Dinner Menu

ALL DAY DINING

botanica

T 1 7 — EXKE
5:00PM - 09:00PM (L.O 8:30PM)

https://kuroyon.holidayinnresorts.com/

HEBH - Y —EXRBAADMINEZ CEALTVET
BM7 LILFXF—ZbHE50EERIIFFICAFZ Yy TEFTHHAsELZTV
Prices include consumption tax and service charge.

If you have any food allergies or intolerances, please
do not hesitate to contact restaurant staff.




DINNER BUFFET

7y 7€ Price
AA Adult 6,300 yen
INFHE (75 ~125%) Child 3,150 yen
%R (0%~6i#%) Under6 ¥l [FREE

- RFEEXMEA Rice products from Nagano.

c REHSIIPHERC Y —EIBEDPZENRTLE T,
Prices include consumption tax and service charge.

BT LIILF-—ZERE50EFK. CEBBSERLMAIFILEIL,
If you have any food allergies or intolerances, please do not hesitate to contact restaurant staff.

c CEHOBERIFRZZAL IS UICT, REEBOADN X1 RIE1EULE (2,500 L) Z
CANBEWEBE12BUATOE Fik Q%#%ET) IERTIT v I 2 CHRBAVWEEITET,
Two children ages 12 and under can enjoy buffet free at botanica restaurant when accompanied
by one adult staying guest and ordering one dish over 2,500 yen.

YT INTIEADEERIETIL I 7 LTI O—RDHE +5,700HT. A4 ZAH7)La—XF
+3,700AHT. 77 A—XIF+1,200 BICTTEBWLLEITE T,
Guests of the stay plan with buffet dinner have the option of changing to Full Course 6 by
Fermented Food for an additional 5,700 yen, to Full Set Course for an additional 3,700 yen, to Petit
Set Course for an additional 1,200 yen.




COURSE MENU

HER « T—EXRBAADMIEE CEALTVES
BT LINF—Z6HE50EFRIBERICAZYy TETHEMSEL LTV
Prices include consumption tax and service charge.

If you have any food allergies or intolerances, please
do not hesitate to contact restaurant staff.

¥lE -Price-

s PRI =% -6 12,000 yen
Premium Full Course 6

R e Y 6 mo 10,000 yen
Botanica Full Course 6

A= =5 7,500 yen

Botanica Petit Course 5

Jy7xfEDFS U TIHBADSERIE +5,700HTFL S 7LO—RIS. +3,700HT
RRAZA7INA—=Rlcs REIZ AT T4 A—=—REF+1200 BIC TTEBWELEITE T,
Guests of the stay plan with buffet dinner have the option of changing to Full

Course 6 by Premium Full Course 6 for an additional 5,700 yen, to Full Set Course
for an additional 3,700 yen, to Petit Set Course for an additional 1,200 yen.



PREMIUM
FULL COURSE

Appetizer
Soup
Fish
XEHEIFA A—TTY
TA AFA—RTEFNTED FEA
Meat

Dessert

LR, #&25DN ITovOy hEARROSES
O m [broR a3

Pickled Radish Ravioli with Vinager Cured Mackerel,
Japanese Ginger, Shallot and Apple Foam

EMNY—E>. £N\L. AFROHET) X
FxrEHOIRZI 3y

Cuerd Shinshu Salmon and Proscuitto Cigar
Marinated Seasonal Vegetable with Ginger and
Soy Sauce Reduction

Nr&EI—TILEEDYFRRLDOEDAZEL

Yatusgatake Yogrut and Bonito Broth in Chawanmushi

BADHAREI Y all—LDF—T
Seasonal Fish with Mushrooms Nage

BN NTRET 1 LRDY T—

e R R o b | T e 121 e B
PRS2

Saute'ed Shinshu Alps Beef Fillet Black Garlic and
Balsamic Red Wine Sauce Beer Batter Vegetables

