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DINNER MENU

STARTER

SITDEENMRE A~ AT FITNAZa—~
CHEF’S CHOICE APPETIZER ~SUSTAINABLE MENU~

ATAIWERKTARN=T Iy SHSH
TAZRN=FLER RTFAINbYTN—=F—X KRANLRIVY
BHAVWTYFIEY X ENL NUXFYF—X

STILTON & ICEBERG WEDGE SALAD

Anchovy, Dry Cured Ham, Crispy Bacon,

Boiled Egg, Parmesan Cheese

BEEXZFADTU—
EFRVYOLIILR TUAyTab—Rk

DUCK AND PISTACHIO TERRINE
Pickled Red Cabbage, Brioche Toast

AVFDEILEZIL

HF—Y—2 JU=YILFILY E—=-V X
TARTAR OF BONITO

Green Tomato Salsa

MTIABRONT N—+TVyvoadk
fwoSEdy b Yz /R—€ K193y aRkRTh
PATE DE MACKEREL PIKE WRAPPED IN PART BRICK

Persimmon Ravigote, Pesto Genovese, Pile Mashed Potato

MAIN

AEHD/INRHZ
TODAY'S PASTA

KINZREFTINT VT —ICEBAIRETY
XPasta can be change in gluten free

SITDEFEEXRAVREB~Y T F TN AZ2—~
CHEF’S CHOICE ~SUSTAINABLE MENU~

Z20-0O0—X I URE—R—=7

=2 NE—FvyY NZ—RIXZ—F TyTLFrRYY—X
LOW & SLOW ROASTED CRISPY PORK

Sage, butternut, Honey Mustard, Apple Cabbage Sauce

T RUTNENAFY—T YR
FA—F—UITTART—F
WoHERYyYaRT b ZFAXZTEIRXZ—FR ZHOEHRRZ

GRILLED VICTORIAN
"O'CONNOR PASTURE FED" RIB EYE STEAK

¥2,200

¥2,000

¥2,000

¥2,200

¥2,200

¥2,200

¥3,100

¥3,200

¥4,200

Horseradish Mashed potato, Seasonal Vegetable, Tasmanian Mustard

RAIZTVH—FEVYT— F/T7UVFRb
ABONRZE BAE FvOv bRT7L BOdR0J7YI5Y
PAN FRIED TASMANIAN SALMON

¥3,200

Carrot Pasta, Baby Carrot, Carrot Souffle, Black Sesame Vin Blanc Sauce

F—ZAESUTESLOREIHIT
MEER NE—KRF+ ZM

AUSTRALIAN LAMB POT-AU-FEU

Kaga Lotus Root, Baby Potato, Winter Melon

AVTZT—RT—F TJo—HraAatyVAhAL—
TI3VRR=22I—F TFyv—I)L AVTUE—
CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY

Plant Based Meat, Achar, Coriander

DESSERT

W5 eFaIL—bDINTr—2
SyrT42307 B5LEIDS—kF NLUHFEO
CHOCOLATE & FIG MILLEFEUILLE

Chantilly Chocolate, Houji Tea Gelato, Balsamic

¥3,200

¥2,800

¥1,500
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REHEIILTHEAMA, WA TITVET, LRSSV TEALTLARMBIRT, FAVR (5F—IT7U—) TITVET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.

PIZZA

NI =42

NyZ7O0-FvyVY7rLZ FIFY—Z NJIIL
MARGHERITA

Buffalo Mozzarella, Tomato Sauce, Basil

¥2,500

RNOZYT7rbhy)—hk

Tl RLAFYF-Z EyYFLIF—X
A=UyoaA¥T1 FURILY=R JU=2FU—7
VEGETARIAN TREATS

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

¥2,600

JoF ¥2,500
IvPal—L EYYFPLSIF—X ~Ja7

FUNGHI

Mushrooms, Mozzarella, Truffle

Ovyo74—JL ¥2,700
Ovy27+—)L Ny270-FEyVY7rL3 FU—-7
O—XTU— NLXHFYF—Z FERTZXSCZ
ROQUEFORT

Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,
Red Onion, Honey

NFIY

RIAAL—L ¥2,700
HIH AH BE FrFaE I=EIbH

EYYFLIF—X bILV—R KE

PESCATORE

Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,
Tomato Sauce, Shiso Leaf

NTRYT7oEY ¥ 3,000
RUBEYTUF—X XyF—=

F—FT«Fa—v ~IL WF NTUA

VEGETARIAN PIZZA

Vegetarian Cheese, Zucchini,

Artichoke, Mini Tomato, Paprika, Eggplant

KASABLT N\—H— TL>FITITA4HRR ¥3,100
100%EEE—T N7 R—=a>, LZR. bY b FIE—F—X.
ANZyaAZF Y

rFyEYS I TRARH400 BEBEF+300

KASA BLT BURGER WITH FRENCH FRIES

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

Spanish Onion

Topping: Avocado+400 Sunny Side Up+300

T4 O UTMNENRZFv—TzvR ¥3,500
FA—F—UITARTF—FHY Y RIYF
N=TH=VYINE— FZF>TvL OFvbr IO TLYFIS5A

GRILLED VICTORIAN
"O'CONNOR PASTURE FED" RIB EYE STEAK SANDWICH
Herb Garlic Butter, Onion Jam, Rocket, Mushroom, French Fries

