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Tasting Course
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¥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 ADTY)I
Octpus

Main

Jeipd SRy T m—2
Japanese Beef Rib Eye

Pasta
THAVAhEEMHD 2 ) N—¥ YT A%

Pasta alla genovese

Dessert

NyyaryIVd—0D7453IA
Passion Fruit and Mango Tiramisu

TULLVF—ZBREOBERN  CasitaDA=2—1d LD EMZILMOF v 52 &bi T 2T >TEYETOT, L

RESTAURANT

Casita

Seasonal Course
¥11,330

(Tax in ¥12,463)

Cold Appetizer

RARRZT A =% bS5 RDRILE)L
Ty IS LE R

Ocean Trout Tartare with Fennel and Apple Lime Puree

Hot Appetizer
RIANT AINGHADY T —
PR T 7 v Fr—L

Sautéed White Asparagus with Snapper and Guanciale

Risotto
2 ADHBRISINVID Y — ) F—ZALEHINDV Y |k

Parmigiano Reggiano 24 Months Matured

Main
Choice
Tl AZa—ED LIMBRTZEL

JEW IR BESR—2 0 —AD K BE

Grilled Japanese Pork

or

JeifsE SR VR — a0 2 O FRKYE +Y1,800(Biia ¥ 1,980)
Grilled “HOKKAIDO SOYA-KUROUSHI” Sirloin +1,800yen(+1,980yen tax included)

Pasta
oA T2 b8 —E EVFY—=

Mocchillini with Trapanese Sauce with Tuna

Dessert
YayzAny X8 CoCod’zT—Fh

Melon Soup with Ricotta Cheese and Coconut Gelato

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.

Chef’s Course
¥16,480

(Tax in ¥18,128)

Amuse
MDAT —> HBERKR—IDHTL
Seafood Spoon and Pork Sable

Appetizer

B BEASEED LNy F g

Fresh Fish Carpaccio From “TOYOSU”

Hot Appetizer
TAT7TI7DF¥IRAV)E Anr ey —75)LRX
Caramelized Foie Gras with Melon,

Sauternes Jelly and White Chocolate Cream

Pasta®

PBURENLDOAV Y X KOV T)—=

Pork Tortellini in Consomme

Main
Choice

Tl A= a2 =& IMBRETLITZE

gl SRR —a A Y ORABE

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)
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Pasta®

el EEPOIV—LY —Z YT A3

Linguinewith Sea Urchin Cream Sauce

Dessert
NAYDAYKR—F
=TI L—ALLEIIN—ANF

Pineapple Compote with Yogurt Mousse

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



OYSTER & CAVIAR A A AX—&FrET
AHDOTILwYa AL AZ— 1¥—2% 800
(880)
2RO AN FARATF4 T T L= 1,500
(1,650)
WDTYAT—> 1,500
(1,650)
HBER—r0YTL 1,400
(9,350)
APPETIZER 03K
B B0 IVSy Fa BRRLYyS Y TEeNETHR 3,000
(3.300)
AL fE 2o sy Fa  HiRLy> >y 2,800
(3,080)
ARYT Y4 ARPE KFEY7LTF—ALTF I 2,600
(2,860)
TIGVAF =T )= afE 7ava—k 2,800
(3.080)
PRSWL AL A 27 DH—Vv V57— 2,800
(3,080)
HUFOF/FFSNZ—Hi% (4Piece) 2,900
(3,190)
KRIAL T ANRGHADY 57— VifeZ 7V Fv—L 3,000
(3,300)
REALAHIDTVYEIAL TAAVY =RV NYT2VT 3,200
(3.520)
RKifFETALDITr AT Y7V 4,800
(5,280)
= Chef's Recommended Appetizer =739 3§D D ik
TA=FIIMET FT—RF—ZDHATL—¥ 3,200
(3,520)
BRER ZBR—r0on—2ArEK—¥ +rF—rV—2R 3,500
(3,850)
TATTIDF¥IA)E AareY—7)L R 5,800

(6,380)

PASTA & RISOTTO
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SALAD & SOUP YR & A=
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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
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Chef's Recommended Pasta =783 THD/INAX
R D F 2o SHDRAH b—Layy 5,800
(6,380)

1,900

(2,090)

2,400
(2,610)

3,600
(3,960)

,500
(2.750)

1,600

(1,760)

1,400~
(1,540~)

1,900
(2.090)

1,900

(2,090)
2,600
(2.860)
2,600
(2.860)
3,200
(3.520)
3,400
(3.740)

4,200
(4.640)

4,800

(5.280)

3,800
(4,180)

3,600
(3.960)

3,000
(3,300)
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MAIN XA1Y
AHOBHEH (27D Z0HOMMILT) 4&39)
AUSHE A= %2 b RDOL 7 O—A R R LINZ— 3,800

(4,180)

TR FHRE DDA PEE Tv AR AH 200g 3,800

(4,180)

JEWRER BRER—I7ORAEE FHiOKE 200g 4,800

(5.280)

AUSHEAFEDRRKYEE  H4%300g 6,800
[FpEFU7a—20x2)7—% 220g 7,500
e e SRR —aA DRk EE 140g 9,800

(10,780)

Chef's Recommended Main =79 3®DAA

bt RO ETLAOBKYE 140g 1(1,80())
12,980,

WITH XA 2E i
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1,200 «.320)

<w¥aRT b 1,400 (1,540

DESSERT& CHEESE ~ F¥#'—b & F—X

TATIA 1,300
(1,430)

R—=HPAL—bFzV—D X)L} 1,300
(1,430)

VayrAar AN CoCo¥zT—h 1,300

(1,430)

NRAYDAYKR—F =T )VFL—ARELEYN—AF 1,300

(1,430)

F—X T —k(3H) 2,700

(2,970)

KID'S MENU % kX =2 —

Bra—x 6,000 BEREANISN—Z 050 1,300
KO LB SR (6.600) (1,430)
KFbT754 700 Breey 1,100

(770) (1,210)

B R SAZosvRh 1,100
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