DINNER 4 COURSE jry 7,000

ANTIPASTO

fEfEMEOINT 4 —2 kT E—VEMTOT 4 2 7L v b
Today's Fish and Root Vegetables Mille-Feuille Style

Beets and Yuzu Vinaigrette

PASTA
FINEEIR MDY Y I 9T AN—T
Paccheri King Crab / Tomato / Mixed Herbs

MAIN
o —2A L EMELEHTA XDV — A
Roasted Today's Fish Shinshu Mushrooms and White Wine Sauce

CHEOF TN FEHEE IV Oy LT
Wood-fire Grilled Lamb Seasonal Vegetables / Mint Salsa Verde

cEES —aAf YoHFH )NV (+)PY2000)
Wood-fire Grilled Beef Sirloin (+JPY2000)

SEASONAL DESSERT
WpoHhy)—a HIAT LT — b
Chestnut Cannolo Cassis Gelato

DRINK
a—b—3F 723K

Coffee or Tea

—

@) KAGARIBI

KARUIZAWA




DINNER 5 COURSE jpry 10,000

ANTIPASTO

MEMXOINT 4 -2k T -V EFOTA4 LT LY b
Today's Fish and Root Vegetables Mille-Feuille Style
Beets and Yuzu Vinaigrette

PASTA
FINELI MDY FTY) I v T AN—T
Paccheri King Crab / Tomato / Mixed Herbs

FISH
fiffhoFHFrao—A b+ FINFELHTASA DV — A
Roasted White Fish Shinshu Mushrooms and White Wine Sauce

MA TN
TRE DB EDBENFL7ZE v Please choose your favorite one from below

- B —ua AL Y oH TSIV
Wood-fire Grilled Beef Sirloin

cT-R—=YDFH TV
(2%HR LD ZHL2 72 9, B— Ak +)PY4,000 )
T- Bone Beef Steak (for 2 persons + JPY 4,000 per person)

SEASON AL DESSERT
WohvyI)—u HhI AT LT — b
Chestnut Cannolo Cassis Gelato

DRIN K
TI—b—F AL

Coffee or Tea

:@@ KAGARIBI

KARUIZAWA



	20240401_Kagaribi_DN
	20230301_Kagaribi_CourseMenu.pdf


