Marron Acorn, Caramel Almond Gelato, Chocolate Curls 245kcal
296.6kcal

STSUADL—R ~ A B
. N " — - - RMRDIIT—-XESVI R HROIVR—b JY+RIVIIS—b ¥ g
MASVORBEE, AT—F—UTFPARF—FAR+1, 2000 TEETLETIEVET, ’Eir:nce Pearjl\/ljouss/ev o3 TrasTEEz % l = ﬂ
XFor the main meat dish, you may choose either lamb or pork. Sencha Dacquoise and Langue de Chat, Pear Compote, Jasmine Gelato
Additionally, it can be upgraded to the O'Connor rib-eye steak for an additional ¥1,200. 377.5kcal

Allergen Ingredients / 7 L V¥ —K5E

gGluten/IJ\ﬁ @Egg /58 __i__Dairy /3L (ﬁShrimp/iﬁ% @Crab /& A|C0h0| [ZIv3a—=b Peanut/t"—ﬂ“‘/“/ @Cashew nuts [A>a—F vV

s ~

@0 Walnut/< 3 (| Beef /403 | ¥ | Chicken /2873 () pork /BREY (™ Fish /@ (%] Buck wheat /%13
Please inform us if you have any food allergies or dietary restrictions. / BMEEICP LIVF—PHIRDH B HEHRIT. SERALHIEZTL,

All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
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DINNE =NIU
STARTER PIZZA

<

Chef's Choice Appetizer ~sustainable menu~ ¥2,700 ) (g (&)
Margherita | ¥ 3,000
Buffalo Mozzarella, Tomato Sauce, Basil ¥l
Caesar Salad e B e () ¥2.500 1.146kcal
Seasonal Vegetables Stilton Sauce, Egg Confit, and Prosciutto = [ g [ D |’|[¢[m !
331kcal b S SRS Vegetarian Treats = T A2
Ka!g, Parmesan, Mozzarella, ('Sarhc Confit, L ‘5 1 - ) ¥3,200
. . . Chili Tomato Sauce, Green Olive —
Lamb and Pistachio Terrine AT g ) .- 7 821kcal
Lamb Tongue, Pickled Red Cabbage, Grain Mustard, Brioche | = L%‘ [ = Hh’" vw j& ¥2,500
L. ) J ! N * ) )
372.5kcal T T p . -
Funghi g [ &
. . . - Mushrooms, Mozzarella, Truffles ¥l . ¥ 3,000
Confit of Salmon with Grape Mosaic [ B T“‘ fl 1,050kcal
Beet, Elderflower Jelly, Anise, White Miso, Ricotta w ), ﬂﬁ ¥2,800
197kcal o
Roquefort 1 a)
e i . — Roquefort, Buffalo Mozzarella, Parmesan, g [ = ¥ 3300
Sadowara Eggplant and Pacific Saury Millefeuille |f ¥ T‘ i Green Olive, Rosemary, Red Onion, Honey ¥ lw) '
Green Tapenade, Crispy Rice, Spring Onion Oil, Sudachi, Shiso \i_ ) ﬂ& ¥2,800 1,220kcal
198kcal
Pescatore Y E) . .
Clam, Baby Squid, Prawn, Anchovy, = [ o [‘[% ¥3300
I\/I A I I\I Mini Tomato, Mozzarella, Tomato Sauce, Shiso Leaf Fl. A !
956kcal
Today's Pasta ¥2,700 Homemade Bacon and Mushroom Bismarck (¥ e B
XPasta can be changed to gluten-free. Mozzarella Cheese, Mushroom Duxelles, Tomato Sauce, and Onsen Egg L = | - r|"| ¥ 3,500
1,052kcal o -
Chef's Choice Main ~sustainable menu~ ¥ 3,800
House Salad — B — ——— SANDWICI IES
) ) ) ) ¥ 3,000
Avocado, Cucumber, Paprika, Mix Leaf, Pink Daikon L%“ [ - [‘ HH vw ' . .
156keal Ol w) "~ N2 T ) KASA BLT BURGER with French Fries ~ \,_‘ﬁ = N 3 800
100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion ¥ [ = H||',| !
Please choose one main dish and one dressing from the following Topping: Avocado +¥400. Sunny Side Up+¥300 A0 w7
Main . Dressing 901kcal
+ Cajun Chicken  418kcal - Dijon Vinaigrette 142kcal
* Grilled Calamari ~ 83kcal - Ranch Dressing  92kcal
« Tasmanian Salmon 218kcal
* Australian Beef Filet +¥ 1,000 279kcal . . .
Grilled Victorian "O'Connor Pasture Fed" e —
. . — Rib Eye Steak Sandwich with French Fries g fb‘[ & o ¥4,200
L.Ightly Smoked Spa.mSh MaCkerel ’ [ .= * é& ¥ 3,900 Herb Garlic Butter, Onion Jam, Rocket, Mushroom, French Fries %) A J
Pickled Lotus Root, Enoki Mushroom, Five Spice Powder, Mushroom Puree ) ) | ’ 1 183kcal
255kcal !
~\ ﬁ . . . [ Ts "'l
Grilled Victorian "O'Connor Pasture Fed" Rib Eye Steak [ & »o ¥5,100 Spicy Lamb Kebab with Frenc'h Fries = [ Fi | VW ¥2,700
Horseradish Mashed potatoes, Seasonal Vegetables, Tasmanian Mustard a i o Cabbage, Tomato, Coriander, Red Onion, Hot Sauce ¥ J AT )
603kcal 489kcal —
Grilled Hokkaido Pork Fillet, Apple Vinegar Sauce B Lo (] Vegetarian Sandwich with French Fries (g ¥ 3,000
| 1 | , | u ¥ 3 600 : = '
Pork Shank Wrapped in Phyllo, Apple & Celery Salad, Heazelnut [ = A’LHJ ﬂ& ! soy Chicken, Avocado, Beets, Red Cabbage, BBQ Sauce, ¥ dﬁ
288kcal . 591keal
Aussie Lamb Sausage Roll (¥ \[!B‘!T - ‘_\ 1
Mushroom Salad, Truffle Dressing, Indian Spinach Li ) w ) ﬂﬁ ¥4,000 D E S S E R I
411kcal - e e
Lorraine Cake, Chestnut Flan | § I - 1 3|
. . ] Marron Acorn, Caramel AlImond Gelato, Chocolate Curls ¥ \
Cauliflower Steak with Vegan Coconut Curry [m @ ¥ 3,400 296.6keal ¥ w O A ¥1,600
Plant Based Meat, Achar, Coriander — )
194kcal

