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Gluten Free Vegetarian Recommend
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Shinshu Beef Bolognese Penne Herbs / Parmigiano cheese | JPY 2,800
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Linguine Pescatora Angel Prawn / Clams / Scallop / Squid | JPY 3,600
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Truffle Tagliolini | JPY 3,600
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B ST T P Aglio olio spaghettini Peperoncino Sardine /Flavored Vegetables | JPY 2,800 . R . . . .
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KAGARIBI Salad | JPY 2,450 \ Wood-fire Grilled Shinshu Pork Golden Mustard Sauce ( 2 - 3 people) | JPY 7,200
KARUIZAWA Honey and Lemon  Vinaigrette THF4—= T M) Fx—F FRE 77 Fv—L B ood-ire Lriffed Shinshu Fork Lolden Mustard sauce £ 2 = 3 people '
Ginger Vinaigrette Bucatini Amatriciana Onion / Guanciale / Black pepper | JPY 2,800 .
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Caprese salad
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Burrata Cheese / Yanagisawa Farm Fruit tomato / Basil | JPY 2,900 P I ZZA Braised Ishigaki Beef Brisket Grilled Local Vegetables | JPY 5,200
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A ﬂ?)l/ﬁ 1427 by b MIREREON—7 Pizza Margherita Mozzarella cheese / Tomato sauce / Basil | S size(20cm) JPY 1,800 KAGARIBI Hamburger
Carpaccio o Homemade Brioche / Raclette cheese / Bacon / Tomato / Fried Potato / Salad | JPY 3,600
Seasonal Vinaigrette
Yanagisawa Farm Herb | JPY 2,600 rytazinvyya BIFRT AT TIEERDORR
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7 '7 4 FR7 b Pizza Quattro Formaggio Karuizawa Honey | M size(28cm) JPY 2,900
Fried Potato | JPY 1,500 Mozzarella cheese / Parmigiano / Gorgonzola / Taleggio | S size(20cm) JPY 2,000 D E S S E RT
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Daily Soup | JPY 1,500 ET7YrvF4 EvYTLT VIR XvEx—= F—1 2zl Msize(28cm) JPY 2,900  KAGARIBI 71 5 I 2 @
Pizza bianchetti Mozzarella / Whitebait / Zucchini / Garlic | Ssize(20cm) JPY 2,000 KAGARIBI Tiramisu | JPY 1,300
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Seasonal Fruit Gelato | JPY 1,000
‘Al Green Tea Tiramisu | JPY 1,400
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Affogato | JPY 1,000
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Mix-Grilled Seafood Angel Prawn / Squid / Scallop / Fish | JPY 4,400 Wood-fired Oven French Toast Chantilly Cream / Berries Compote | JPY 1,600
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Wood-fire Grilled L-Bone Beef Steak (1 - 3 people) | JPY 10,000 Pizza Dolce Mixed berry / Vanilla ice cream | JPY 1,500
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Wood-fire Grilled T-Bone Beef Steak (2 - 4 people) | JPY 15,000
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FOREFEIIZHBEB L — E 2R E EE T, All prices include consumption tax and service fee. | EF 127 LIV ¥ — % B H O BEIRIT TEE % < BH LT < 723\, If you have any food allergies or intolerances, please feel free to contact us. \ KARUIZAWA



