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Weekday Dmn&‘i :30PM ~ 09:00PM (L O} 3§P -
Weekend Dinner: 5 00PM ~ 09:00PM (L.O 8:30PM)- - -




12BE AT D& FAE (LR 1+

GANO DINNER
BUFFET

<7vyvI7xIHl&E -Price->

AA Adult 6,050 yen
INEE (TR~12%) Child 3,025 yen
2L&!R Under6y FREE

A—TFOFVFOTIE R RO XZa—IZ
AXWETEVWTHSBEEEIFS : Rl CHELTWVWET !

ECRNYA—SECRE ! - g
SORMEEE200 I BEEE VAR ST T SREICEFHIFLIETV

- REFBEERMERA Rice products from Nagano. AF—=FO NI N—H—
- REEBIBICITEER Y —EZXRDZTENTVE T, EEDTSHILXA=2

Prices include consumption tax and service charge.

CBYMTLLE—EBREOSER. OEBRLCBE LTIV, Ifyou have —d9p& D TELSTET L
any food allergies or intolerances, please do not hesitate to contact restaurant staff.
S CBAOBEREERZZALR RS UICT, REEOHHAT VRBLZM L% ST G R R E U TR
EYIENV A 1RN T CBAOB FRISEN TT v 7 12 CRBVEIT £ 7, B i s

vegetarian, etc. from 9p.

Kids ages 12 and under can enjoy buffet free at botanica restaurant when
accompanied by an ordering adult staying guest. KEB A X —STF




e s on DOEaANiECACEOURSE
L™ 1030 yen DININIER

e Ty I T hSEMHETIEBVLE
RR2_ATII—R 6m

Full Course 6 9,680 yen

RE2Z_HTT4I1—R 5m@m
Petit Course 5 7,260 yen

XA VIEEEKRIE - SARELS 1M
XEBEBEIEF1MX—TTY  Choice of one fish or meat

EFETJLVPE—II. BEBELRE D
RUYOXZa—I3R@CHEELTVWET | 7 A
ZAYTETHEBERBICEENIFL TNV N Full Course 6

Ty 7 A TCEHDEERISEERMI—ADIZE +4,840MT. RE=H

e

7 0—RIE+3,630MT. FF4 A—RIE+1210 AICTIEBVWERF T 9 |

Guests of the stay plan with buffet dinner have the option of changing to Full Course 6 by Fermented Food for an 7 i

additional 4,840 yen, to Full Set Course for an additional 3,630 yen, to Petit Set Course for an additional 1,210 yen.




botanica COURSE DINNER

TFPPT) EHEEEOERIN,EI—FL O L—X
ENL NLYEORE
Local Silky Tofu and Yatusgatake Yogrut

Mousse with Prosciutto and Balsamic : 7@ l/ s 7.L\
%Egﬁ HH 5 ) 0-x

FYRL NILAFYF—XDT)al
RIRFEMIE & EMmRrE S 1) — L
Parmesan Brulee with Fukumidori
Chicken Breast and Miso Cream

Fermented Premium
Full Course 6

Amuse

Entrée

'

A cad EH>7+IT—JL Pissaladiera 1

EFEOEHE. KEAR.
” - COT7NA-IATRIBBEANLOREERZEAL. G
A=7 s EHOAYIL AN BN ST, BREE

e Today's Vegetable Soup R, SENEROSRBRBERGASITNTE 2

BLHL I, LB
& @ E FRIAYTIUR LGN —E>DY T— I e e A& ¢
F Sauteed Marinated Shinshu Salmon (AT SHEBRR) /NLXFYTF X SMNRE -

5_7\)1/ I\\ %\ ’?ﬁlj’r\/\ 7'\/775—\ Eﬁ\
BE. DAY D WWEEIT. BRSEIT. B2 S L.

