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Sicilian Tasting Course
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¥9,9OO Tax in

COLD APPETIZER
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Marinated Sicilian Olive
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Tuna Carpaccio
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Marinated Octopus
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Caponata

HOT APPETIZER
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“Panelle” Chickpea Fritters
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“Cicinielli” Mini Whitebait Pizza

FISH
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Grilled Today’s Fish with Salmoriglio Sauce
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Grilled Japanese Beef with Barbera Olive Oil

PASTA
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Mocchillini with Sardines and Fennel

DESSERT
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Cannoli Ricotta Cheese and Rosemary Flavored Chocolate
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RESTAURANT

Casita

Seasonal Course
¥12,000

(Tax in ¥13,200)

AMUSE
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Bruschetta with Eggplant Caponata

APPETIZER
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Bonito Carpaccio Chicory, Apple and Sauce Verde

HOT APPETIZER
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Grilled “KAMIYAMA SHIITAKE” Mushroom with Romesco Sauce
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Butternut Squash
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Grilled Japanese Pork

or

JeigE HARF QR AKPE +¥1,800 (Biid ¥1,980)

Grilled “HOKKAIDO SOYA-KUROUSHI” +1,800yen (+1,980yen tax in)

PASTA
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Mocchillini with Mussels and Fresh Tomato

DESSERT
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Japanese Pear Compote with Osmanthus and Chocolate
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Chef’s Course

¥17,500

(Tax in ¥19,250)
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Seafood Spoon
Bruschetta with Eggplant Caponata

APPETIZER
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Carpaccio
Bluefin Tuna, Octopus and Bonito

HOT APPETIZER
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Caramelized Foie-Gras with Nagano Purple and Almond Jelly

PASTA
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Linguine with Sea Urchin Cream Sauce
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Grilled “HOKKAIDO SOYA-KUROUSHI” Sirloin
or

deiE FEaRF 7 4 LORKEE +¥2,700 (BiA ¥2,970)

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

RISOTTO
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Matsutake Mushroom

DESSERT
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Mont Blanc Cake

EREERF( )MNIEBUAMIIR L 2o TEDE T,
FRBOAMBRE IS —E AR ELTI0% ZTHE W LK T,
VBEWELET, A 10% Service charge will be added to your bill.



OUR RECOMMENDATION Limited Quantity!

RESTAURANT

Casita

+-Seafood Platter (for Two) +% 6,000
Fresh Oysters X 2 Caviar (1 spoonful) X 2 (6,600)
Shrimp Cocktail X 8
< Garlic-Steamed Mussels *& 300g 2,400
(2,640)
Past
asta 600g 4,600
100g +1,600 (1,760) (5,040)
150g 42,200 (2,420) 1kg 7,600
(8,360)
OYSTER & CAVIAR
Today’s Fresh Oyster 1 Piece 850
(935)
-Please Ask Staff- .
4 Piece 3,200
(3,520)
8 Piece 6,000
(6,600)
A bite of Happiness “SEA” 1,500
(1,650)
Caviar Plate(13g) with Condiment 9.000
(Poland) 6,900
APPETIZER
Fresh Fish Carpaccio From “TOYOSU” 3,200
(3,520)
3kinds Fresh Fish Carpaccio From “TOYOSU” 3,800
(4,180)
Amela Tomato and Burrata Cheese 3,300
(3,630)
Prosciutto From Auvergne, France 2,900
(3,190)
Sauteed “KAMIYAMA SHIITAKE” Mushrooms with Garlic 2,900
(3,190)
Grilled Prawn with Cajun Spice and Lime 4,900
(5,390)
Chef's Recommended Appetizer
<*Bluefin Tuna Carpaccio +f 3,800
(4,180)
Roasted KIRISHIMA Pork with Tonnato Sauce 3,500
(3,850)
Caramelized Foie-Gras with Nagano Purple and Almond Jelly 5,900
(6,490)

SALAD & SOUP
Rocket and Pecorino Cheese Salad 1,950
(2,145)
Mixed Green Salad with Balsamic Dressing 2,450
(2,695)
Clam Chowder (for 1) 1,650
(1,815)
Today’s Soup (for 1) 1,400~
(1,540~)
Chef’s Recommended Salad
<+ Tuna Salad with Olive and Tomato *& 3,700
(4,070)
PASTA & RISOTTO
“Aglio, Olio e Peperoncino” Spaghettini with Garlic from AOMORI 1,950
(2,145)
“Carbonara” Mocchillini with Iberico Pork and Egg 2,650
(2,915)
“Boglonese” Fettuccine with “KUROUSHI” and Porcini Mushroom 2,800
(3,080))
“Vongole Bianco” Spaghettini with Clam and Garlic 3,500
(3,850)
Fettuccine with Prawn and Tomato Cream Sauce 4,400
(4,840)
Linguine with Sea Urchin Cream Sauce 4,900
(5,390)
Lasagna with “KUROUSHI” and Parmigiano Reggiano 3,800
(4,180)
Porcini Mushroom Risotto 3,700
(4,070)
Chef's Recommended Pasta
< Spaghettini with Eggplant, Ricotta Cheese and Tomato Sauce *& 2,500
(2,750)
<+ Mocchillini with Sardine and Fennel *& 3,200
(3,520)
Linguine alla Pescatora 5,950
(6,545)

MAIN
Today’s Fish -Please Ask Staff- 4,500
(4,950)
Grilled Japanese Chicken with Puttanesca Sauce 200g 4,400
(4,840)
Grilled Japanese Pork with Seasonal Vegetable 200g 5,300
(5,830)
Grilled Aussie Lamb Rack 300g 6,900
(7,590)
“Tagliata di Manzo” Grilled Japanese Beef Ribeye 220g 7,900
(8,690)
Grilled “HOKKAIDO SOYA-KUROUSHI” Sirloin 140g 9,950
(10,945)

Chef's Recommended Main

<+ Grilled Sword Fish with Salmoriglio Sauce *% 3,900
(4,290)
Grilled “HOKKAIDO SOYA-KUROUSHI” Fillet 140g 11,950
(13,145)

WITH
French Fries 1,200 (1,320)
Mushed Potatos 1,400 (1,540)

DESSERT& CHEESE
Tiramisu 1,300
(1,430)
Mont Blanc Cake 1,400
(1,540)
Japanese Pear Compote with Osmanthus and Chocolate 1,400
(1,540)
Assorted Cheese Plate (3kinds) 2,800
(3,080)
Chef's Recommended Desert

<+ Maple Cream Cassata with Almond, *& 1,400
Hazelnut and Pistachio (1,540)

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

Please let us know if you have any allergies.

KID’S MENU

Kid’s Course 6,200 Kid’s Hamburg Steak 1,300

For ages 9 and up (6,820) with Bread (1,430)

French Fries 750 Kid’s Pizza 1,100
(825) (1,210)

Kid’s Pasta with Bread 1,100

-Tomato Sauce or Meat Sauce- (1,210)




