COURSE MENU

CHEF'S COURSE  ¥7,000
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Kingfish Cured with Kombu, Tomato Nube
Mozzarella Mousse, Cucumber Extraction, Fruit Tomato

282kcal
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Grilled Swordfish

Cucumber Tapenade, Broad Bean Puree, Lettuce Etuver
413kcal

fek

BLRE—IULEA—V=5LDT—VF+VTIV—R
28 OULE WmF #957Uvhk
Lightly Smoked Aussie Lamb "Goya Cahmpuru"

Tofu, Hijiki, Eggplant, Okura Fritter
361kcal
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Muscat Angel's Cream
Coconut Rocher, Pernod Jelly, Coconut Sorbet, Mint Oil

265.9kcal
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XFor 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.

KASA DINNER COURSE
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Celeriac Millefeuille

Scallop, Grapefruit, Siro Miso Mascarpone, Truffle Vinaigrette

221kcal
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Oyster Frit, Corn Waffle

Corn Puree, Crispy Bacon, Chili Jam
218kcal
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Tasmanian Salmon Mi-cuit

Salmon Broth, Sauce Vin Blanc, Beet Ravigote
311kcal
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Aussie Beef "Wellington Style"
Mushroom Crumble, Cream Spinach, Sauce Perigueux
381kcal
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Pineapple Mille-Feuille

Pineapple Cake, Pineapple Sorbet, Lime Chili Salad
378.4kcal
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@Gluten//l\i Egg /50 Dairy /3L @Shrimp/iﬁ% Crab JEE AIcohoI /73— peanut/E—d-‘y“/ @Cashew nuts [A¥a—FvY

Walnut/< 5% @ Beef /4A

Please inform us if you have any food allergies or dietary restrictions. / BMEEICP LIVF—PHIRDH B HEHRIT. SERALHIEZTL,

Chicken /3BH @ Pork /BZA @ Fish /fa Buck wheat /Z (3

All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
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	COURSE  MENU
	CHEF’S COURSE
	￥7,000
	ヒラマサの昆布締め　トマトのヌーベ
	Kingfish Cured with Kombu, Tomato Nube
	282kcal

	メカジキのグリル
	Grilled Swordfish
	413kcal

	軽くスモークしたオージーラムのゴーヤチャンプルー風
	Lightly Smoked Aussie Lamb "Goya Cahmpuru"
	361kcal



	KASA DINNER COURSE
	￥9,000
	セロリアックのミルフィーユ仕立て
	Celeriac Millefeuille
	牡蠣のフリット　コーンワッフル
	Oyster Frit, Corn Waffle
	タスマニア産サーモンのミキュイ
	Tasmanian Salmon Mi-cuit
	マスカットエンジェルクリーム
	Muscat Angel's Cream
	265.9kcal

	オージービーフのウェリントン風
	Aussie Beef "Wellington Style"
	※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.
	パイナップルミルフィーユ
	Pineapple Mille-Feuille
	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。






