Starters

AEHOHE RISZYCIL HFHERT7IAY  ¥800
Oyster Tempura Style - Yuzukosho Aioli

AHOEHE LEVETIVVPYOYL IZ3xvyb ¥800
Shucked Oyster - Fresh Lemon - Shallot -Mignonette

FAZN=TLIR ATV TI—F =X @HWFrFaEY—X H£/\A
JUAE—R=TY HRAIRIVY JULAFYF=X ¥1,500

Stilton & Iceberg Wedge Salad - Anchovy - Dry Cured Ham - Crispy Bacon -
Boiled Egg - Parmesan Cheese

EYVYFLSF-REFIU—MROYSY B FX7 LyRIAVEXRTLYE
JNLEa7U—L0 ¥1,700

Mozzarella & Cherry Tomato Salad - Myouga - Quinoa - Red Wine Vinaigrette -
Balsamic Cream

KEBEDIF¥24 IaFyVIA—TILN TLyPaF) FALRLYIVT
SARIZYA— ¥1,800
Mi-cuit Angel Prawn - Coconut Yogurt - Fresh Chili - Lime Dressing - Rice Cracker

ASFVTY—FEYDAV T4 NZFR—FT7zVFI Y—FEVFvrEF
N=ZD¥21 ¥1,800
Ora King Salmon Confit - Vanilla Poached Fennel - Salmon Roe - Vanilla Jus

STHEORRS KRBEAZ KBHLIVRLYIYT ¥1,600
Quail Tempura - Daikon & Carrot - Miso Wasabi Dressing

EAHDYT— AIO—AVTVEOE1L JUAE—~R-Tv
TU—0%34 ¥1,600
Sautéed Baby Squid - Yellow Split Beans Puree - Crispy Bacon - Greek Salad

HIBOXF—L HUT5T—R—T EhkJa7T ¥1,800
Poached Oyster - Cauliflower Soup - Black Truffle

From Land & Sea & Earth

Effoci@>%E /ULYIaY—X @S2l FrybhvHd3> ¥2,800
Snapper Wrapped in Burdock - Balsamic Sauce - Burdock Puree - Chat Masala

A—RMA—HZYIFFoDE—IIFAREE MNAE—FYYNF—Y—Z ¥2,600
Organic Chicken Breast Wrapped in Sage Crust - Tomato Peanut Butter Sauce

FHOXIVHE ¥2,500
Today’s Main

L2 —DTLE FATIVN\X—b NR=RZvFEal
J—-hF—X7x% ¥3,200
Braised Lamb Shoulder - African 7 Spices - Parsnip Puree - Goats Cheese Feta

EEKO—X N\=—YX5—KF J3FvyYFUSILY
FErRY ~N—Iv ¥2,600

Japanese Pork Loin with Honey Mustard - Coconut Chili Salsa -
Brussels Sprouts - Bacon

ARSI —TAIDRF—L HROO—AL A=vyITHEFRERS  ¥5,000
Steamed Lobster Tail - Roasted Turnips - Bisque

(V) Vegetarian / (V)XY ZUF7>
Should you have any dietary requirements please ask our team members for advice.

BMICPLILF—DH2HEERk REHIBRLHEHEERISHODEICHRUMTIEEZ W,

All prices are subject to government tax.

RRMAFICHIREERI MBI NET,

From The Paddock

A—=ZARSUTFEIT LAY 7 Yy RE=7H%—0O—0> 350g ¥7,000
Australian Grainfed Beef Sirloin 350g

A—RNSUFPES LAY Ty RE—TF>4—0O1> 250g ¥8,000
Australian Grain-fed Beef Tenderloin 250g

A—ZANZUFESLTYY 400g ¥5,500
Australian Lamb Rack 400g

EEM4FAS57sL 150g ¥9,000
Wagyu A5 Tenderloin 150g

BRYIE—IR—IUT BBQY—X ¥4,000
House Smoked Pork Ribs - BBQ Sauce

AT—FY—RZHRV TN

(Ry/X=a—>Y—Z BBQY—R HR—RSTrv¥allh FvILEZV—X)
*Please Kindly Choose One of Sauce

Pepper Corn - BBQ Sause - Horseradish Soy Sauce - Chermoula Sauce

Side Dishes

TLYFI724 H—UvoYILL ¥1,000
French Fries with Garlic Salt

Iv¥amRTh ¥1,000
Mashed Potato

HFEXeRYEBRR-IVDOYT— ¥1,300
Brussels Sprouts & Wood Chip Smoked Bacon

Ry all—A&FSNAEDYT— ¥1,300
Button Mushrooms & Sautéed Spinach

LHROO—ZAMEF—EVR  ¥1,200
Roasted Winter Vegetables with Almond




Sandwiches

KASA BLT/V\—#— ¥2,500

100%EEE—7/8F R—3Y LF¥R ~h Fr¥—F—X RNZyyatz=dty
MyEYT  PIRAR +¥300 BEREE +¥200

KASA “BLT” Burger

With 100% Japanese Beef Patty - Cheddar Cheese - Spanish Onion

Topping : Avocado +¥300 Sunny Side UP +¥200

KASART—FHYVRAyF ¥2,800
A—ANSUFETLAYT7zyRE—T EYYPZLSF—X OTvhk

FZYIILFrIR JT—Nv¥all—LA
KASA Steak Sandwich >~
Australian Grainfed Beef - Mozzarella - Rocket - Apple Chutney -

