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CASITA

- Dinner Menu -

Seasonal Appetizer

ZEIDHIR
caviar 1 spoon ¥2,000 caprese ¥3,800
w2 ¥2,200 o . B2 ¥4,180
FreET 1RT—V 77-2F—X¢&
ZI—=Y X bOAHTL—+F
caviar 1 box(109g) ¥6,500
#2 ¥7,150

FrtE7 13

champignon cream soup with truffle ¥1,800

grilled romaine lettuce caesar salad style ¥3,300
#2¥3,630
BEE-TCAXA VL RRADY =Y —HFX

S mA YD — AR —T =¥1980 grilled vegetable with walnut dressing ¥3,500
- #2¥3,850
FYa270FY SEBHEOMBE /UL ko Ly v
cheese plate ¥3,200 ced <al 1 with herb salad ¥3500
SEEF — X DEY St =¥350 smoked salmon carpaccio with herb sala o
RE—IH—FEYDHIL/SYF3
N=T DY ZXEFFTYE
Pasta & Risotto
NZRR&YYy b
today’s pasta ASK chitarra with lobster tomato cream ¥4,800
AHDARZ KRRy 7IZEBAEEN AT VEED TR Y—LY—R FRy5
caviar cold pasta ¥5980 spaghetti carbonara with truffle ¥4,500

FYETDSERNRAR

72 ¥6,578

N — 0y — 2¥4,950
Br)aTDALRF—F RF T4 "

spaghetti with brata cheese, tomato, basil ¥3,800 ~ Spaghetti with smoked salmonand ~ ¥4,000

75— RF—XENRJILDOREER—A0O

spaghettini with dried mullet roe
DOTHDANT Yy FA—=

spaghettini with ostrich shellfish and

fresh tomato

#:2¥4,180

¥3,800
wr¥4,180

¥3,800
#2¥4,180

FVYE/ZBETLY YA b bORRY Yy T4 —2

For Guests with Food Allergies

lemon tomato cream sauce #2¥4400

BHY—EVELEV I M Y=L AT YT 4

spaghetti with bolognese ¥4,000
ZEMFOROZ—H 2y T4 e
black truffle and foie gras risotto ¥4,800

#2¥5,280

BrVa7ET7x7770Y Yy b

At Casita, many dishes are prepared in a shared kitchen environment.
As a result, there may be cases where ingredients are unintentionally mixed or come into contact with one another.
We will do our best to answer any questions regarding ingredients;

however, guests with severe allergies are kindly requested to consult their primary physician before dining.
Final decisions regarding consumption are the responsibility of the guest.

TLLF—%BR/FLDOBEEA

Casitad A =1 — I3 ZLOEMEHBDF Y F U RFETHEBEZIT>THEVET O T BRETIHOBEMAANRAMFELTVEHELHY T EMICOWTO TEMIE ATREARY HIEZSET

W2 BTN EEAT LLF—EREBFHHOH X ERFLZEBLENY OB ADY DI OBEBERICTHEKD L RENICEBERE SO Y E W 285785 BEVLELET,

Bread ¥500
Y B2 ¥550
Main dish
EHDERLEBARNE
today’s fish ¥5,500
AEOHEHEAHDORIE XX&Zv7ZiIisa2hl{FLIn #2¥6,050
beef cheeks braised in red wine ¥6,800
with mashed potatoes #2¥7,400

MEIZIFADKRT A EAH <wvaRT b

hakata chiken galantine mﬁifo‘gg’
honey and mustard with herb salad
RBREBE I FHEY DT YL
BELHTAE—F N—TH54
roasted lamb cacciatora ¥7,500
#x ¥8,250
Za—Y—JVFEFFOA—-X|
HhFx¥ b—=7YV—2X
grilled beef loin with green pepper sauce ¥7,000
2¥7,700
EELA—RORAE ZU—>_Rys—y—2
BAEIREHIC
grilled wagyu fillet 100g / ¥9,800
s ¥10,780
ERBREAS BEMET 1 LAORASE )
1509 / ¥13,800
#2¥18,480
200g / ¥16,800
#i2¥15,180
Dessert
FH— b
homemade gelato 1P /¥1,000
Q%HK@VI?— }\ #2¥1,100
2P /¥1,500
#2¥1,650
tiramisu ¥1,500
A2V TYTF47IR Y1650

verona chocolate mousse with berry composition

7IVAETIO—FF3aAL—RERY—-D ¥1,800
: \/,1_3:/\\‘\/ 3 \/ A 1,980
basque cheesecake with caramel gelato ¥2,000
NRYF—R—FEF XNV xT— | #2200
fruits plate ¥3,000
EXC RS L) A #2¥3,300
EHDOT7IL—VEYEbht

* When sharing dishes,

an additional split charge of ¥600 (¥660 including tax) will be applied.
* A service charge of 10% will be added to the above.
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