¥5,500

(6,050yen tax included)

AMUSE
Seasonal Soup
APPETIZER
Fresh Fish Carpaccio From "TOYOSU”

PASTA
Please choose your Pasta.

"Tomato Sauce” Mocchillini
with Smoked Swordfish and Roasted Paprika

“AOP”Linguine with Homemade Salsiccia and Corn

Lasagna with “SOYA-KUROUSHI” Bolognese Sauce
+900yen (+990yen tax included)

Fettuccine with Prawn and Tomato Cream Sauce
+1,300yen(1,430yen tax included)

Linguine with Sea Urchin Cream Sauce
+1,600yen(1,760yen tax included)

MAIN

Please choose your Main.

Today’s Fish - Please Ask Staff -

“Cacciatora” Stewed Chicken
with White Wine Vinegar and Zucchini

Eggplant Wrapped in Thinly Sliced Pork with Fresh Tomato

“Tagliata di Manzo” Sliced Beef Rib Steak
+1,900yen (+2,090yen tax included)

DESSERT
Please choose your Dessert.

Today’s Dessert
Tropical Fruit Parfait +¥700(+770yen tax included)

Assorted Tropical Fruit Dessert Plate +¥800(+880yen tax included)

Please let us know if you have any allergies.

RESTAURANT

Casita

¥8,800

(9,680yen tax included)

AMUSE
Fava Bean Zeppolini

APPETIZER
Marinated Seafood and Bergamot Jelly

RISSOTO
Green Asparagus and Kale

PASTA
Mocchillini with Trapanese Sauce with Tuna

MAIN
Please choose your Main.

Grilled “KIRISHIMA” Pork

or

Grilled “HOKKAIDO SOYA-KUROUSHI”

+1,800yen(+1,980yen tax included)

DESSERT
Lychee Cake and Lavender Cream

KID’S MENU

Kid's Course 6,000  Kid's Hamburger steak 1,300 French Fries 700
For Ages 9and up (6,600yen tax included) with Bread (1,430yen tax included) (770yen tax included)
Kid’s Pasta 1,100  Kid’s Pizza 1,100

“Tomato Sauce or Meat Sauce- (1.210yen tax included) (1.210yen tax included)

A 5% service charge will be added to your bill.
A 10% service charge will be applied starting August 1.



