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Tasting Course
Casitaf]MIE I Z— iy O FidLa—2A,
NEHRR—TaTR10MDBFEZ — I THRERIT £ T,

¥9,900

(Tax & Service charge included)

APPETIZER

AHDA—T
Today’s Soup

0D I8y F3

Fresh Fish Carpaccio

ISRy s
Blancmange

ERGEIOE AN

Corn Tart

Jiii- ¥ D K BE
Eggplant

TANGHALF—ZADV Y |+
Asparagus & Cheese Risotto

X aADT Y

Octopus

MAIN

JeifgE SRV T m—2
Japanese Beef Rib Eye

PASTA
TAIVAAEEMDY 2 ) N—¥ YT A%

Pasta alla genovese

DESSERT

NyTayIvd—DT4F73IA
Passion Fruit and Mango Tiramisu

TLVF—=BRBEOBEHN

CasitaD A =2 —&, <O BEMZILMOF v F> @i THANZT>TEVEITDOT. 1

RESTAURANT

Casita

Seasonal Course
¥12,000

(Tax in ¥13,200)

COLD APPETIZER

RARZTA—v VIO %

Marinated Ocean Trout with Calamondin and Elderflower Sauce

HOT APPETIZER
RIS NT ZINTGHADY T —
B 77 Fv—L

Sautéed White Asparagus with Snapper and Guanciale

RISOTTO
2 AMNBRI VIV — ) F =L EHIRDY Y b

Parmigiano Reggiano 24 Months Matured

MAIN
Choice
Tl AZa—ED LIMBRTZEL

JEEWL ISR 7% B R — 7 Dk b

Grilled Japanese Pork

or

JEifEE 3y DR KBE +Y1,.800(Bs ¥1,980)
Grilled “HOKKAIDO SOYA-KUROUSHI” +1,800yen(+1,980yen tax included)

PASTA
fioEHNaY T+ FINRF—E EVFU—=

Mocchillini with Trapanese Sauce with Tuna

DESSERT
REAINZ—L—A LEVDYal

Manuka Honey Mousse and Lemon Jelly

BIGZEETORIEEE TN EELET LIVF—EREZBRHHON . BEEZEAL LN OIE MDD OBEF RIS HAD LRGSR BERAGO Wi Z N E2E TS  BHOHLET.

Please let us know if you have any allergies.

HE IO EHE D ARAFATLTOB LA HDE T AMICOVTO TN, 1 fiEZ R Y

Chef’s Course
¥17,500

(Tax in ¥ 19,250)

AMUSE
MDAT -V BT 5030 Yx
Seafood Spoon
EDAMAME Blancmange

APPETIZER

S (3D Fa

Fresh Fish Carpaccio From “TOYOSU”

HOT APPETIZER
TXT7T7DF¥F7 X)L Aurey—7 )L
Caramelized Foie Gras with Melon,

Sauternes Jelly and White Chocolate Cream

PASTA
EEPIDI)V—LY—A VT A%

Linguinewith Sea Urchin Cream Sauce

MAIN

Choice

Tl A= a2 =& IMBRETLITZE

JuifgslE SRR — A 2 DR ABE

Grilled “HOKKAIDO SOYA-KUROUSHI” Sirloin

or

el T2 L DR PE +Y2,700(BGA ¥2,970)

Grilled “HOKKAIDO SOYA-KUROUSHI” Fillet
+2,700yen(+2,970yen tax included)

RISOTTO
2 1AV SODNAAN

Whitebait

I?ESSER'I‘
Vit 1A AV VAR
FLUI&FYTAINTH—

Earl Grey Mousse and Orange Bavarois

ERLBUAMAR IS — 2R L LT10% Z2 V7= LE T,
A 10% Service charge will be added to your bill.



