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G I N Z A

CASITA

- Dinner Menu -

Seasonal Appetizer

FEDOHIR

Caviar Canape ¢For One Person. ¥1,500

Fish Carpaccio

X0 EPT HFun ¥ with Farm Vegetable Salad &Dried Mullet Roe
EERODL/SyFa BRYIXENTRI ¥3,200
#a ¥3,520
Caviar 1 Box 10g ¥3,900
*v 7 1 0 Oven-Baked Japanese Peppers and ¥2,600
Smoked Scamorza Cheese 2 ¥2,860
Prosciutto(France,Auvergne) ¥2,800 FESEEFLBUIATLY 704 —T U EE
7e nsa2—F #2¥3,080
7IVAR - A=TrNZaE Burrata Cheese & Fruit Tomato Caprese ~ ¥3,000
TS —RF—ZETI—Y 2 ,rDAHTL —F 2 ¥3,300
Seasonal Vegetable Salad ¥1,900
o et = #2¥2,090
FHOREY 74 Homemade Pork Pate ¥3,000
BREBASEABRD/ T o
Mushroom Cream Soup with Truffle ¥1,500
s¢For One Person. #2¥1650 Cheese Plate ¥3,000
o FtiA!
RAKDFOI)—LR=T 27 DFY 3EEF—XOBY Sht ¥3.300
Minestorone ¥1,500 . .
%For One P vLo50 Porcini & Japanese Mushroom ¥3,800
mrorne erson. Cream Risotto #2¥4,180
BAEDOIFZFA—F FNF—ZE\BEFEDZDIU—LY YV Yk
Pasta
INZAR
Today's Pasta  3%Please ask our staff. Linguine with Lobster Tomato Cream  ¥4,800
N NN #2¥5,280
KA D/RRER FR—EBED IR U—LY =R Uiz
Cold Capellini with Caviar ¥4,800 o _
e T DB H Ry U — = #2¥5,280 Linguine with Sea Urchin Cream Sauce  ¥5.800
- = #2¥6,380
SERDI)—LY—RA UV TA %
Mochilini with Tomato & Burrata ¥3,800
[= S — V) — (- #:2¥4,180 .. .
TREYRETT =T BB Y I " Spaghettini with Ostrich Shellfish and ~ ¥3,800
- Fresh Tomato LIS
Spaghetti with Homemade Pancetta ¥3,800 Ry B/ RBETLyabTh RSy F A — =
Carbonara #2¥4,180
BRENRVF v ZOAINKRF—F R85y T 4
Fettuccine with Japanese WAGYU Beef ¥4,000
W : & Porcini Bolognese #2¥4,400
Spaghettini with Dried Mullet Roe &  ¥3,800 )
#2¥4,180 BEEMFLRLF—ZDRAarx— 72y bF—*

Japanese Garlic
Ry ZIVAEFRICAICLDRRAYF—/
ANy TA4—Z

For Guests with Food Allergies

Vegan Ragout of Japanese Mushroom ¥3,600
Mochilini #2¥3, 960
JUWEE<T Yy Y all—LDT 4 —HY 55—

Hobl —IC

Bread ¥500

Ny #:2 ¥550

Main dish
EHOBELBARE

Today's Fish 3 Please ask our staff. ¥5,500
2': El 1) ,ﬁi @\ D *—HE #2¥6,050
Grilled Chicken with Salt Lemon Fricassea ¥4§45(9)5(2]
WEOSYIL BLEYOTIUAY—T o
Grilled Japanese Pork with ¥5,500
Nduja and Paprika 2 ¥6,050
BIEFEH & ABRDRABES
YRy A X ENRTY A
Grilled Beef Sirloin 150g ¥fi;lgg
EESY —O4 v ORAEE 1508 o
Grilled Lamb with ¥7,800
Nepalese Spice and Japanese Pepper #2¥8,580
FEDORNIFEZ F/X—ILLINE FESEEF
Chef" s Recommend
Grilled WAGYU Fillet 150g ¥13,800
#A ¥15,180
EEE2EM4 71 LADORNEE 1508
Dessert
FH—F
Tiramisu ¥1,300
— — - #2¥1,430
T4 73R
Panna Cotta with Rhubard and Red Perilla ¥1,300
Ny F Ay R IVNR=T L REE R0
Basque Cheesecake ¥1,300
N F—XH—F #2¥1,430
Homemade Gelato/2Kind ¥1,000
#2¥1,100

BRES 77— 271

Please be advised that many of the dishes at Casita are prepared in a shared kitchen environment. As a result, there is a possibility that allergens from other ingredients may be unintentionally mixed in or come into contact with your food.

We will do our best to answer any questions regarding ingredients; however, guests with severe allergies are kindly requested to consult with their physician prior to dining. The final decision regarding consumption rests with the guest.
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.

TLLF—%BRHHDEEHEN

Casitad A =1 — I3 ZLOEMEFHEDF v FVRFETHELT>THVET O T BRETIOBEMAANRAFELTVEHBEL HY T EMICOWTO TERMIE ATREARY HIEZSET

W2 EE TN BEAT LY —ERESFHLOA IR BREZSBLENY OB ANY DT OBEERICTHAO L RERINICIEEERE SO THIE WA T8 BEVELEY,

@ HRIEZEY 5 T 2BRIE BIEREY v FF+— 600 (BiA660M) & W72 &£,
@ LRICHIEY —EZRH10%) Z MBS TWLEET,