EHOTH— b

Seasonal Dessert



T4 TRFRZKRT S

VLU IHRRYSRET A2 ~7 U2y FTH

Pairings Recommendation by Sommelier

ot \
[ZEHf ] 1,800 yen
W24+ )— TS50z 7 - FLID
Appetizer Shinsyu Suzaka Kusunoki Winery, Nagano
EMH—F>. £ENL. AFZOETUZ N\ / RODILEDBICIIFERWVWEA. FLUYDE—-ILDLSBED
GErERDIZI Y OR
Cuerd Shinshu Salmon and Proscuitto Cigar [ EHET] 2,100 yen
Marinated Seasonal Vegetable with Ginger FX—XbO*x VY—J4Z3>735>
and Soy Sauce Reduction DOMAINE HIROKI Sauvignon Blanc, Nagano
FRLWED . NF U REEBLVRERERVRE
BAOEREI Y all—LDF—>a ‘ » [E‘:U—'N] 1,900 yen
sk Seasonal Fish with Mushrooms Nage BN ETAFU— T vILEx
Shinsyu Takayama Chardonnay, Nagano
ROHDAE L &6 ICEHRERD H B KL
EMTILTRET « LADY T — v
Vieat BV NLYIAOFRTA VY —2R [ LA 2,100 yen
ea S S S T \ > BN EFTAF)— X)LO—&ARIL=R
Saute'ed Shinshu Alps Beef Fillet Black Garlic and Shinsyu Takayama Merlot & Cabernet

Balsamic Red Wine Sauce Beer Batter Vegetables AeffE LIS RRBE ZANA ZABROBHBED




ENLEAY—T - FTU— T rOEPYFIR

Pinchos with Prosciutto, Olives and Cherry Tomatoes

Amuse
EMY—EYOIUF POV aLEN—THS54
Appetizer Marinated Shinshu Salmon with Tomato Jelly and Herb Salad
FYEOILOAMAL—Da
Cold Cream of Corn Soup
Soup
ﬂ
/ ~ N d) % . \ —
it VZI\ihEilte IFE:SEF(\ of the Da ERBEREEFROY VILHR
Fish L 2o — R F U L HED
e s Vi s R i oA S e s

. iRl X9,
- + :
Half-Lobster Tail 1,500 yen All served with Sweet Chili

& Citrus Vinaigrette and
Grilled Summer Vegetables.

ey EMSEEBO— X 1009
HHHIE Shinshu Ginjo Pork Loin 100g
ZEZEMES K9 - BRA 1009
Local Chicken Breast and Thighs 100g

XEH|FA AXA—ITT ‘
A AFD—-RCEFNTED FEA T7ILFZHEWEIEA 70g

BRREBETRTRAE

AipERestsump-70g A S —FTA Y = AT
“ — ﬁ 7}[,: —Z == CRHEWELEY, =
A B 9 g 2T 14 d—R Ldld AL i All served Charcoal Grilled

Alps Beef Fillet 50g +2,000 yen  with Spicy Red Wine Sauce.

6RDREZATILIA—-REEERIBrSARER Z
6 A, € b T [ e L ST 0 5 Sl 5 9 Ao b i i G 1 . 2=

B 92 H-= +

BB F 7| S RHED 5 1 REBBUL 123 L, AR T e e

The 6-course Botanica Full Course includes both one fish

and one meat dish. The 5-course Botanica Petit Course

includes a choice of fish or meat. Please choose one dish - : - -

from either fish or meat. ’ﬁ%ﬁﬁ 5:7—‘?:j|37)l/7°2f£7)l/—/\“')—®7 5Z7_‘\"f— I\
7 Red Shiso Granité and Northern Alps blueberry Dessert

Dessert by the Glass




A LA CARTE

' Vegetarian

Appetizers and Salad

NEeEES—/
TN =&
PJamon Serrano with Balsamic Sauce

1,500 yen

EMY—ELDOIVR
FREDSIALEN=THSH

Marinated Shinshu Salmon with Tomato Jelly and Herb Salad

1,700 yen

vll¥atkl—
ES IS e et
FXUNLBEOEDEDE

Charcuterie - Assorted Prosciutto, Galantine and Cured Chicken

2,800 yen

FHOH—TH5H
o e e i s
Seasonal Garden Salad with Lemon Dressing

el o B A 4 1,200 yen
AP s R L P RS T A :

Tomato Salad with Balsamic Dressing

==Y S48 1,500 yen

Caesar Salad
BB SAICEFA TRy EDTZTEBMWVWERITET
Additional Option & Price for Salad

EMNEIAZEAIA 509  + 500 yen

N1 ILEBE 8B + 800 yen
with Local Chicken Breast 509 =+ 500 yen
with Boiled Prawn 8 piece + 800 yen

TN
Steamed Vegetables with Basil Sauce



A LA CARTE

Soup

FoEOOSOBERE2—a
Cold Cream of Corn Soup Full Size (150cc) Half Size (90cc)

1,200 yen 700 yen

SRAMO—x | -

Minestrone Full Size (150cc) Half Size (90cc)
1,200 yen 700 yen

F=AGSEIR=TF

French Onion Soup :

0D ErBEEEES L7, Full Size (170 cc)

1,500 yen

XBEEFAIA—DTY

Fish

SEEHRIEIARTTFEOMFITEDE Y —XTIREWVWILEF T,
BEHERIVILARZ ~XA—bFUEHBEBD T 2T Ly b~

All served with Grilled Summer Vegetables and Sweet Chili

& Citrus Vinaigrette.