Allergen Ingredients 1

!

§jGIuten @':Egg |i Dairy @:Shrimp |§|Crab @Alcohol Peqnut @Coshewnuts [@::Wolnut iﬂ Beef [:!]Chicken }i| Pork («El Fish |p_1'.| Buck wheat

Please inform us if you have any food allergies or dietary restrictions.

All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.



	LUNCH  MENU
	¥5,800
	KASA COURSE
	¥4,600

	CASUAL COURSE
	STARTER
	MAIN
	DESSERT
	DRINK
	PIZZA
	SANDWICHES
	アレルギー表記
	小麦
	海老
	アルコール
	くるみ
	牛肉
	鶏肉
	豚肉
	そば
	食材などにアレルギーや制限のあるお客様は、お申し出ください。


	LUNCH  MENU
	KASA COURSE
	¥5,800
	¥4,600

	CASUAL COURSE
	STARTER
	MAIN
	DESSERT
	DRINK
	Grilled Victorian "O'Connor Pasture Fed" Rib Eye Steak
	Grilled Hokkaido Pork Fillet, Apple Vinegar Sauce

	PIZZA
	SANDWICHES

	COURSE  MENU
	CHEF’S COURSE
	￥8,000
	サーモンのコンフィ　グレープのモザイク　
	Confit of Salmon with Grape Mosaic
	197kcal

	軽く燻製した鰆のソテー　
	Lightly Smoked Spanish Mackerel
	255kcal



	KASA DINNER COURSE
	￥10,000
	ズワイガニとバターナッツのレムラード
	Snow Crab and Butternut Remoulade
	サンマのペルシャ―ド
	Baked Pacific Saury Persillade
	オージーラムソーセージロール
	Aussie Lamb Sausage Roll
	411kcal

	ガトーローランと栗のフラン
	Lorraine Cake, Chestnut Flan
	296.6kcal

	カマスの直火焼き
	Flame Grilled Barracuda
	マグレ鴨のロースト
	Roasted Magret de Canard
	※メインの肉料理は、オコーナーリブアイステーキへは＋1,200円にて変更可能でございます。
	※For the main meat dish, you may choose either lamb or pork.
	Additionally, it can be upgraded to the O'Connor rib-eye steak for an additional ¥1,200.
	ラフランスのムース
	La France Pear Mousse
	Allergen Ingredients /
	アレルギー表記
	Alcohol
	/アルコール
	/カシューナッツ

