DINNER 4 COURSE JPY7,500

ANTIPASTO

HigBEMWSLOT 7 4 78 b
T—T7A4Fa—stbbE FiIEhEoLal
Sweet Shrimp and Scallop Antipasto

Artichoke, Pearl Barley and Pureed New Onion

PASTA
FEMEDI Y74 EEBXDIYVTT vV N—TDFY
Tagliatelle, Shinshu Pork Confit and Spring Vegetabeles / A Hint of Herbs

MAIN
TR LD BOEDEBED 722\ Please choose your favorite one from below
- BHRERIE DBROFH )V
IANTTET 9 IR=DX—=ZA N F L IVRAKDY — A
Wood-Fire Grilled Shinshu Chicken
Tarragon and Caper Paste / Orange-Flavored Sauce

c RBREBOFH 7))V FHE 77 v LEAOY -2
Wood-Fire Grilled Sea Bream / Spring Vegetables, Saffron and Clam Sauce

CEPEEY -1 A 2 E R OE 7)) V(+ JPY 2,000)
Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables ( + JPY 2,000 )

SEASONAL DESSERT

70U =V 2T T VDA EFRE Bnb D
Fromage Blanc Mousse / NAGANO Black Strawberry

DRINK
a—e—F 723K

Coffee or Tea
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DINNER 5 COURSE JPY10,500

ANTIPASTO

HiEZ LMD T 7 4 8& b
T—TA4Fa—rtbbEZ FiIEhE oL
Sweet Shrimp and Scallop Antipasto

Artichoke, Pearl Barley and Pureed New Onion

PASTA
EMEOIY 74 LEBRXOI VT T2V N—TOFD
Tagliatelle, Shinshu Pork Confit and Spring Vegetables / A Hint of Herbs

FISH
RREWOFH 7V BHE 77 v LE&MOY — A
Wood-Fire Grilled Sea Bream / Spring Vegetables, Saffron and Clam Sauce

MA I N
TRLVBOEDBEU 2 E v Please choose your favorite one from below
cEEFY—a g Y EFEHBREOH )V

Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables

cT-F—=VDFH 7YV

(2HBR & D TTHEX W72 £9°. B1AEE +)PY4,000)
T-Bone Beef Steak ( For 2 persons + JPY 4,000 per person )

SEASONAL DESSERT

7R —TaTFvDA—-A EFEE Bnws D
Fromage Blanc Mousse / NAGANO Black Strawberry

DRINK
I—b—F 72 IRALAE

Coffee or Tea

:@@ KAGARIBI
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