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CASITA

- Dinner Menu -

Seasonal Appetizer

FEDOHIR

Caviar Canape ¢For One Person. ¥1,600

Fish Carpaccio

c— o YLT60 with Farm Vegetable Salad &Dried Mullet Roe
*vE7” Hfv 8 ‘
HEROON/y F 3 BREYIXEATRI ¥3,400
#wn ¥3,740
Caviar 1 Box 10g ¥4,500
s 3 Y1950 Oven-Baked Japanese Peppers and
FrE7 1M p pP ¥2,800
Smoked Scamorza Cheese 12 ¥3,080
rosciutto(France,Auvergne ) MESFIE = w7 — 7k
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7IVR ATz E Burrata Cheese & Fruit Tomato Caprese  ¥3,200
TS —RF—ZETI—Y 2 ,rDAHTL —F 2 ¥3,520
Seasonal Vegetable Salad ¥2,100
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T Lampredotto” Stewed Reed Tripe ¥3,200
. Salsa Verde A0
Mushroom Cream Soup with Truffle ¥1,600 s N .
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Cheese Plate ¥3,500
Minestorone ¥1,800 3EEF — XD Abht #2¥3,850
% For One Person. #2¥1,980
BAROIFA A= Porcini & Japanese Mushroom ¥3,900
Cream Risotto #2¥4,290
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Pasta
INZAR
Today's Pasta 3Please ask our staff.  ¥3,900 Linguine with Lobster Tomato Cream  ¥5,800
oo #2¥6,380
AHO/SAZ I & =0 S A VD EINVES S M
Cold Capellini with Caviar ¥5,200 L _
o PP DAy U = #¥5720  Linguine with Sea Urchin Cream Sauce ~ ¥5.800
m/Z I #2¥6,380
EEROI)—LY =R VYT %
Mochilini with Tomato & Burrata ¥3,900
=y s Y —c #1¥4,290 L. .
TRETPETT=R b0l - Spaghettini with Ostrich Shellfish and ~ ¥3,900
. . Fresh Tomato 20
Fettuccine with Homemade Pancetta  ¥3,900 ‘ o
Carbonara 1 ¥4,200 FYE/RBETLY VAT ANy F 4 —=
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Spaghettini with Dried Mullet Roe &
Japanese Garlic
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¥3,900
#2¥4,290

For Guests with Food Allergies

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)
A service charge of 10% will be added to the above.
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Fettuccine with Japanese WAGYU Beef ¥4,200
Bolognese #1¥4,620
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will be applied.
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Bread

¥500
Ny B2 ¥550
Main dish
EHOBELBARE

Today's Fish 3 Please ask our staff. ¥5,500
2': El D ,ﬁi @\ D *—I-EE #2¥6,050
Grilled Chicken with ¥4,800
Aged Potato & White Radish Salsa R0
HEOTYIL BELerVE KIROYILY
Grilled Japanese Pork with ¥5,800
Lotus Root & Fermented Chili Peppers &2 ¥6,380
Arrabbiata
BIEFEH & ABORABEE
ERERBEEFOTIET—X
Grilled Lamb with ¥7,900
Smoked Pickled Radish & Gorgonzola #2¥8,690
FEORANFEE VRYA-Z TINTVY—F
Grilled Beef Sirloin 150g ¥8§28%
w2 ¥9,
EEFY—04 v ORAES 1508
Chef"s Recommend
Grilled WAGYU Fillet 150g ¥14,900
#ia ¥16,390
EEREEMG 7 1 LADKRAEE 1508
Dessert
FH—t
Tiramisu ¥1,400
F4532 #2¥1,540
Panna Cotta ¥1,400
ey j— = 7 B2 ¥1,540
Basque Cheesecake ¥1,400
N F—XH—F #2¥1,540
Homemade Gelato/2Kind ¥1,200
#2¥1,320
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