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DINNER MENU

STARTER

AHDBF »RHTE
TODAY'S APPETIZER

ATANNYETAAN=T Y 2y I T X
STILTON & ICEBERG WEDGE SALAD
TAAN=TVREA AFANIYTN—F—X HKANFZy
BAWTYFay—A2 HENL NAUXFYF-—X

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

WLErxFF07) -2

DUCK AND PISTACHIO TERRINE
ExX v "VOECINVA TYFyyab—At
Pickled Red Cabbage, Brioche Toast
ARIAFT=LXXTDERTV

SNOW CRAB & QUINOA TABOULEH
TANRTHA TFARTB—RA V=TT N=YTVaVv
Asparagus, Pea Mousse, Grapefruit Jelly

RENVA D ERDOT Y v

FIREFLY SQUID & GRILLED BAMBOOSHOOT
HIZEC) Ebr® KoFvyz/x—¥ vE—7avyr
Clam, Wakame Stem, Tree Bud Genovese, Beef Consomme

MAIN

AHDIRR X
TODAY'S PASTA

AHD A A VR
TODAY'S MAIN

ET74VRADAT—F% [UELFEREDODT—X b
GRILLED BEEF FILLET STEAK
NEW SEASON ONION, WILD VEGETABLE

fTHE=v=7 (EDEINZX— ZLbERYVa
Alpine Leek, Butterbur Scape Butter, Broad Beans Mash

ORIV <A¥—VvEYY=) — LHTERZ
PAN FRIED SPANISH MACKEREL

SPRING VEGETABLE, MEYER LEMON JELLY
AREIVTYY =5 2—Y7Vv b+ TA-FF<P

White miso Gorgonzola, Sage Fritter, Fruit Tomato

AUSER PY U —RDIRX—FZ 7R MES
MUSTARD CRUSTED AUSTRALIAN MUTTON LOIN
77yvale— HELEINAEOT VT FLOKIR

Crushed Pea, Oyster and Spinach Veloute, Water Melon Radish

A RY)a o7y v
AWAFABRE2a—VvET—FFa—2FETy b
GRILLED IBERICO PORK

WHITE BEANS PUREE, ARTICHOKE RAVIGOTE
W¥E AxVaffs—rX—n RaYy—Jo<x—/

Japanese Yam, Iberico Meat Ball, Pecorino Romano

DESSERT

I2F—T7EVEVEA LY T—}
KNAFEH & LEMON THYME GELATO

AXAT7 ®YYTVI Yayik VvEVAVIL BFEHLHD
Kadaif, Mozzarella, Ricotta, Lemon Confit, Honey

TARZ Y =4
ICE CREAM

N=F, Faav—rt, HFE FHOTAR2Y -4
Vanilla,chocolate,Maccha,Seasonal ice cream

Ka
Sd

¥2,000

¥1,800

¥1,800

¥1,800

¥1,900

¥2,000

¥2,800

¥3,800
¥2,800

¥3,200

¥2,800

¥1,300

2 Scoops 1 Scoop
¥1,200 ¥800

REKWEERETHAM, BAHTSTVET, BLASYTEARALTLBMIIANT, FHVRN (F—IIJ7U—) TSETVEY,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
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PIZZA

