KAGARIBI
WOOD-FIRE
SELECTION
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All of the following Wood-Fired dishes are served with
“Wood-Fired Grilled Vegetables” as an accompaniment.

o RY %) T U Vegetarian
@ JWF 7)) — Gluten Free
G F A A A Recommend

SHE o — X #200g
Shinshu Venison | JPY 5,800
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Mix-Grilled Seafood Today’s Fish / Lobster / Squid / Scallop | JPY 7,400
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Grilled Shinshu Pork-Tomahawk (2 - 3 people) | JPY 8,200
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Japanese Beef Sirloin | JPY 10,000

KAGARIBIA %5 —% RO E 3
BIRT I TIRBEARDELESDY A X7 LY b
V¥ =747y b

KAGARIBI Salad | JPY 2,400 @ @ ©

KARUIZAWA Honey & Lemon Vinaigrette Ginger Vinaigrette
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Caprese salad Burrata Cheese / Seasonal Fruit /
15 years old Balsamic / Basil | JPY 3,900
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US L-Bone Steak | JPY 12,000
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FHOANIyF a3 @ US T-Bone Beef Steak ( 2 - 4 people) | JPY 17,000
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Carpaccio Seasonal Vinaigrette Yanagisawa Farm Herb | JPY 2,800

CONDIMENT
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Additional Sauce +JPY500
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Grilled Homemade Salsiccia

Local Vege / Tamato Sauce | JPY 2,800
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Stewed Tripe White Beans / Tamato Sauce
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| JPY 3,200 Sauce Picante

T—NVFUVIAY—F
Golden Mustard
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Wood-Fired Grilled Asparagas
Ham / Mustard Sauce | JPY 3,400
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15 years old Balsamic | +JPY 800
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Marsala Truffle Sauce | +JPY 1,000
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Salsa Verde

HIRINGRD A —F
Vege Soup | JPY 1,800

SNACK
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Natural Cut Potato
Flavoured with Rosemary | JPY 1,700
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Cold Cuts & Italian Cheese Plate
Parmigiano / Gorgonzola

Mortadella / Prosciutto / Mix Nuts | JPY 3,900
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KARUIZAWA

PASTA & PIZZA
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Tagliatelle Shinshu Beef Bolognese / Herb / Parmigiano Cheese | JPY 3,400
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Linguine Pescatora Lobster / Clams / Scallop / Squid | JPY 5,400
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Spaghettini Peperoncino Sakura Srimp / Broccoil Rabe | JPY 3,000
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Tagliatelle Shinshu Pork Confit and Spring Vegetables / A Hint of Herbs | JPY 3,600
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Pizza Margherita Mozzarella cheese / Tomato Sauce / Basil

| M size(28cm) JPY 2,500
| S size(20cm) JPY 1,800
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Pizza Quattro Formaggi Karuizawa Honey

Mozzarella cheese / Parmigiano / Gorgonzola / Taleggio

| M size(28cm) JPY 3,000
| S size(20cm) JPY 2,000
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Pizza Primavera

Sakura shrimp/ Watercress/ Okahijiki/ Whole Wheat Pizza Dough

| M size(28cm) JPY 3,200
| S size(20cm) JPY 2,200
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Wood-fired Oven Lasagna | JPY 3,000
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Wagyu Beef Goulash Braised in Red Wine
Braised in Red Wine White Kidney Bean / Grilled Vegetables | JPY 7,200
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KAGARIBI Hamburger
Homemade Brioche / Raclette Cheese / Bacon / Tomato / Fried Potato / Salad | JPY 3,600
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Seafood caught in the Sea of Japan “Cacciucco alla Livornese” | JPY 8,300

FORB I ER LY — EARDE £ E T, All prices include consumption tax and service fee. | S 7 L V¥ —% BFH OB TmE 2R < BH LAHTF {72 & v, If you have any food allergies or intolerances, please feel free to contact us.