EMTILTRET ¢ LA Bl 1—X bk
Meat FREETEBLZ., hATDH. LEET \
Shinshu Alps Beef Fillet with Pickled Fermented foods are very traditional in Nagano Prefecture.
Nozawana, Kanzuri and Wasabizuke In this full course, more than 13 kinds of fermented foods
are used to fully enjoy Nagano's culinary culture.
SONTES LR <Fermented foods> Parmesan Cheese, Red Wine Vinegar,

Cherry Blossoms Bellini with Amazake Sauce
Dessert

Shinshu Miso, Yogurt, Koji, Red Wine, Fish Sauce, Kombu,
Dried Bonito Flakes, Kanzuri, Pickled Wasabi, Pickled

O—b—F ISR MAS Coffee or Tea Nozawana, Shiokoji, Amazake, Yeast




2% PV . N N b A
' VA1 TRERERT % :
YLIIDVRETIRFIAIRTIY

Pairings Recommendation by Sommelier

[N ,
TEHEOTAVIEFOA—AHEBOHRBICTENTED EFEA, TOHOITESLETL,
PRILXFYF—ZDT 2l S (B1L#] 1,694 yen
. FEREERIRY & S MIKIR 27 1) — Ly BN ETIFU— TviLExR
RtEe Parmesan Brulee with Fukumidori Shinsyu Takayama Chardonnay, Nagano
Chicken Breast and Miso Cream TPHREE EBITHMRERED D B HEDL

[t FHET] 1,936 yen
B B A B X = £ O S = e I
e i L ‘ DOMAINE HIROKI Sauvignon Blanc, Nagano
, BNy —=E20Y 57— EZLVED. NSV ZECBLLRRKRE RORE
Fish Sauteed Marinated Shishu
OR
Salmon
[FtR ) 1,694 yen

iRy U= o UL 77 Y
Shinsyu Suzaka Kusunoki Winery, Nagano
ROHDTLEDBICIFLERWVWEHA ALYIE—ILDLSBED

ENTILTRET 1 LA [S1LAt] 1,815 yen

" ERFERIT BAT D, LIS C ENEARETAFU— XLA—&ANILE
ek Shinshu Alps Beef Fillet with Pickled Shinsyu Takayama Merlot & Cabernet
Nozawana, Kanzuri and Wasabizuke R LTRERY 21 ABDHBZED

- - -
¢ 5 . = ~ : -
- il g = -

f’ .
.




REZA7I)I—X6miE. FFHEIEZ 1MT Do
REZATT41—X 5RIEFERIEH D VI
BAMELIS 1 MEBVULLTIETL,

botanica COURSE DINNER

AADF7=Za—-X

Choice of one fish or meat for the petit course 5.

RE = h 7437
, \ — 77_"(:_1

Amuse of the Day

Entrée of the Day

REHMIE B M 1209
Azumino Jidori Chicken Breast and Thigh 120g

{EMISEEIKD— X 100g

Bt
11
<
\
| Ed |
c

Soup or Flan

A=F or725Y

FZFISIRR=T
French Onion Soup

BIFS BRIEE
—RBHEV LIV

Please choose one dish

SRAkAO—x

Shinshu Ginjyo Pork Loin 100g

Minestrone _
XEDR—F EM7INTAEY—0O1> 60g -
Soup of the Day Shinshu Alps Beef Sirloin 60g *’%iﬁ*ﬁf%
_ EMTILTRET <L 50 —mEEUFCIETW
EHRDIS >V g Please choose one dish

Shinshu Alps Beef Fillet 50g

V—R2ERERUPLLETV

Please chose your favorite sauce from bellow

1 8BHDHRTA > —2X Lightly Red Wine Sauce

2 FeFEofcRI1Y—2R
Red Wine Sauce with Apricot

3 MIINEREHDZEFESIENAZ—FRY =X
Local Honey Mustard Sauce

485 LARVEE Ponzu with Grated Radish

5AXH®DY—2X Chefs Select

Egg Custard
with Spring Vegetables

SRR HE Fish

BIFEHRE%E EMY—E> (709)
—mBEEVLLIEEL Shinshu Salmon (70q)
Please choose onedish ZAHODHEE&
Fish of the Day
Fe—-IiBET—I ($58)
Half Homard Lobster Tail
V= EFEUVLLETV
Please chose your favorite sauce from bellow —
1 B4 >Y—X White Wine Sauce =4 — L
2F LMELEALNZ—Y—Z 4
Beurre Noisette with Dried Shiitake Mushroom
3ZARB®DY —X Chef's Select