JNT Y =& ¥2,200
MARGHERITA

Ny 77u—FyV7VI, PIbFY =R NINV

Buffalo Mozzarella, Tomato Sauce, Basil

RYEYVT by Y —F ¥2,300
VEGETARIAN TREATS

=y RVAFYF =X, B9V 7 VIF—X, F—Yvrar7q,
FYVIIRIY =R, 7Y =vF ) =7

Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato Sauce,
Green Olive

s ¥2,200
FUNGHI

<RyYalV—h, BEYYVFVIF—RA +Va7

Mushrooms, Mozzarella, Truffle

ay 77 %=V ¥2,400
ROQUEFORT

Uy Z74—N Ny770—FyV7yVI, NRUXFYF—X

AV—=7, =X Y — RELEATAL R NF IV

Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,

Red Onion, Honey

RAG b=V ¥2,400
PESCATORE

HEY, 4B, WE, TYFaL, I=FIb, BVYFVUIF—X,

P by -, KE

Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,

Tomato Sauce, Shiso Leaf

SHoEY ¥2,600
MONTHLY PIZZA

SANDWICHES

KASA BLT X—%— ¥2,800
KASA BLT BURGER

100%EEE -7 X7, "R—2ay, VXA, b3 b, FaX—F—X,
ANZyYat=Fv

Py €Y7 7R F+330 HEBES+220

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

Topping: Avocado+330 Sunny Side Up+220

KASAZF—=%% Y A v F ¥3,100
KASA STEAK SANDWICH

A—ALFVTEIVAY T =y FE=T, Ey Y7 VIF—X,

NyaAF, TyTNF VI, Iy ¥a—h

Australian Grain-fed Beef, Mozzarella, Rocket Apple Chutney,

Roasted Mushroom

ANRAY—=FBINT TV FT7IT4RZ

SPICY LAMB KEBAB WITH FRENCH FRIED

XYY, bbb, N7 F— FERE, Ky PV —2R ¥2,000
Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

F—X7Vv—}
CHEESE PLATE ¥2,000
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Alpine Leek, Butterbur Scape Butter, Broad Beans Mash

DINNER 4 COURSE SEASONAL 5 COURSE
¥ 6,000 ¥ 8,000

RAR=TEY—FEYDY Ty b
Tasmanian Salmon Rillettes
WNVRAFYINVEY TYNVT AT TR
A2 FVVIIVARTS

Parmesan Croutons, Grilled Asparagus, Salmon Caviar, Orange Crisp

RIAT=EXATDETV
Snow Crab & Quinoa Tabouleh
TANRGHA TFARTB—A JV—FTIN—=YTaV
Asparagus, Pea Mousse, Grapefruit Jelly

fEORY vV SR . .
; o SRELUF—Vy FA=—Qu—32 b
RAY—vEY Y= ) - LRERZ Oven Roasted New Season Onion

Pan Fried Spanish Mackerel YA A—E— X
Spring Vegetable, Meyer Lemon Jelly Leatherwood Honey, Soubise
H®EI VY Y -5 2—IY7Yv b FA—=Fb=<h
White miso Gorgonzola, Sage Fritter, Fruit Tomato

BfADORY v
Pan Fried Spring Snapper

AR aKo 7Y v BBELE YV —A~VT
HWATABY2a—VEF—FFa—2S5ETy b Sakura Shrimp, Bamboo Shoots, Sauce Verde
Grilled Iberico Pork
White Beans Puree, Artichoke Ravigote
W% A <YIRI—FK—N <aY—so=—) AusEEY 5F ay 7Ou—2A
Japanese Yam, Iberico Meat Ball, Pecorino Romano Grilled Australian Lamb ChOP

IVIMER—=yYa T¥YFarto-—A<Y-Y—-R
Mint & Pea Mash, Anchovies Rosemarry Sauce

JFr—T7EVEVEA LY 2T — b

Knafeh & Lemon Thyme Gelato IRV E—=DTFTv=rV=
HEALT E'YYTVI VaAyR VEVAVI4 BFbHLO Lavender Blanmange
Kadaif, Mozzarella, Ricotta, Lemon Confit, Honey WERBEORA—T EHFHOY 2V

Sakura & Shiso Soup, Domyoji Rice Flour Jelly

DINNER 3 COURSE ¥ 4,100

IBEEREZFADTY —X
Duck and Pistachio Terrine

EX o RYDOEI VA TVFy¥ab—RF
Pickled Red Cabbage, Brioche Toast

MAIN
TRLDVIMBRFIZS W
4:7 4 I/BSJ@X F— Please choose 1 main dish %0)/‘1%17 v
LWEEHEREDODT—X +  +¥800 RAY—VvEYY =Y - LEHERZ

Pan Fried Spanish Mackerel
Spring Vegetable, Meyer Lemon Jelly
AR vy Y =5

t—Y7Yy b+ FTA—F b=}

White miso Gorgonzola, Sage Fritter, Fruit Tomato

Grilled Beef Fillet Steak- <
New Season Onion, Wild Vegetable AHD 2K

. e Today's Pasta
TE=v=7 LEDEINX— ZLEH<YVa

AHOTFHF—
Today's Dessert

REVBEETAXA, BRAFTSTVE T, HUXRSYTERLTULBMEIINT, FRAWR (T—IT7U—) TSTLVET,
All prices are quoted in Japanese Yen tax included.We serve 100% cage-free eggs.
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