DINNER 4 COURSE
JPY 9,500
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White Fish and Apple Carpaccio
Celery, Aho Blanco Sauce

Pasta
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Homemade Tagliatelle with Five Kinds of

Nagano Mushrooms and Shrimp

Cream sauce

Main
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Please choose your main dish from the options below.
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Wood-Fire Grilled White fish with Red Bell Pepper and

Almond Sauce
Artichoke, Crispy Pancetta
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Lamb Porchetta

Eggplant Puree and Mint Salsa Verde

Dessert
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KAGARIBI Tiramisu

f(&(@ KAGARIBI

KARUIZAWA




DINNER 5 COURSE IPY 12,500
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White Fish and Apple Carpaccio
Celery,Aho Blanco Sauce

Pasta

EBWRESHOHFLBEOARH Y YT T v L
7)) =LV = A

Homemade Tagliatelle with Five Kinds of

Nagano Mushrooms and Shrimp

Cream Sauce

Fish
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Wood-Fire Grilled White Fish with Red Bell Pepper and
Almond Sauce

Artichoke, Crispy Pancetta

Main
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Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables Black

Pepper Sauce

Dessert
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Chestnut Crepe Mont Blanc
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