BORY—= HEY—-ZX
Cherry Blossoms Bellini with Amazake Sauce

/\O\/\ :I_t_1j3‘




potanica COURSE
DINNER  ,.ace—ns

AMUSE ENTREE

AEOE= 5 —X AHO7 > kL
Amuse of the Day Entrée of the Day

1am 1am




DINNER

SOUP or FLAN

TEEDHD S BT ET Bz
—mBEEVLLIETL
Please choose one dish
from bellow

FZAFGIRIR—-T
French Onion Soup
SxAMO—F
Minestrone
AHDODR—T
Soup of the Day
EHROIF>
Egg Custard
with Spring Vegetables

A TIR—2 3 VIFENEE., &1,573FTHED £9,

Double portion is available for an additional charge of 1,573 yen each.

potanica COURSE

FISH

TEEDHFHI ST T Bz
—mBEEVOLLIETL
Please choose one dish
from bellow

EMY—E> (709)
Shinshu Salmon (709)
AHORHA
Fish of the Day
AR=NLBET—I (5)
Half Homard Lobster Tail
V=R EEVLLIETL
Please chose your favorite sauce from bellow
1B74a>Y—X White Wine Sauce
2 TLE CER LN SR ¥
Beurre Noisette with Dried Shiitake Mushroom ’:
3AH®DY —2X Chef's Select '-




potanica COURS[E zzut=raemss
DINNER

MEAT DESSERT

I B —mBEEV LIV BoO~RY—= HEBEY-—-X
Please choose one dish from Cherry Blossoms Bellini
bellow with Amazake Sauce

RZEHMES BB K 1209

Azumino Jidori Chicken Breast

and Thigh 120g Double + 968 yen
SMPSEREXO— X 1009

Shinshu Ginjyo Pork Loin 100g  Double + 968 yen
EBM7ZILTZ2EY—0O1> 609

Shinshu Alps Beef Sirloin 60g  Double + 1,815 yen What is AMAZAKE
EBMTPZILTZRET 1L 509

Shinshu Alps Beef Fillet 50g Double + 2,178 yen

Amazake is a Japanese traditional beverage that is made

from fermented rice. Amazake literally means “sweet

V—=REHEREVLLLESTV alcohol”, but it contains either little or no alcohol. There are
Please chose your favorite sauce from bellow two ways of making amazake - one is to use an ingredient
18HDFHTA >V —2 Lightly Red Wine Sauce called “kome koji”, and the other is to use “sake kasu”.
2 BESTRI71>Y—R

Red Wine Sauce with Apricot The ingredient of “kome koji” has no alcoholic content, so
3 MINERE A EE> T IZ—RY —2 children can enjoy this type of amazake without any worry.

Amazake made with “sake kasu”, is not considered an
alcoholic drink in shops because the Alcohol By Volume is
under 1%.

Local Honey Mustard Sauce
45 LAREE Ponzu with Grated Radish
5AKH®DY—X Chef's Select



NAGANO WINE

-

Glass Bottle
[ELF] SN ETAF1)—  SHINSHU TAKAYAMA WINERY |
¥ J)LEx  Chardonnay 1,694 yen 8,470 yen
 X)LO&ANILF Merlot & Cabernet - 1,815yen 9,075 yen

(ERH] Y4 I1F— SUN SUN WINERY ‘
v b=y )L X Chateau Sun Sun Chardonnay 10,890 yen
Ty b=t X)L Chateau Sun Sun Merlot . 10,890 yen