ZANAS=SLTNT TLYFISAHRR ¥2,200
FORY, b NTF— FERE. Ky bY—2

SPICY LAMB KEBAB WITH FRENCH FRIES

Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

T —HYY U RAYF ¥2,500
SAUFXY PS5V RR—R" BBQY—2R

E=Y THRAR KFxeRY FoP3VIXE—FK

VEGAN SANDWICH WITH FRENCH FRIES

Like Chicken “Plant Based”, BBQ Sauce

Beets, Avocado, Red Cabbage, Dijon Mustard

F—XTL—b
CHEESE PLATE

¥2,200

27NN NS O ZZZINNN



N\\\///

DINNER 4 COURSE
¥7,000

hYADZILZI
BHF—VY—R JU=2 I LFILY E=Y XK
Tartar of Bonito
Green Tomato Salsa

RAIZT OB —F>VYT— F/T7UVFRXb
ABONZE BAEZ FyOv bRT7L BIv0Td7>735Y
Pan Fried Tasmanian Salmon

Carrot Pasta, Baby Carrot, Carrot Souffle,
Black Sesame Vin Blanc Sauce

20-0O0—XR I VRAE=R=2
= NE—FvY NZ—RRE—F TyFILFEyrRYY—2
Low & Slow Roasted Crispy Pork
Sage, butternut, Honey Mustard, Apple Cabbage Sauce
KTV M) THMENRFv—T7zy b AA—F—UIT7ART—FICEBAIRETY
¥1,200MDEMBEEEBRVLET

Change to “Grilled Victorian "O’connor Pasture Fed” Rib Eye Steak “
An additional 1,200 yen will be changed

WsL<eFadAL—+DI)NT7r—2
Y T4>3a7 IESLRDS—F NIHIO
Chocolate & Fig Millefeuille
Chantilly Chocolate, Houji Tea Gelato, Balsamic

N\ L\

SEASONAL 5 COURSE
¥9,000

ESAXDAIINYF 3

MU I7zoRILDYSHE KBEVILZR
FRROYYX NDILATIL

Carpaccio of Flounder
Fennel & Nashi Salad, Daikon Pickled,
Tomato Consomme, Basil Oil

ARXRYdDFe bV azorayry b+
o= RILF—Z=H IF50FalL HhhxI>3>TIL
Iberico & Truffle Croquette
Girolle, Porcini, Burdock Puree, Cocoa Crumble

ATNEDBE NS
AT AZeEBE )Yy b BOO—-R K
TJU=NDwvH HhIXZ
Grilled Hairtail Fish

Snow Crab & Fresh Nori Risotto, Turnips,
Green Harissa, Bottarga

IJSYRERILAF—ILoO—X +
TATTSDIN1 AIHBES
RT747VY—2 WBtEOVrABOEaL EErBrJa7

Roasted French Magre de Canard

Celeriac & Carrot Puree, Maderia Sauce,
Maitake Mushroom, White Truffle Oil

HEDL—XR
Frioval EIS—b+ AAFTabOqELL
Tonka Beans Mousse
Pear Jelly, Chestnut Gelato, Cocoa Streusel

BEVERAGES
CHAMPAGNE

NVEIL T -9 RYEIT-T7IORUTIL-TIUR

¥3,000

N.V. MOET & CHANDON MOET IMPERIAL,FRANCE

SPARKLING
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WHITE WINE

2023740y T - Tov—IL-2¥T) TFUR
2023 PHILIPPE BOUCHARD,CHABLIS, FRANCE

¥2,000

REHERBLE2TAFM, HRAZTITVET, LIS TEALTVBMIIRT, FHWR (5—IT7U—) TITVET,
All prices are quoted in Japanese Yen tax included.We serve 100% cage-free eggs.

YR HAH=TFTY ATV - A= +FUT ¥1,200
NDON GARDEN SPRITZ,AUSTRALIA

RED WINE

20192 UTRARILR—=IIL—2a - TS5VUR
2019 SIRIUS BORDEAUX ROUGE,FRANCE
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