OYSTER & CAVIAR A A AZX—&FvET
AHOIL Y2 AL A% — 1E—R 850
(935)
WDTYAT—> 1,500
(1,650)
GASIOW A M SZ 1(,40())
1,510
R—=FVREFYET (13g) TV=0aAVFr AV 9,000
(9,900)

APPETIZER [P

WM OISy Fa RRLYyS LT ERNSTH 3,200
(3,520)
R3O LSy Fa 3,800
(4,180)
JEiEE 2aDHN8yFa YV /R—EY =2 2,900
(3,190)
ARYT 54 FWiE KEEY7LSF—RETF YL 2,750
(3,025)
TSR A =T )= alE Tava—F 2,900
(3,190)
RS AL A2 DH =Y sV F— 2,900
(3,190)
HAGORGSNZ—HEE  (4Piece) 2,900
(3,190)
RIATANRGHADY 57— HHLeS 7Y Fv—L 3,100
(3,410)
REALAADTYY IR TAFVY—REY LY T2LF 3,300
(3,630)
KilFEESA LD A% 7 0 4,900
(5,390)
= Chef's Recommended Appetizer =739 3 H D
TA=FIR T T—RF—XDHTL—¥ 3,300
(3,630)
BRI R R—rOn—2AbK—F rrF—tY—2R ?1558(28
TATIIDFYTAVE ALY —F IR 5,900

PASTA & RISOTTO

LR R ) NBBOAMIIKE RS> TEVET .
L BOAMIA IS —E AR ELTI0% Z T LET .

TULLVF—ZBRBOBEMEN  Casitad A= 2—R& . LLOBHMEZILEOF v F VR THIZT>TBETOT
BIGASETCOEREEEIN BELT VLVFIEREBR O BAHZBAL LAY OR. MO DI OBEERKICTH

RESTAURANT

Casita

SALAD & SOUP YR & A=

ABAREE VY A5 XRAV— ) F XDV 5K

FV—= Y IR (AD RT 7 — LSRR e TV —Y b B)
N —=2Y 5 (RO [T 7 — LWSE S L )

JAD [T 7 — LRI R DN— = T &
HEHEODIT LF v X —  (BULOEH)

AHDA—T  (BUEHE)

NAR & Vv

BARBFEICAREY UN—Zad VDT — VA A=) F 23 F4—=

FRFR POV YN ERER—T AT T —=
ARAVFEANY AFOO— BNV R F—F Ty FU—=
SRRV F—HoRar—¥ TzbF—*%
HOBNIY T4 58— By FY—=
BOETIVORILET YT AT TF4—=
REDI IV —LY—A TzbF—3

deifg 'EEP DIV —LY—R UV TA %
BRIV — LT —) ST
MAH—FEFRNF—BEDZY—LYY v b

24D HBYRIIVIT v — LDV Y Y b

Chef's Recommended Pasta =783 THD/INAX
R D F 2o SHDRAH b—Layy 5,950
(6,545)

1,950
(2,145)

2,450
(2,695)

3,700
(4,070)
,700
(2,970)

1,650
(1,815)

1,400~
(1,540~)

1,950
(2,145)

1,950
(2.145)

2,650
(2,915)

2,800
(3.080)

3,300
(3.630)

3,500
(3.850)

4,400
(4,840)

4,900
(5.390)

3,800
(4,180)

3,700
(4,070)

3,000
(3,300)

FIMO BHMEAPEANELTOREANSDET BHMICOWTO THERMIE, THELRD
RO L AT BERAS O T HW RN EEETES  BRVBELET.

MAIN XA1Y
AHOBHEH (27D Z0HOMMILT) 45390’%
AUSFE A=Y %Y bSY DL 7= EPLINZ— 3,900

(4,290)

SO JHERED DB EE Ty 23 AH 200g 4,400

(4,840)

R BER—IORANEE  FHiOKRE 200g 5300

(5.830)

AUSHEAFEDIRKYEZ  H(4E300g 6E7959)(3)
EPE )T O—ADRYT7—% 220g 7,900

(8,690)
JeiEiE e FR Ry —aA DRk SE 140g 9,950

(10,915)

Chef's Recommended Main =79 3®DAA
e i SR T LD KYE 140g 11,950

(13,145)

WITH XA2v&—#fic

ILoF T4 1,200 (1.320)

<w¥aRT b 1,400 (1,540

DESSERT& CHEESE ~ F¥#'—b & F—X

TA4T3IA 1,300
(1,430)

RAINZ—L—A LEYDVal 1,400
(1,540)

FAFr—F FINVE—DIY—L s
(1.540)

T—=NITVLAIINT 2 ALV I &FXYTANT H— 1(,45(318
1,

F—X 7L —b(3F) 2,800

(3,080)

KID'S MENU % kX =2 —

BrEa—2 6.200 B PRENIIN—5 05D 1,300
KO LD S (6.820) (1,430)
KF+754 750 Breey 1,100

(825) (1,210)

B rESAZ 0w 1,100
(1,210)

* bV =R Feld I-bY—R



