DINNER 4 COURSE SET
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Antipasto SHINSHU YOIDORE Salmon / Spring Vegetables

PASTA
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Tagliatelle

Homemade Italian sausage / Watercress / Parmigiano Reggiano / Raw black pepper

MAIN

TREE D BOEDBEU 72\ Please choose your favorite one from below
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Wood-fire Grilled Fish Seasonal Vegetables / Ginger Sauce
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SHINSHU Chicken “Involtini” Dukas spice
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Wood-fire Grilled Sirloin Beef Seasonal Vegetables
SEASONAL DESSERT
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“Croquante” Raspberries and Pistachios )
Tonka flavor Ice Cream

DRINK
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Coffee or Tea

=

@) KAGARIBI

KARUIZAWA




9 KAGARIBI

EARUIZAWA

2nd ANNIVERSARY
DINNER MENU
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SHINSHU YOIDORE Salmon Carpaccio YANAGISAWA Farm Herb
Eggplant Parmigiana
Burrata Cheese Salad Pumpkin Puree / Truffle flavor
KAGARIBI Salad Prosciutto / Seasonal Vegetable

PASTA
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Linguine Genovese King crab / Petit Tomato

MAIN
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Wood-fire Grilled SHINSHU Pork Seasonal Vegetables

DESSERT
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Strawberry Mille-feuille Basil Gelato
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The minimum order for this course is two. (/ \T
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If you have any food allergies or intolerances, please feel free to contact us.
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