CASAMOTO

COLD

HAMACHI PONZU 18

yuzu ponzu, crispy carrot & shiso oil

SPICY GREEN SALAD 10
soy vinaigrette & crispy yuba

HOT

BROCCOLI TEMPURA 11
spicy tentsuyu

ROCK SHRIMP TEMPURA 16
yuzu pepper aioli & wasabi

EDAMAME 7
hoisin, garlic & nanami pepper

SOY BUTTER FRIED RICE 10
wagyu beef, fried onions & chives

SPICY TUNA CRISPY RICE 13
chili & jalapefo

ROBATA

CORN 7
shiro miso & soy

ASPARAGUS 8
ponzu brown butter sauce & black sesame

SHISHITO PEPPERS 8
soy & bonito

WAGYU BEEF 15
tamari sake glaze

GULF SHRIMP 16
garlic chips & soy butter

PORK BELLY 13

ume glaze

CHICKEN 10
sauce “teriyaki” & sansho pepper

MAKI ROLLS

VEGAN 8

VEGAN TEMPURA 12
CALIFORNIA 12
SPICY TUNA 10

fresh wasabi 5

LARGE PLATES

CHICKEN “TWO WAYS” FUTATSU NO AJIl DE 22
karashi yuzu & daikon tentsuyu

KASA MOTO BURGER 19
served with red onion tempura, KM salad &
house aioli

BINCHO GRILLED BEEF 28
skirt steak