EMHY—E> 70g 3,000 yen

Shinshu Salmon

XHOBEES 3,000 yen

White Fish of the Day

AR=NBET—IL *5 4,500 yen

Homard Lobster Tail (Half)

= =FFe—F 2~3%i% 8,500 yen

Assorted Seafood Plate( Serve with All Seafood on One) For 2 to 3 persons

CREFTICI0D~A0DIFL EREZ VIR ZENTTVET
Pleease note that this main dish takes 30 to 40 minutes to serve possibility.



Meat

EREBRIFITARTRABE ANA D —FRTA Y =X TIREEVIELET,
All served with Spicy Red Wine Sauce.

TEHMIE B - BN 100g 3,800 yen

Charcoal Grilled Local Chicken Breast and Thighs 100g

{SMSEER O — X D & A5 100g 3,800 yen

Charcoal Grilled Shinshu Ginjo Pork Loin 100g

BEMT7IVTIFVEIFRADERAEE 709 4,000 yen

Charcoal Grilled Alps Beef Rump 70g

BEMTZILTRET 1+ LRDOEAEE 509 6,000 yen

Charcoal GrilledAlps Beef Fillet 50g

BMTILTREDEAEE BALLLAN 7,500 yen
Serve with Shinshu Alps Beef Tender Loin and Rump

EMEZ—FTL— brAS 2~ 32485

Serve with All Meet on One 1 2'000 yen
For 2 to 3 persons

CIRMETICSI0D~40EEBRMZE W IBEDTTVEY
Pleease note that this main dish takes 30 to 40 minutes to serve possibility.

RFIREEO—ADRARE 70g 5,000 yen

Charcoal Grilled Nagano Local Venison Loin 70g

EBMAFa>y 74795 25¢
Additional Item Foie Gras 259 =+ 1 ,700 yen

CIRMEETICZ0D~0DIFE BFREZ W KIBENTTVET
Pleease note that this main dish takes 30 to 40 minutes to serve possibility.

Ly k 400 yen
2 Pieces of Bread

1R 400 yen
Rice

XBEIEAX—=ITY



A LA CARTE

Dessert

EHOANY—Z= 1,500 yen

Seasonal Bellini

NT—% KEJETIL—AU—FX 1,500 yen

Pancake with Local Blue Berry

NIL¥—=Tv7I) 1,800 yen
I e A
Belgian Waffles with Chocolate Sauce

FHOZILLENZFTAR 1,800 yen
Seasonal Tart with Vanilla Ice Cream

ZL—VBOADY g yen
Assorted Fruits

12\;:(27_7;17 Y=L 900 yen

Vanilla Ice Cream 2 scoops

XBEIEAX—=ITY



OB E N To Special -Take- R A’

MEAY 1 5,500 yen
Japanese Bento Box Main Roasted Local Pork Leg with Shinshu
Sweet Miso 100g
- EMBERLBAOO—2 ~ (100g)
Premium -Matsu- HAE. FRET
IEAFY N 7,000 yen Flan "Chawanmushi” Egg Custard
mRHAZEL
Main Sirloin Steak with Garlic Soy Sauce 100g
AH—O1C>Y27—* (100g) Standard -Ume-
ERA LERIOAET T
Shinshu Salmon with Shinshu Sweet Miso 70g MRS 8 IR yen
BN —FE>DoEHZ (70g) Main  Shinshu Salmon with Shinshu Sweet Miso 70g
Flan_— —"Chawanmushi- Egg Custard EMT—E OHBZ (70g). FRIEIS
HROAZEL

All bento includes the menu below in common.
S3FELTOSHYHICHBEL T, T X Za—% i LEY

Premium -Matsu-

Prawn Tempura and Vegetables BEDRRS EHFROHNEHIT.
Tempura, Assorted Japanese MBMARE. BE Cik. KM+, B
Items, Flavoured Rice, Miso Soup, ZiE. FH—k

Cold Soba Noodle,

Desserts from Buffet Table

XTP—bETy 7T A—F—LDIEASWOWVEREITET

XBB[FAA=ITT



