DINNER 4 COURSE SET

JPY 7,000

ANTIPASTO

B BOENTF—FE DIV INVERBEDT VT 4 28R b
Antipasto SHINSHU YOIDORE Salmon / Spring Vegetables

PASTA

HREF VI v FxE 7V DY YT TV L

VX T v — LA

Tagliatelle

Homemade Italian sausage / Watercress / Parmigiano Reggiano / Raw black pepper

MAIN
TRLL D BOEDBFEP 72E W Please choose your favorite one from below

-OHm TNV FEBE D V-V -2
Wood-fire Grilled Fish Seasonal Vegetables / Ginger Sauce

- BHRBRERBEDOAL YRV T 4 —= 727 A5 ASHINSHU
Chicken “Involtini” Dukas spice

CEPE —u A Y EFMBROH IV (+)PY2000)
Wood-fire Grilled Sirloin Beef Seasonal Vegetables (+JPY2000 )

SEASONAL DESSERT
XTI
Green Tea Tiramisu

DRINK
I—b—F 7R

Coffeeor Tea

=

@) KAGARIBI
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DINNER 5 COURSE SET
JPY 10,000

ANTIPASTO

TRELDBUEDBFEULIZEVY  Please choose your favorite one from below

MO ENY—FEVDININEEBEDT VT 4 %A b
Antipasto SHINSHU YOIDORE Salmon / Spring Vegetables

CTANTGHADHITZIN b~ rvh 7 F v —1L (JRY+300)
Wood-fire Grilled Asparagus Tomato checca sauce / Guanciale (JPY+300)

PASTA

HRRIV Yy Fx 7Ly 08 Y) 77V
NNV x— 7 L EHR

Tagliatelle

Homemade ltalian sausage / Watercress / Parmigiano Reggiano / Raw black pepper

FISH
fFfoH7INV FEHEX DT rv -V -2
Wood-fire Grilled Fish Seasonal Vegetables / Ginger Sauce

MA IN

TREDBOEDBHEN 7S\ Please choose your favorite one from below
cHWEFY - Y EFHBROH YN
Wood-fire Grilled Beef Seasonal Vegetables
cT-F=VYOFH TV NV CHERL)TENZTET . 55— A8k + JPY4,000 )
T-Bone Beef Steak (for 2 persons + JPY 4,000 per person)

SEASONAL DESSERT
AT 4 T3 A
Green Tea Tiramisu

DRINK
a—b—F A

Coffee or Tea

:@@ KAGARIBI
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