Kacto

Café Restaurant

APPETIZERS

Beni haruka sweet potato cream soup with croutons

BB ALUE B D D TV AR T eeeeereeeeereesseessesssessesssesssesssssssssssssss st s ssssssasassasassasssassnsassassssassas ¥650

Tofu and garbanzo hummus with crispy garbanzo beans and pita bread
BHBEETOATDI/INAR BT LY Pttt ssssssssessssssssssssssssssssssssssssns ¥1,350

Burrata with seasonal fruit and prosciutto
TLyvaTdvF—8F—Z FTHEHIDTIN =T EEIN L st sassssssssssssnss ¥1,800

Tuna tartar with avocado, bottarga, yuzu aioli and fried wonton chips

2o OETERAFDEZNLEIL RBIWHEMFTAFTY TUEUTURT s ¥1,680

Kale and mizuna salad with smoked nuts, farro, pumpkin, lotus root,
dried cranberries and tomatoes with creamy apple vinaigrette

RBEFEOO—PET7YADT—IVHTE TIOTITLRT LY P eeeeeeeeeeeeeeeeeeeeesssens ¥1,800
Basil and Parmesan Caesar salad with romaine, crispy bacon, croutons
AAM Y LERETYRE=—R—OALDYFE NINENRNAYF L F—IDFLYy YT ¥1,700
Crispy fried potatoes with parmesan cheese and harissa aioli
JURE=TFAFRT I 7SI IT = ENYB T AT i sssssssssssssssssssns ¥1,000
Crispy buttermilk fried chicken fingers with kanzuri chili aioli, 2pc
WE=ZINITTFAFFEXY DATHNY=RZ (2B =) et ess s sessssssens ¥1,280
Spicy shrimp sauteed with ‘nduja, sausage, kujo negi, country bread toast
DA rTE) == IDRNRAY=H =9 TI)FT— ZFIAFT V=R ¥1,680
Roasted cauliflower with Kalamata olive tapenade sauce and quinoa salad, dukkha sprinkle
HUITZT7—DA—RF HF7EFN—TDETF—FEXFIXTHTH s ¥1,780
Wagyu meatballs with teriyaki sauce and golden berry Jjam
FEDI—PFR=I BEEEY = ZEBIT T H L errrereeseesesesssssssssssssssssssssssssssssssssssssssssssssssssssssnns ¥2,000
MAIN

Wagyu burger with bacon, jack cheese, grilled onion, peppercorn sauce,
lettuce and tomato with herbed potato chips

MEF—Z/WN—H— TYIR—OADETNIFZFY RYS—A—=2 YV =R eeeeeerereeererennnn ¥3,900

Seared rare tuna steak with tamari kombu sauce, brown rice and turnip risotto

25 ODLT7RTF—F EFVERBBRETBMD LR Y YR et ¥3,200

Spice marinated, pan roasted Kyoto mochi pork with roasted beets and arugula
ROLPEBBED I/ ZA =P E—=YDOA=ZPEIY DT eeerereeseressssesessassasssssssssenes ¥3,200

Rigatoni with Wagyu bolognese and miso sauteed Daikoku shimeji mushrooms,
fried burdock chips and Parmesan

MEFoFROFX—€ KBULOUOKRBYFT—EFFFvT UAP—Z s ¥2,900

Japanese F1 beef sirloin steak with black garlic and balsamic sauce,
fried ebi imo and sauteed kale

EEFHY—0O4 2 ZX5F—F (150g) NUHIOEBIAILCDY —REBEF e, ¥5,900
SIDES
Seasonal green veggies
sauteed with garlic Hash brown potatoes Mushrooms sauteed with
and chili butter and thyme
TN=oRIZTNYF— NnNyYaT sy vyVal—bLYF—
¥980 ¥980 ¥980

FLLF—AZa—OFMEIBELHH
Please scan for allergy information:




