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KARUIZAWA

DINNER 5 COURSE SET
add JPY 2,500

ANTIPASTO Please choose your favorite one from below
* Caprese Salad - italian Burrata and fresh Tomato from YANAGIZAWA Farm -
* Fish Carpaccio of the day - Orange Sauce, Herb from YANAGIZAWA Farm -

PASTA
Tagliolini Mushroom and Parmigiano Reggiano

FISH

Wood-fired Fish - Anchovy Butter Sauce -

MAIN Please choose your faverite one from below
* Wagyu Beef Tagliata - 15 year aged Balsamic Wild Rocket Parmigiano Reggiano -
* T-Bone Beef Steak (2 orders minimum, + JPY 3,000 per person )

SEASONAL DESSERT
Monte Bianco
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DINNER 4 COURSE SET

ANTIPASTO
Fish Carpaccio of the day - Orange Sauce, Herb from YANAGIZAWA Farm -
PASTA
Tagliolini Mushroom and Parmigiano Reggiano
MAIN Please choose your favorite one from below
* Wood-fired Fish - Anchovy Butter Sauce -
* SHINSHU Pork Porchetta - white Kidney Bean Crema. -
° Wagyu Beef Tagliata - 15 year aged Balsamic Wild Rocket Parmigiano Reggiano -
(+ JPY.1,600)
SEASONAL DESSERT
Monte Bianco



