LUNCH 4 COURSE JPY7,500
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Today's Fish Carpaccio
Citrus Vinaigrette / Early Summer Vegetables

PASTA
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Casarecce Puttanesca

Octopus Ragout / Amela Tomato / Olives
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Wood-Fire Grilled Sea Bream Edamame and White wine Sauce
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Shinshu Pork Fillet Cutlet Arugula / Tomato Checca Sauce
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Wood-Fire Grilled Beef Sirloin ( + JPY 2,000 )
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Green Tea Tiramisu
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Coffee or Tea
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LUNCH PASTA SET JPY4,000
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Local Green Salada
KARUIZAWA Honey and Lemon Vinaigrette
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Today's Soup

MAIN
TRLDBOEDBHEDN S Please choose your favorite one from below
cRBMFoRYEAROR—E )T /I Vv — )
Shinshu Beef Penne Bolognese Truffle / Parmigiano Cheese
c ANT YT L= RRXTQ Y F—)
EMEREOT VY v F v RFEES Y XY TANT TR
Spaghettini Peperoncino
Shinshu Fukimi Chicken Salsiccia / Nagano Cabbage / Asparagus
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Casarecce Puttanesca Octopus Ragout / Amela Tomatoes / Olive
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Putit Dessert
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Coffee or Tea
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