Sautéed Mushrooms

AXYYaRFPIRARSYT H—FY LFR RAIRIVYT DFTFIAU ¥1,800
Smashed Avocado Wrap - Salmon - Lettuce - Boiled Egg - Yuzu Aioli

STOYYRAYFICTLYFISADMHEET
All sandwiches come with French Fries

Desserts

TV—=27yINT—F <BH TFIUR KKRFARTU—L ¥1,200

Green Apple Cake - Walnut - Praline Soil - Genmai Tea Ice Cream

JE=Faal—hOHb— SARNU—HFya
TJON—Y27SVPAR7)—L ¥1,300
Ruby Chocolate Gateau - Raspberry Ganache - Fromage Blanc Ice Cream

FFIOAVR—k 72%¥—UF3L—k ARARYAIL
FYIRIFARI)—L ¥1,300

Pear Compote - 72% Dark Chocolate - Cacao Tuile - Caramel Ice Cream

T72a5005vE XLYTTFARIY—L IVFTUIVILN XLV
ALVIAAIL ¥1,200

Vacherin Glacé - Meringue Ice Cream - Mandarin Orange Sorbet - Meringue -
Orange Oil

IR—LXARPARI) =L Fleld VILR(2R7—T)  ¥900
2 Scoops of Homemade Ice Cream or Sorbet

10,000yen Dinner Course

H\ORAF—L HUTF5T7-2—TF BrJa7
Poached Oyster - Cauliflower Soup - Black Truffle

EYVFLIF—REF UMDY SY B FX7
LyRD1vERTLYS WO 9U—L40

Mozzarella & Cherry Tomato Salad - Myouga - Quinoa -
Red Wine Vinaigrette - Balsamic Cream

STEORRS KREAZ KBLITRLyIYT
Quail Tempura - Daikon & Carrot - Miso Wasabi Dressing

ASFYTH—FYDAV T4 NZZR—FT7zVxI H—FEVFvrEF7 NZ50V2
Ora King Salmon Confit - Vanilla Poached Fennel - Salmon Roe - Vanilla Jus

Efoci@>%Z /ULYIOY—X SR@E5EaL Frybhbs
Snapper Wrapped in Burdock - Balsamic & Burdock Puree - Chat Masala

A—RNSUTET LAV Ty RFETALADT VI
Oyy——@ NJaTIvyYaRTh 74793
Australian Grainfed Beef Filet - Truffle Mashed Potato “Rossini” Style - Foie Gras

FFIOAVIR—k 72%5—UFaaL—bk ARARYAIL FeIXFARI)—L1L

Pear Compote - 72% Dark Chocolate - Cacao Tuile - Caramel Ice Cream

8,000yen Dinner Course

HIBOXF—L HITZT7—RX—F EKJa7D
Poached Oyster - Cauliflower Soup - Black Truffle

AZFVTY—FYDIAV T4 NZIR—FTzVRI Y—FEoFvEF7 NZ50DVa
Ora King Salmon Confit - Vanilla Poached Fennel - Salmon Roe - Vanilla Jus

BEOZESBE JULYIIY—X Z@ES5E1L FryheyS
Snapper Wrapped in Burdock - Balsamic Sauce - Burdock Puree - Chat Masala

A—ANSUPET LAY Ty RETLADT UL SHOBHRL
IS —F vy TU—L

Australian Grain-fed Beef Filet - Seasonal Vegetable - Butternut Cream

JVE=Faadl—k SANY—HFv>a TJON—V21TIVFPARIY—L
Ruby Chocolate Gateau - Raspberry Ganache - Fromage Blanc Ice Cream

5,000yen Dinner Course

FAZN=TLIR RTAIWLYTI—F—X BHWFYFIEY—X H/N\L JYR
E—~—0Y RALRIYY JULXFYF—X

Stilton & Iceberg Wedge Salad - Anchovy - Dry Cured Ham - Crispy Bacon -

Boiled Egg - Parmesan Cheese

REBEDIFa+ J2FyVI—VILN TLyyaFy SALRLyIVS
SARIIYN—
Mi-cuit Angel Prawn - Coconut Yogurt - Fresh Chili - Lime Dressing - Rice Cracker

EHDOXA VB
Today’s Main

VP2 T v ALV FARIY—L RVFTIIYILN ALVT
ALYIAALI

Vacherin Glacé - Meringue Ice Cream - Mandarin Orange Sorbet - Meringue -
Orange Oil

We serve 100% cage-free eggs.
LBLRAMSYTERLTVRMEINT AV (T —I 7Y —5) TEVET,





