LUNCH MENU

KASA Course ¥4,800 Casual Course ¥3,600

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

STARTE R Please select one item from the following. MAI N Please select one item from the following. DESS E RT

Today's Pasta ¥2,700 . .
) . . . ¥2700 XPasta can be changs in gluten free. Burnt Meringue, Chocolate Vacherin
Chef’s Choice Appetizer ~sustainable menu~ organic Chocolate Mousse, Yuzu, Hojicha Gelato
377.1kcal

Chef’s Choice Main ~sustainable menu~ ¥3,800
Stilton & Iceberg Wedge Salad @@ ¥2,400
/;n'clhg\éy, D?’I Cured Hocmh, Crispy Bacon, Pacific Cod Frit, Pil Pil Sauce @@ gg ¥ 3,900

olled tgg, Parmesan Cheese Turnip, Chimichurri, Winter Cabbage ' i i

584kcal 42”(20' 9 DRI N K Please select one item from the following.
Lamb & Pistachio Terrine = ¥ 2500 Grilled Victorian "O'connor Pasture Fed" Rib Eye Steak ¥ 5,100 Coffee @
Lamb Tongue, Pickled Red Cabbage, g g gg ! Horseradish Mashed potato, Seasonal Vegetables, Tasmanian Mustard Set + ¥1,200
Grain Mustard, Brioche 603kcal Teq %Ethica].rea
372.5kcal Partnership

Roasted Yamagata Pork Shoulder "Slow & Low" @ gg 3600 Cola  Gingerale
Apple, Chinese Cabbage Coleslaw, Bok Choy, Gravy Sauce ) ’
Oyster Croquette gg ¥2,800 ngk | 9 y, Gravy
Cauliflower Cream, Spinach Couscous, Lily Bulb, Beets ca Apple Orange Pineapple Cranberry

200kcal
BBQ Aussie Lamb Shoulder =
Sour Cream Potato, Okra Frit, BBQ Sauce = ¥ 4,000
A i Chick P Balloti [ J ( : 394kea
omoaori IcKen, Prawn baliotine =
Peanut Mousse, Baba Ghanoush, Green Papaya Salad @ @ gg ¥ 2’800 . .
32%kcal Cauliflower Steak with Vegan Coconut Curry ) ?
Plant Based Meat, Achar, Coriander Q‘ ¥ 3’400

194kcal

PIZZA SANDWICHES

Margherita
Buffalo Mozzarella, Tomato Sauce, Basil
1,146kcal

¥3,000 KASA BLT BURGER with French Fries

100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion @@ ¥3,800
Topping: Avocado+ ¥ 400 Sunny Side Up+ ¥ 300

Vegetarian Treats
¥ 3,200 901kcal

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

821lkcal
Grilled Victorian"O'connor Pasture Fed" =
Funghi ¥3.000 Rib Eye Steak Sandwich with French Fries @ ¥4,200
Mushrooms, Mozzarella, Truffle ! Herb Garlic Butter, Onion Jam, Rocket, Mushroom, French Fries
1,050kcal 1,183kcal
Roquefort ] ) .
Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary, Red Onion, Honey ¥3,300 Spicy Lamb Kebab with French Fries
Cabbage, Tomato, Coriander, Red Onion, Hot Sauce ¥2,700
1,220kcal
489kcal

Pescatore
Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella, Tomato Sauce, Shiso Leaf ”@ ¥ 3/300 . . . .
Y Sq Y @ Vegetarian Sandwich with French Fries [ QEJ ¥3000

956keal Soy Chicken, Avocado, Beets, Red Cabbage, BBQ Sauce,
. . 591kcal
Spicy Prawn & Txangurro Pizza @ ¥ 3,400
Mozzarella, Cherry Tomato, Crab, Jalapeno, Rocket
1,267kcal
Allergen Ingredients

@Gluten Egg Dairy @Shrimp Crob Alcohol Nuts Wolnut @Beef Chicken @Pork @Fish Buckwheqt

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.



