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KAGARIBI Salad / Shinshu Salmon | JPY 3,400
KARUIZAWA Honey & Lemon Vinaigrette / Ginger Vinaigrette
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Caprese salad Burrata Cheese / Seasonal Fruit /
15 years Aged Balsamic / Basil | JPY 3,900
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Today's Fish and Spring Vegetable Salad
Citrus Sauce / Herb Vinaigrette | JPY 3,600
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Vegetables Soup | JPY 1,800
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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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Antipasto Misto (2 - 3 people) | JPY 5,900
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WOOD-FIRE
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TFC & D "SIDE DISH" & "CONDIMENT" % 1ffi3H 3 D BEU 723\,
Please choose one “SIDE DISH” and one “CONDIMENT” from the following.
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Japanese Beef Sirloin | JPY 11,000

Irish Lamb | JPY 9,800
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Mix-Grilled Seafood | JPY 8,400
Today’s Fish / Lobster / Squid / Scallop )
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US L-Bone Beef Steak | JPY 13,500
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Shinshu Pork-Tomahawk | JPY 9,200
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US T-Bone Beef Steak | JPY 18,000

CONDIMENT
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o Additional Side Dish + JPY 1,000
Additional Sauce +JPY500
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Wood-Fire Grilled Local Vegetables

Olive Oil - MANCINI DOP
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WASABI from Azumino

Xy vaRT b
Mashed Potatoes
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Breaded & Grilled Amella Tomato
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Golden Mustard
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Sauce Bercy
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Sauce Tapenade
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15 years Aged Balsamic | + JPY 800
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Sauce Poivrade | + JPY 1,000

Japanese Beef Tenderloin | JPY 14,500
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PASTA & PIZZA
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Spaghettini with Smoked White Fish and Kujo Leek in Garlic Sauce
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Tonnarelli with Clams and Amella Tomato Herb / Lemon Breadcrumbs
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Shinshu Beef Penne Bolognese Parmigiano / Truffle Flavor
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Linguine Pescatora Lobster / Clams / Scallop / Squid
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KARUIZAWA

| M size JPY 3,800
| S size JPY 3,200

| M size JPY 4,100
| S size JPY 3,400

| M size JPY 4,900
| S size JPY 4,100

| M size JPY 6,400
| S size JPY 5,200
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| M size(28cm) JPY 2,700

Pizza Margherita Mozzarella cheese / Tomato Sauce / Basil | S size(20cm) JPY 2,000
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| M size(28cm) JPY 3,200
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Pizza Quattro Formaggi Karuizawa Honey
Mozzarella cheese / Parmigiano / Gorgonzola / Taleggio

SRR | M size(28cm) JPY 3,400
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Pizza Japone

Shinshu Pork / Gorgonzola / Kujo Green Onion / Original Shichimi Spice
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Wood-fired Oven Lasagna | JPY 3,000
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KAGARIBI Hamburger

| S size(20cm) JPY 2,500

Homemade Brioche / Raclette Cheese / Bacon / Tomato / Fried Potato / Salad | JPY 3,600

FORBEI I BB LY — E AR E £ E 9. All prices include consumption tax and service fee.
BT UNVF— % BRLOBRMIEEZ: < BH LAHTF {728 v, If you have any food allergies or intolerances, please feel free to contact us.