[(KE]H)] /—H>FPINFRT =R NORTHERN ALPS VINEYARDS

Yyl RF . TSR _
Chardonnay Oak Premium T 10,890 yen

CthEHET] RX—X EQO=F DOMAINE HIROKI
U 3 I
Sauvignon Blanc 1,936 yen 9,680 yen

7 =R b it _
La Nouvelle Lune 10,890 yen

ESEIAATA YOI — 20228 BSEReEIIcIES £ L, fitic %E@F‘H"Ox::—%:‘ﬁﬁ%b‘cui?o



http://navineyards.lolipop.jp/

ey DOtANICa

WE AR
O weekday 5:30 pm - 09:00 pm L.O. 8:30
pen weekend 5:00 pm - 09:00 pm L.O. 8:30

APPETIZERS

72727zl vecsoamvys  1,331yen
Falafel

ENL NV —X  1,573yen
Prosciutto with Balsamic Sauce

aE EMENRSBRROIVIL 1,573 yen

FFROYSHEIUT LEY

Grilled Shinshu Fukumidori Chicken Breast
with Spring Vegetables Salad

EHRDTRAEY Y 1,331 yen
Spring Vegetables Jelly with Butterbur Sprout Mayonnaise
EMr—E>TUx 1,573 yen
FHXOYSHMHILT

Marinated Shinshu Salmon with Spring Vegetables Salad

ItBEER2TRREOAILNY F3

FrYET7HRX 1,815 yen
Scallops Carpaccio with Cavia

vilF¥abkl-—

ENL HF2T1—3R. 1,573 yen

FEXEIVNLBEDEDEHE

Charcuterie - Assorted Prosciutto, Galantine and Cured Chicken

A LA CARTE

MENU

SNACK

7251 EFERTE

French Frits
HIVR=NEI 5y h—
Camembert and Cracker

21 FF*>

J7L—> 5@

Fried Chicken Plan 5 piece

7251 FF*>
H—Uvs 51H

Fried Chicken Garlic 5 piece

V—E—JLHREIRXZ—F

Sausage with Nozawana Mustard

H—=VvoTLyEk
Garlic Bread
TIWRTy4H
Bruschetta

B I LHRFERT
Oyaki and Pickled Nozawana
FLRETJVIETLY R

Hummus with Grilled Bread

MAKE A

Reservation

%9 0261-22-1530
(9:00AM - 8:30PM)
botanica@ihg.com

847 yen

847 yen

968 yen

968 yen

968 yen

847 yen

847 yen

726 yen

968 yen

XBEEFAA—=—ITY



. A LA CARTE UAKE A
WE ARE Every night bOtanlca

Reservation
O weekday 5:30 pm - 09:00 pm L.O. 8:30 M E N U _?Se atio
pe N eekend 5:00 pm - 09:00 pm L.O. 8:30 ?9?)?A(|\)/|2?18_;232()_;|\5A:§0
botanica@ihg.com

SALAD

Soup or Fran _ | More about botanica
D — s Full Size Half Size
FHOH—ToH 54 1,210 yen
LEYRLYS YT FHDRX—F 1,210yen  726yen
Seasonal Garden Salad with Lemon Dressing Soup of the Day
bR B SH 1,210 yen SxZbO—% 1,210yen 726 yen
NLVBZaORLyI VT Minestrone
Tomato Salad with Balsamic Dressing _ Full Size
Caesar Salad Egg Custard with Spring Vegetables
Full Size
kvEYVT F=ZAIZFR2IR=T 1,331 yen
BHEAEIANS0g  te0syen | o enehnLss
RALIiEE SR + 605 yen TR ST
with Local Chicken Breast 50g
with Boiled Prawn 8 piece
VEGETARIAN _
27771l vécEoanvy  1,331yen _ o
Falafel 2777 xIVN—FH— 1,936 yen
. Falafel Burger
AF=LRIE2TI 1,452 yen ’ e
NSy —2 FRI->RDNZEZ 1,936 yen
Steamed Vegetables with Basil Sauce l‘ 4 I‘ ‘/ - Zoriﬂlﬂ
;**‘F?r"a)_ﬁaa);( -3:- L 1815 Spaghetti with Vegetables Tomato Sauce or Japanese Sauce
Plslal s - p yen
5 LEKRVEE

