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KASUGAI green salad w/ Koji dressing
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Carottes rapées & Seasonal citrus
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Grilled White Asparagus with Pickled Egg
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Ham Platter
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Buffalo Chicken Wings
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Crispy baked cheese & Young sardines
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Salt-crust green soybeans
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Today’ s beer snack
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FRIED FOOD
iZ10R7)

74 v Ta&&F v TSR 1550

, , CHEMEAA ALY — A -
Fish & Chips w/ Homemade tartar sauce
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French fries w/ Miso koji mayonnaise
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Koji Crunchy fried chicken
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Fried shrimp spring roll
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DATE “TUNA”
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Oven-baked “DATE Tuna” s’ grills
PERRIeOMOEN, MODYV IR A—7>ThHEEXLEFET

PFE DAL RXBEEX 1400
Spicy oven-baked “DATE Tuna” s’ grills
HERBTL Y FDANAL ZATE—LOWIESR T

FIREAWOXRY HFRXEXR N 1100
Grilled “DATE Tuna” s’ cheek w/ Homemade ponzu sauce
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3 types of “DATE Tuna” Sashimi
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Grilled Sawara and Bamboo Shoots with Fuki Miso
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Ajillo of seasonal vegetables & Clam
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Beer stew pork belly from kita-akitacity
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Assorted Neufrank Sausages
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Stew Beef Cheek in Red Wine
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Beef hanger steak w/ Anchovies butter sauce
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Herb roasted pork w/ Fried seasonal vegetables
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GRAIN --- ( Pizza & Rice)
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Spring Pizza with Sakura Shrimp and Asparagus

- Finished with a Soft-Boiled Egg
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Japanese pizza of Iburigakko & Young sardines
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Yaki-Onigiri w/ Miso koji ( 2 rice balls )
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Zfit v b 400
A& BIREH (b2®) . EWDO I3k y b
Rice & Miso soup
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Kid’ s plate ( Apple / Orange / Vegetable juice )
fried shrimp, meat loaf, fried chicken, green
soybeans, French fries, egg flavored rice

DESSERT
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Chocolat w/ Lavender & beer-malt
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Fresh milk ice-cream
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KASUGAI’ s tiramisu ( Cocoa / Green tea )
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Lunch 11:00-15:00
Dinner 17:00-22:00

T 11:00-22:00
HigE 11:00-21:00
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