¥9,000

(Biid ¥9,900)

Amuse
FHITFROI XA A— %
Minestrone
Appetizer
Fifi FL sy Fa

EY—VREYSEETIV—Y b

Snapper Carpaccio X Organic Vegetable form MoARC Farm

Pasta

RVEJAHDT A dLET YA ANTFTF4—=
“Spaghettini alle Vongole Bianco”

Choice

[HPER DR ABEE DB

Japanese Pork X Seasonal Vegetable

or

E BT A F 90g  +¥1,800si v1.980)

“Wagyu Rump" +1,800yen (+1,980yen tax inclued)

LB A F 180g +¥6.000k ¥6,600

“Wagyu Rump” + G,OObyen (+6,600yen tax inclued)

[PERENT 740 70g  +¥4,500:4 ¥4.950

“Wagyu Fillet” +4,500yen (+4,950yen tax inclued)

[HERTHIE74L 140g +¥11,400Gs v12,500)

« . » +11,400yen (+12,540yen tax inclued)
Wagyu Fillet v ven fine

RESTAURANT

Casita

¥11,330

(Blid ¥12,463)

Amuse
NLET A1 Fv WY aT

Prosciutto X Homemade Focaccia X Black Truffle

Appetizer

SISy Fa HFAEEDATY

Japanese Amberjack Carpaccio X Crown Daisy X Kanzuri

Risotto
FrAVOYYy b
Cabbage
Pasta
RIBEEHEDS T — EvFY—=
Squid Ink X Burdock X Mocchillini

Choice

¥16,480

(BHA ¥18,128)

Amuse
fEE A DA

Cod X “Shirako” X Zuppa

Appetizer

DIV ISy Fa FHEDPATH

Japanese Amberjack Carpaccio X Crown Daisy X Kanzuri

Hot Appetizer
TAT7TI7DF%IAVE W I—F)LE

Caramelized Foie Gras X Apple X Greek Yogurt
Fish

AHOfST 2> i

Today’s Seafood Dish

Choice

Pork
[PER DR KYEE  BEEITREY R ALY
Japanese Pork X Chinese Cabbage X ‘Nduja

or

Beef
FEINBRVES > A F DR KYEE +¥1,800(6E54 ¥1.980)
~FEDIEL B~
Wagyu Rump Steak X Nanohana X Fresh Peppercorn
+1,800yen(+1,980yen tax inclued)

Beef
FEPE Y —aA v DR BEE EDIEL LI

Japanese Beef Sirloin X Nanohana X Fresh Peppercorn

or
Wagyu
[EPE BT 74 LD KBEE +Y2,700(Bisd ¥2,970)
~FDIEL W~

Wagyu Fillet X Nanohana X Fresh Peppercorn
+2,700yen(+2,970yen tax inclued)

Dessert

HIRDT4FIA

Pumpkin X Tiramisu

TULF—ZHBHEOBEKRN  CasitaDA=a—k  L<OBMEIBED v F 2 @i CHIEZIT>THVETOT BRI FIMDOBEMED RN MG LTOREEAHDET, AMICOVTOTEME, WHEERD

Dessert
MVZF g A—L
Torta di Mele

BIWATECOREEE TV AELT LIVFAHERZBRHBOHE. FAFZHEL LAY OB Y DT OBEFERICTHHO L RN B ERASFOTHW Z W EEETES  BHVHRLET.

Please let us know if you have any allergies.

ERdBUAMR IS —C AR e LT10% 27z LE T, A 10% Service charge will be added to your bill.

Pasta

"ogH  JEHNE— EvFY—Z

“Bottarga” X Fermented Butter X Mocchillini

Dessert
DN 2T
Strawberry X Vacherin



COLD APPETIZER

Mixed Green Salad from MoARC Farm

Rocket and Pecorino Cheese Salad

Paté de Campagne

Prosciutto ~From Auvergne, France~

“Caprese” Mozzarella Cheese with Tomato
Snapper Carpaccio with Green Salad and Bottarga

Beef Carpaccio with Balsamico di Modena

HOT APPETIZER

,
(2,090 yen tax included)

900

,
(2,090 yen tax included)

s
(3,080 yen tax included)

800

’
(3,080 yen tax included)

’
(3,300 yen tax included)

200

s
(3.520 yen tax included)

800

s
(4,180 yen tax included)

Homemade Focaccia and Prosciutto (1 piece)

900

(990 yen tax included)

Sautéed Mushrooms from Hachimantai Geo Farm with Garlic 2,800

Parmigiano Risotto with Fresh Green Pepper
Stewed Beef Tripe with Tomato

Porcini Mushroom Cream Risotto

Grilled Prawn Calabrian Style tails)

Caramelized Foie Gras with Apple and Greek Yogurt

Today’s Soup

Please let us know if you have any allergies.

(3,080 yen tax included)

3,000

(3300 yen tax included)

3,000

(3,300 yen tax included)

3,600

(3,960 yen tax included)

4,800

(5,280 yen tax included)

5,800

(6,380 yen tax included)

1,500~

(1,650 yen tax included)

RESTAURANT

Casita

PASTA

“Fettuccine” Shinshu Mushroom Cream Sauce
“Fettuccine” Carbonara with Iberico Pork

“Fettuccine” Beef Bolognese with Porcini Mushroom
“Mocchillini” Ripe Tomato Sauce with Mozzarella
“Spaghettini” AOMORI Aglio, Olio e Peperoncino with Bottarga
“Spaghettini” Vongole Bianco

“Fettuccine” Tomato Cream Sauce with Prawn (2 prawns)
“Linguine” Sea Urchin Cream Sauce

Today’s Pasta

MAIN

2,600

(2.860yen tax included)

2,600

(2.860yen tax included)

2,600

(2,860yen tax included)

2,800

(3,080yen tax included)

2,800

(3.080yen tax included)

3,200

(3,520yen tax included)

4,200

(4.620yen tax included)

4,800

(5.280yen tax included)

2,400~

(2,640yen~ tax included)

Charcoal Grilled Today’s Fish
Acqua Pazza
Charcoal Grilled Chicken(200g) with Lotus Root and Arrabbiata Sauce

Charcoal Grilled Japanese Pork(200g) with Chinese Cabbage and ‘Nduja

4,200~

(4,620yen- tax included)

4,800

(5,280yen tax inclued)

3,800

(4,180yen tax included)

4,800

(5,280yen tax included)

Charcoal Grilled Wagyu Rump (180g) with Nanohana and Fresh Peppercorn 8,400

(9,240yen tax included)

Charcoal Grilled Wagyu Fillet (140g) with Nanohana and Fresh Peppercorn 13,800

Charcoal Grilled Austrian Lamb (300g)

(15,180yen tax inclued)

7,000

(7,700yen tax inclued)

DESSERT

Tiramisu 1,300
(1.430yen tax included)

Torta di Mele 1,300
(1,430yen tax included)

Fondant au Chocolat - 13.(.)9)

Vacherin with Strawberry 300

)
(1,430yen tax included)

CHEESE

Cheese Plate (3kinds)

2,800

(3,080yen tax included)

KID’S MENU

Kid’s Course 6,000

*Children 9 years old and over ~ (6,600yen tax included)

French Fries 600
(660yen tax included)
Kid’s Pasta 1,000

(1,100yen tax included)

Kid’s Hamburger steak 1,200

(1,320yen tax included)

Kid’s Pizza 1,000

(1.100yen tax included)

A 10% Service charge will be added to your bill.





