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GANO DINNER
BUFFET

<7vI7xIHEl& -Price->

KA Adult 6,050 yen
INEE (TR~12%) Child 3,025yen
ZL%2 Under6y FREE
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Please refer to the a la carte
menu for steaks, burgers,
vegetarian, etc. from 11p.
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Full Course 6 9,680 yen “5

RE2Z_HATT41—R 5m@m
Petit Course 5 7,260 yen

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

EFEJAYE—I. BEBEREOD
RO XZa—@3ECRHEELTVWETY
ARAYyTETERERICEENIFLLIETWL

Ty 7 Il TCEHDEERISEERMI—ADIZE +4,840MHT. RE2=h JKD
ZIL3—RUF+3,630AHT. 77 I—RE+1210 HICTCEEVWLLEITEF T & -

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

74—k

Dessert

£NL NS S OFEE
Local Silky Tofu and Yatsugatake Yogrut
Mousse with Prosciutto and Balsamic

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

Et<>5+I—)J)L Pissaladiera

AEHOHFRR—T
Today's Vegetable Soup

RIATIRIURLIEBEBMNY—E> DY 77—
Sauteed Marinated Shinshu Salmon

BEMT7ILTRET7 1 LR

FREEITBL. AT D, ILEEIT
Shinshu Alps Beef Fillet with Pickled
Nozawana, Kanzuri and Wasabizuke

T INTZAET I =R =tk FREBHRON) —=

Blueberry, Peach and Red Perilla Bellini

d—b—F7/=I3FRHE Coffee or Tea

Fermented Premium
Full Course 6
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Fermented foods are very traditional in Nagano Prefecture.
In this full course, more than 13 kinds of fermented foods
are used to fully enjoy Nagano's culinary culture.

<Fermented foods> Parmesan Cheese, Red Wine Vinegar,
Shinshu Miso, Yogurt, Koji, Red Wine, Fish Sauce, Kombu,
Dried Bonito Flakes, Kanzuri, Pickled Wasabi, Pickled
Nozawana, Shiokoji, Amazake, Yeast
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Pairings Recommendation by Sommelier

[N ,
TRHROTAVIEFOA—AHEBOHRBICTENTED EFEA, TOHOITESLETL,
JILAFYF—ZDTY 2L \ o (=] 1,815 yen
. FERIERIRY L S MIKIR 27 1) — Ly BN ETIFU— TviLExR
RtEe Parmesan Brulee with Fukumidori Shinsyu Takayama Chardonnay, Nagano
Chicken Breast and Miso Cream TOHREE EBITHMRERED D KDL

[t FHET] 1,936 yen
B B A B X = | O e I
e i L ‘ DOMAINE HIROKI Sauvignon Blanc, Nagano
, BNy —=E20Y 57— EZLVED. NSV RECBLLRRKRE RORE
Fish Sauteed Marinated Shishu
OR
Salmon
AR 1,815 yen

iRy s o UL 77} Y
Shinsyu Suzaka Kusunoki Winery, Nagano
ROHDTLEEDBITIFLERWVWEHA ALYIE—ILDLSBED

EMTILTRET 1« LA E1IEY) 1,936 yen

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




botanica COURSE DINNER
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—mPEULEETL
Please choose one dish

B EIREIER
—mEEULCTETL
Please choose one dish

Amuse of the Day

Entrée of the Day

Soup or Flan

AZAXITIBR—=T
French Onion Soup
SRAMO—*
Minestrone

AXHDR—T

Soup of the Day
EBFEDIS5>

Egg Custard

with Summer Vegetables

Fish

EMHY—E> (709)
Shinshu Salmon (70q)

7. NES[)]=F=4-:)

Fish of the Day
Fv—-ILiBET—I (£8)
Half Homard Lobster Tail

V= EFEUVLLETV
Please chose your favorite sauce from bellow
174 >Y—X White Wine Sauce
2FLHEECENLNEZ—Y—2X

Beurre Noisette with Dried Shiitake Mushroom
3ZARB®DY —X Chef's Select

RRZA7I)I—X6miE. FFPHEIEZ 1HMT Do
REZATT41—X 5RIEFERIEH D VI
BAMELS 1 MEBULLTIETL,

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

RE = h 3437
, \ — 77_"(:_1

SRHIE Meat

ZEHMFE B K 1209

Azumino Jidori Chicken Breast and Thigh 120g
SMSEREEO— X 1009
Shinshu Ginjyo Pork Loin 100g
EBMTIVTRE1LFH 80g

