DINNER 5 COURSE
JPY 12,000

Antipasto
L 2 A2 A5V F VALVT
TANT =XV — A
Today's Fish and Couscous Tartar

Sauce Americaine

Pasta
ATAERZEST-ARBANT v 74
Homemade Spaghetti
Snow Crab Meat in Tomato Cream Sauce

Fish
it DH KTV
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Wood-Fire Grilled Today's Fish
Walnut Ravigote White Wine Sauce with Yuzu Fragrance

Main
WETy—af Y EFRBROHFKR TNV
BMHELT+ Y FT -0V =2
Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables

Shinshu Mushrooms, Fond-de-Veau Sauce

Dessert
EHOT) 2V EBREDN NV T a
Kumquat Creme Brulee with Honey French Toast

@ KAGARIBI
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