Dinner

TAVA=PF. SYTRF =T E R BT F s oo ¥1,200
Prosciutto, mixed olives and house smoked nuts

HOELEBBFEDUIYP TITYTFY =T ET Y R =P /S m oo ¥980
Local pork and black olive rillettes with campagne slices

JUZE=TSAFRTFPF /SILIT =8N )BT A FN) o ¥980
Crispy fried potatoes with parmesan cheese and harissa aioli

ﬁmtVZﬁ)lfﬂ':—*o)Eﬂ]i .................................................................................................... ¥980

Seasonal fruit tofu and mascarpone shiraae

BMEFEDTDFTA4YT FaBRINAREGY R = /8 m S e ¥980
Yuzu scented turnip dip with crispy campagne

T7yO. EDFVE. FT=YDT A=A T — Il T8 ¥1,600
Kale and mizuna vegan salad with farro, roasted sweet potato and cashew dressing

BIHDAI/SYF MFEDTEIFLY U m o ¥1,200
Seasonal whitefish carpaccio with turnip pickles and yuzu zest

-U-_%~/$370-_;F ﬁt"_-?*/tb\/b-é-ua)y_z ................................................................. ¥1,200
Crispy salmon quinoa cake with kanzuri piquillo coulis

TYFT=EF—=Z RAEIZEDTUR ANe O Ty ¥1,200
Burrata with sauteed kujo negi, bacon and saikyo miso

INB=Z LT TSARFERY LEUT =G IL P T T o oo ¥1,200
Crispy buttermilk fried chicken with lemon yogurt labneh, 2pc

FIEI—PFFR=IL P PY = RO EEREE ¥1,800

Wagyu meatball with miso tomato sauce hoba yaki

FIE A FAIIN—H —  FRDRETIVZFRA v ¥1,800
Wagyu minced katsu sandwich on beer buns with red turnip pickles

FARKEBTIYURULAETIEEOO—IIP HRMEFITOHSHE ¥2,000

Roasted awabi mushroom with quinoa and saikyo miso sauce

BIFOUYYP BEIE T U a T Ty g My /S m ¥2,000
Snapper risotto with toribushi and fresh black pepper

ZIOODOLTRF—F% T7yA)Y Y RERBEBROFAIL o ¥2,900
Grilled rare tuna steak with farro risotto and black shichimi oil

BEFY— O X7F—F RREBEEZEFEEAE BFREFIFAYY—R ¥3,900

Beef sirloin steak with nozawana tapenade and amanaga shishito

Kacto

Café Restaurant