	Cashew nuts
	Dairy
	/乳
	Egg
	/卵
	/小麦
	Gluten
	Peanut
	/ピーナッツ

	/海老
	Shrimp
	Crab
	/蟹
	Walnut
	/くるみ
	Buck wheat
	/そば
	Fish
	/魚
	Beef
	/牛肉
	Chicken
	/鶏肉
	Pork
	/豚肉
	Please inform us if you have any food allergies or dietary restrictions. /
	食材などにアレルギーや制限のあるお客様は、お申し出ください。
	All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
	表記料金は全て日本円、税込みでございます。当レストランで使用している卵はすべて、平飼い卵（ケージフリー）でございます。





	DINNER  MENU
	STARTER
	PIZZA
	Chef’s Choice Appetizer ～sustainable menu～
	￥2,700
	Caesar Salad
	Seasonal Vegetables Stilton Sauce, Egg Confit, and Prosciutto
	331kcal

	￥2,500
	Lamb and Pistachio Terrine
	Lamb Tongue, Pickled Red Cabbage, Grain Mustard, Brioche
	372.5kcal

	￥2,500
	Confit of Salmon with Grape Mosaic
	Beet, Elderflower Jelly, Anise, White Miso, Ricotta
	197kcal

	￥2,800
	Sadowara Eggplant and Pacific Saury Millefeuille
	Green Tapenade, Crispy Rice, Spring Onion Oil, Sudachi, Shiso
	198kcal

	￥2,800
	Margherita
	Buffalo Mozzarella, Tomato Sauce, Basil
	1,146kcal

	Vegetarian Treats
	Kale, Parmesan, Mozzarella, Garlic Confit,  Chili Tomato Sauce, Green Olive
	821kcal

	Funghi
	Mushrooms, Mozzarella, Truffles
	1,050kcal

	Roquefort
	Roquefort, Buffalo Mozzarella, Parmesan,  Green Olive, Rosemary, Red Onion, Honey
	1,220kcal

	￥3,000
	￥3,200
	￥3,000
	￥3,300

	MAIN
	Today’s Pasta
	※Pasta can be changed to gluten-free.

	￥2,700
	Chef’s Choice Main ～sustainable menu～
	￥3,800
	House Salad
	Avocado, Cucumber, Paprika, Mix Leaf, Pink Daikon
	156kcal
	Please choose one main dish and one dressing from the following


	￥3,000
	Lightly Smoked Spanish Mackerel
	Pickled Lotus Root, Enoki Mushroom, Five Spice Powder, Mushroom Puree
	255kcal

	￥3,900
	Pescatore
	Clam, Baby Squid, Prawn, Anchovy,  Mini Tomato, Mozzarella, Tomato Sauce, Shiso Leaf
	956kcal

	￥3,300
	Homemade Bacon and Mushroom Bismarck
	Mozzarella Cheese, Mushroom Duxelles, Tomato Sauce, and Onsen Egg
	1,052kcal

	￥3,500

	SANDWICHES
	KASA BLT BURGER with French Fries
	100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion Topping: Avocado +￥400、 Sunny Side Up+￥300
	901kcal

	￥3,800
	Grilled Victorian "O'Connor Pasture Fed"  Rib Eye Steak  Sandwich with French Fries
	Herb Garlic Butter, Onion Jam, Rocket, Mushroom, French Fries
	1,183kcal

	￥4,200
	Grilled Victorian "O'Connor Pasture Fed" Rib Eye Steak
	Horseradish Mashed potatoes, Seasonal Vegetables, Tasmanian Mustard
	603kcal

	￥5,100
	Spicy Lamb Kebab with French Fries
	Cabbage, Tomato, Coriander, Red Onion, Hot Sauce
	489kcal

	￥2,700
	Grilled Hokkaido Pork Fillet, Apple Vinegar Sauce
	Pork Shank Wrapped in Phyllo, Apple & Celery Salad, Heazelnut
	288kcal

	￥3,600
	Vegetarian Sandwich with French Fries
	Soy Chicken, Avocado, Beets, Red Cabbage, BBQ Sauce,

	￥3,000
	591kcal

	Aussie Lamb Sausage Roll
	Mushroom Salad, Truffle Dressing, Indian Spinach
	411kcal

	￥4,000
	Cauliflower Steak with Vegan Coconut Curry
	Plant Based Meat, Achar, Coriander
	194kcal

	￥3,400

	DESSERT
	Lorraine Cake, Chestnut Flan
	Marron Acorn, Caramel Almond Gelato, Chocolate Curls
	296.6kcal

	Allergen Ingredients
	Walnut
	Beef
	Pork
	Dairy
	Fish
	Alcohol
	Chicken
	Gluten
	Shrimp
	Crab
	Buck wheat
	Egg
	Cashew nuts
	Peanut

	Please inform us if you have any food allergies or dietary restrictions.
	All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
	￥1,600




