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PASTA & PIZZA

KAGARIBI
WOOD-FIRE
SELECTION
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Shinshu Beef Penne Bolognese Truffle / Parmigiano Cheese | JPY 3,800
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Linguine Pescatora Lobster / Clams / Scallop / Squid | JPY 5,400
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@ 77 7= Gluten Free All of the following Wood-Fired dishes are served with Spaghettini Aglio Olio
© %% A Recommend “Wood-Fired Grilled Vegetables” as an accompaniment. Shinshu Fukumi Chicken Salsiccia / Nagano Summer Vegetables | JPY 3,000
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Shinshu Venison | JPY 5,800 Homemade Spaghetti Shinshu Pork Salsiccia/ Red Onion / Fennel | JPY 3,400
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Mix-Grilled Seafood Today’s Fish / Lobster / Squid / Scallop | JPY 7,400
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Q#RT 7 :/‘7‘? 5"&0 LLEYOTART LY b Grilled Shinshu Pork-Tomahawk (2 - 3 people) | JPY 8,200
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KAGARIBI Salad | JPY 2,400 @ @ © B B—a 4 v #2002 @

KARUIZAWA Honey & Lemon Vinaigrette Ginger Vinaigrette Japanese Beef Sirloin | JPY 10,000

AINTH TI—5F—ALFEHOT V- O USHE FL-F—> #5008 @
1S4EBUR S VY I a NYL US L-Bone Steak | JPY 12,000

Caprese salad Burrata Cheese / Seasonal Fruit / .. ) .

15 years old Balsamic / Basil | JPY 3,900 USE FT-R—r o7V v #7002 24~441) © O

US T-Bone Beef Steak ( 2 - 4 people) | JPY 17,000
DA N ISy F 3 @
VENIATART Ly N EEOEE VT —=% EvYTrLT P EV—A NI | M size(28cm) JPY 2,500
Today's Fish Carpaccio | S size(20cm) JPY 1,800

Pizza Margherita Mozzarella cheese / Tomato Sauce / Basil
Seasonal Vinaigrette / Early Summer Vegetables | JPY 2,800 CONDIMENT 8
N _ 2L L BE O AL EHEIC D Z+)PY500THE 72 L 9 27 ra7xnVxy Y BIFRT AT TIELARORR | M size(28cm) JPY 3,000
s P07 7 v F—= NLVER Additional Sauce +JPY500 FuYTLI LIV e TLTY =T &Ly o | Ssize20cm)JPY 2,000
22:2::::) I:teeii RlTTpgrgqguggte Arancini SRR 1I%E VR HTF—F Pizza Quattro Formaggi Karuizawa Honey
Y ' . Mozzarella cheese / Parmigiano / Gorgonzola / Taleggio
WASABI from Azumino Sauce Tapenade
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Wood-Fired Grilled Asparagas (:; IdJI/TM/TZdy F 15 e.;rs old Bals‘amic | HPY 800 W ¥ vAHFY—7 b~ b beEsEy | Ssize20cm) JPY 2,200
Ham / Mustard Sauce | JPY 3,400 olden Mustar Y Pizza Marinara
s ) AN AN—T DR—Z b SVHT R 2TV =R Octopus / Taggiasche Olive / Tomato / Original Hot Chilli Peppers
APUNIFROA =T Spice and Herb Paste Marsala Truffle Sauce | +JPY 1,000
Vege Soup | JPY 1,800 OVEN
HEIF=T 0O

SNACK Wood-fired Oven Lasagna | JPY 3,000
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Lamb Aggrassato Caciocavallo / Nagano Asparagus | JPY 7,200
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Natural Cut Potato

Flavoured with Rosemary | JPY 1,700 c
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KAGARIBI Hamburger
Homemade Brioche / Raclette Cheese / Bacon / Tomato / Fried Potato / Salad | JPY 3,600
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Cold Cuts & Italian Cheese Plate
Parmigiano / Gorgonzola

Mortadella / Prosciutto / Mix Nuts | JPY 3,900

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.