) ) XBEEIFAX—ITT
Steamed Tofu with Ponzu Dressing



WE ARE Every night

XBEEIFAX—DTY

7Ly F 363yen
2 Pieces of Bread

12X 363 yen
Rice

botanica

O weekday 5:30 pm - 09:00 pm L.O. 8:30
pen weekend 5:00 pm - 09:00 pm L.O. 8:30

A LA CARTE

MENU

FISH

Single Size Double Size
EMY—EF>70g 3,025yen 4,598 yen
Shinshu Salmon
. N=[]=F=3::] 3,025yen 4,598 yen

Fish of the Day

FI—IiBET—IL ¥& 3,388 yen 4,961 yen

Homard Lobster Tail (Half)

tBEER2TREDY T—
(3 1E)

Sauted Hokkaido Scallop (3 piece)

2,057 yen

1EENN  Extra (1 piece) 363 yen

=T—F7L—F 7,865 yen

Assorted Seafood Plate( Serve with All Seafood on One)

TEDY —REDBFAHADYZEEVOLTZTV
Please choose one items from below:
1.891>Y—2X

White Wine Sauce
2FLEECENAL NEZ—DY—2X

Burre Noisette with Shiitake Mushroom
3. XHDYV—X

Chef Selected Sauce

MEAT

RZEFFIMFE BB B9 1209 singe 4,961 yen

Azumino Jidori Chicken Double 5'324 yen

{EMMSEEREO— X 100g  single 3,751 yen

Shinshu Ginjo Pork Loin 100g Double 4,598 yen
Single

EM7ZILTZREH—0O1 > 60g 5,203 yen

Shinshu Alps Beef Sirloin 60g Double 6 897 yen
1

EM7ILTZRET 1 L 509 singe 5,808 yen

Shinshu Alps Beef Fillet 50g Double7.865 yen
14

BMTILTZFDRALLEAR

Serve with Shinshu Alps Beef Fillet and Sirloin

EMEZ—FFL—F

Serve with All Meat on One

7,502 yen

12,100 yen

V=R EREULLTIZEL
Please chose your favorite sauce from bellow
18HDKRTA >V —2X Lightly Red Wine Sauce
2 BZFEoTc/hTA2Y—2R
Red Wine Sauce with Apricot
3 WININEREADZFESIYREZ—RKRY =2
Local Honey Mustard Sauce
43 LRVEE Ponzu with Grated Radish
5AXH®DY —X Chef's Select



WE ARE Every night bOthiC(l

O weekday 5:30 pm - 09:00 pm L.O. 8:30
pen weekend 5:00 pm - 09:00 pm L.O. 8:30

LIGHT DINNER

E—7& R—IN—FH— 2,420 yen
Beef & Pork Patty Burger

C Ut ! LBES N—H— 1,936 yen

Shinshu Style Fried Chicken Burger

2777 xIIN—F— 1,936 yen
Falafel Burger

71v>a2&FvTR 1,936 yen
Fish & Chips

93TNVDAFYEFA4YF 1,936 yen
Clubhouse Sandwich

Sy REY 1,694 yen
Mixed Pizza

E41% Vel 1,694 yen
Margerita

EMBMBOLMES Y54 1,936 yen
ZINEZILY—R

Shinshu Style Fried Chicken with Tartar Sauce
FJUILNYN=TRT—F 2,420 yen

7541 FRT MEBRBHE

Grilled Beef & Pork Patty Steak
EALRVEERIETIISAY—R
Ponzu Sauce or Demi-Glace Sauce

