DINNER 4 COURSE JPY7,500

ANTIPASTO
FINEEAYIRAEY)=H)TTT =) — A
King Crab and Consomme jelly Cauliflower Cream

PASTA
HE#Y LYy Fxy fltayoy b —=

Rigatoni Homemade Salsiccia and Celeriac

MAIN
TRRLDBULEOBEPZE v Please choose your favorite one from below

RO TIN T EEFED Y — A
Wood-fire Grilled White Fish Paprika & Ginger Sauce

- EBMNEOH IV T vyay bo s —) L EIHUERRO v — A
Wood-fire Grilled Pork Shallot Coulis and Black Pepper Sauce

< EWRES —ua 4 YoH 7Y IV(+)PY2,000)
Wood-fire Grilled Beef Sirloin (+)PY2,000)

SEASONAL DESSERT
SHYATDL— R

YFEYDI T TN ERLETA M Faalb—bDr ) =4
Shinshu Apple Mousse

Cinnamon Crumble / Burnt White Chocolate Cream

DRINK
I—b —F AL

Coffee or Tea

@ KAGARIBI

KARUIZAWA

FORBEIIEBEPE T —E AP T ENE T AW T LV F -2 BRLO BRI TEE R BHRLAITTES N,
All prices include consumption tax and service fee. If you have any food allergies or intolerances, please feel free to contact us.



DINNER 5 COURSE JPY10,500

ANTIPASTO
FINBELAYIRE) = )T TT =) — 4
King Crab and Consomme Jelly Cauliflower Cream

PASTA
HER#Y Ly Frita)o) Fb—=

Rigatoni Homemade Salsiccia and Celeriac

FISH
WERDF TN ST B EEFED ) — A

Wood-Fire Grilled Today's Fish Paprika & Ginger Sauce

MA IN
Ttk DB ELOBRUL S Please choose your favorite one from below

- @ERY—uf you—A b T yay oy —1 L BFHEKRD V — 2
Roasted Beef Sirloin Shallot Coulis and Black Pepper Sauce
cTR=VDHTI IV

(2HPR & Y T2 E9. B~ Ak +)PY4,000)
T-Bone Beef Steak ( for 2 persons + JPY 4,000 per person )

SEASONAL DESSERT

BMHYAZTDOL—R

VFECOIG TNV EXRLEIA N FaalL—b D) — 4
Shinshu Apple Mousse

Cinnamon Crumble / Burnt White Chocolate Cream

DRINK
I—b —F AL

Coffee or Tea

@@ KAGARIBI

KARUIZAWA
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