ITALIAN SEAFOOD GRILL

OSEAN CASITA

¥9,500

(BiiA ¥10,450)

Appetizer
B ORIy FaIAT
Carpaccio Mist

Soup
FHiDOZA—T

Seasonal soup

Fish

D EATBE
Fresh fish wrapped in “Kadaif”

Choice
Pork

HRHRR O —Z b
Roasted “KIRISHIMA” Pork

or

Beef

FMET A —a ALY T4LHDFYIL +¥1,700
Grilled Australian tenderloin

Pasta
AHODISAR
Today’ Pasta

Dessert
T4I73A
Tiramisu

T UDIVF—ZBRBOBHE RN
Casita® A= 2 —3 LLOAMEIGHEDOF v F 2 @i THAZIT>THEDETOT, KK FIMD MR BRA M LTORHADRBHLET,

BMEOOTOTEMIE OTHEARY BISA SR TOREEE T MERT LIVF ek 2 B8 505 BRAFEZBAL LAY OEE D DOFOBEARICTHIGRO L g BE A0 T HMZ W EEE L5  BHLLELET,

*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.

¥14,000

(BiiA ¥15,400)

Appetizer
B offfan iy FaIA b
Carpaccio Mist

Hot Appetizer
BRIl doZ VLT —b

Grilled Abalone “Kamiyama Shiitake” mushrooms

Lobster
HF R —IVHlEE DTV
Grilled Lobster

Mian
HERTAVEY —af > DTN
Grilled Wagyu Sirloin

Pasta
T =Y hy— R RO ) — LY — A
BUHORTEAL EAOTEEL
“Linguine” Sea urchin cream sauce
Please enjoy as much as you like.

VUL

Dessert
TR T3
Fondant au chocolat
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