A LA CARTE

MENU

MAKE A

Reservation

ZF#J 0261-22-1530
(9:00AM - 8:30PM)
botanica@ihg.com

D E ss E RT More about botanica
ORI —= HiEY—X 1,452yen

Cherry Blossoms Bellini with Amazake Sauce

INTT—%

1,452 yen %
KETET L —~U—RKZ s g
Pancake with Local Blue Berry

NL¥—7v7J)L F3AL—F+rY—-2XR

Belgian Waffles with Chocolate Sauce 1,452 yen
FHDORZILRENZSTARA 1,452yen | N
Seasonal Tart with Vanilla Ice Cream

=T RADEDEHE 1,452yen

Assorted Fruits with Ice Cream

ZIL—VEDEDYE 968 yen

Assorted Fruits

N=ZST7ARI9U—L 2RXU9—T 968yen

Vanilla Ice Cream 2 scoops

XBEIEAX—-DTY



BOTANICA
RESTAURANT

Special

A LA CARTE

%.F Japanese Bento Box

Premium #2 -Matsu-
MR YN 5,445 yen
%TwITd—F—&DFHP— FEIESBD Wit E T

What is the Matsu’ Take and Ume Main Sirloin Steak with Garlic Soy Sauce

H—0O404>X7—F (100g) EKRA L. FRIET

considered symbols of good fortune and longevity. Shinshu Salmon with Shinshu Sweet Miso
BMNT—E>DOHAE

Flan "Chawanmushi" Egg Custard

collectively called Shotikubai (¥A77#8) . BOAZEKL

Pine, bamboo, and Japanese apricot are

Pineis called Matsu (#2) in Japanese, bamboo is
called Take, (#71) and plum (#8) is called Ume,

/7 Prawn Tempura and Vegetables BEDRRS LHROHIHIT,
: Tempura, Assorted Japanese Items, FMBM4TE. B T8, BRIEH.

Flavoured Rice, Miso Soup, AEEZE. TH—k
Cold Soba Noodle, (TwI7zhEEEDLLEETW)

Desserts from Buffet Table




Japanese Bento Box

Special 1T -Take-
MBFS 1 4,598 yen

XTwI7xd—F—&DTH—bZ1IEEWMDWREITET

Main  Roasted Local Pork Leg with Shinshu Sweet Miso

EMNEEELHROO—X b~ (100g) HAH€. FRITAT
Flan "Chawanmushi” Egg Custard

Standard, Special, and Premium
includes the menu below in common.

BHDOAZKL
Prawn Tempura and Vegetables
Tempura, Assorted Japanese ltems,
Flavoured Rice, Miso Soup, A% ,
Cold Soba Noodle, Standard # -Ume-
Desserts from Buffet Table RN o 3,630 yen
BEDRNS CHRODSHITF. Ty I T A—F—&DTFH— b EIRIEIO VW ITET
MBMIFE, B TR, R . . . _ .
AEE FH_ Main Shinshu Salmon with Shinshu Sweet Miso

(FwITTHEEWMH IV MY —E>DOHEAE. FRFET



Information

Breakfast: 06:30 AM-10:30 AM (L.O. 10:00AM)
Lunch { 11:30AM - 02:30PM (L.O. 2:00PM)

Dinner: 5:30PM ~ 9:00PM (L.O 8:30PM) Weekday
5:00PM ~ 9:00PM (L.O 8:30PM) Weekend

FREKRTERELTEDFT XAKERZRKR<

\

- -
B (R s

sl TR

ENLEOTY FDIIRZ TR, F=AIYSTE TS
XS Axty N TEMLESGS SYEsS7
XHS54. R—TELY FTBMLIES

KIDS EAT FREE

FYZAL— TV —@EXAVEBZ CEXWVWRIEVWERALRZED12RATO S T
DERE (AR, 771 —) PERERBRZRUTA - 42>DTOTSLTY, The
Kids Eat Free offer is limited to up to two children per parent, per meal for
registered stay guests and breakfast & dinner time only.

Kids staygat

FREE, ,\: f,