Shinshu Alps Beef Lamp 809
EBMTZILTZIET 1L 509

Shinshu Alps Beef Fillet 50g

GEMFF>ar) 77935 25¢
Foie Gras 25g

V—R2EEULLTZTV
Please chose your favorite sauce from bellow
1 BOHDF/RTA >V —X Lightly Red Wine Sauce
2 FZENLHZIAV-X
Ginger with Balsamic Sauce
B3AATILTADIZEHDZEFE>IYAZ—FY—2X
Local Honey Mustard Sauce
4% LKRVEE Ponzu with Grated Radish
5AKH®DY—2R Chef's Selected

BEFIHRRIER
—mEEULCEETL
Please choose one dish

1,694 yen

XT7INTRETIL—R) =ik, FEHEOR)—Z=
Blueberry, Peach and Red Perilla Bellini
/\O\/\ :I - t _{T_I. k:‘_;

54 — b



votanica COURS

AMUSE

AE@F= 39— X
Amuse of the Day

1am

E

DINNER v 2-e—ga

ENTREE

AHO7 > kL
Entrée of the Day

1am




votanica COURSIE
DINNER

SOUP or FLAN FISH
TEEDHD S BT ET Bz TEEDHFHI ST T Bz
—mbEVULLLETV —mEEVULLLETWV
Please choose one dish Please choose one dish
from bellow from bellow
F=FTFRRA=T EMY—E> (709)
French Onion Soup Shinshu Salmon (709)
S +O—> AHORBA
Minestrone Fish of the Day
AXHDRX—7 FTv—-ILiBET—I ($58)
Soup of the Day Half Homard Lobster Tail
EHRDISY V—2EBRUL LTV
Egg Custard Please chose your favorite sauce from bellow

with Summer Vegetables 18371 >Y—2X White Wine Sauce
2F LEECENALNFYT—Y—X
Beurre Noisette with Dried Shiitake Mushroom
3AH®DY —X Chef's Select
RIINHh— 3 VISENEE. F1,573HTHED £9,

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




potanica COURSE zzii-razsuns
DINNER

e DESSERT
BEFI Y e —@mEBEVLETL 7T ZETIL—R)—L
Please choose one dish from k. TEEHEORY—=

bellow Blueberry, Peach and

REFHE B B 1209 Red Perilla Bellini

Azumino Jidori Chicken Breast
and Thigh 120g

(SMISERO— X 1009 Double + 1,573 yen
Shinshu Ginjyo Pork Loin 100g
EMFPITZFAFHK 80g  Double+1815yen
Shinshu Alps Beef Lamp 80g

BEM7ILVTRFT 1L 509 Double +2,178 yen
Shinshu Alps Beef Fillet 50g

GEMAF>ayv) 722795 25¢g 1,694 yen
Foie Gras 25g

V=R EEVLLIEL
Please chose your favorite sauce from bellow
1 BOHDKRTA > —X Lightly Red Wine Sauce
2 EEZENILTFIOV—X

Ginger with Balsamic Sauce
3ITINTADIEEHADZFE ST RAFI—RKY —X

Local Honey Mustard Sauce
43 LARVEE Ponzu with Grated Radish
5AKHMDY —2X Chef's Selected

Double + 1,573 yen




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 I1F1— 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>FPINTFRT =R NORTHERN ALPS VINEYARDS

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

CthEHET] RX—XEOF DOMAINE HIROKI
U 3
Sauvignon Blanc 1,936 yen 9,680 yen

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

RERIZAAXTA 2OV I—I2022@ EXERSE1UICHETS F L7, flIC %E@FI\J"OX::—%:‘FH%L’CL\iﬂ'O



http://navineyards.lolipop.jp/

g Everynight bOthiCG

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 vecsoamys  1,331yen
Falafel

ENL NIV —X  1,573yen

Prosciutto with Balsamic Sauce

SRR
EHFXOYSHMIUT 20%Y—2

Shinshu Fukumi Chicken Breast and Summer Vegetables
with Tzatziki

1,573 yen

EHROTREYY 1,331 yen
Aspic of Summer Vegetables
EMy—E> U2 1,573 yen

EHROYSHHILT 240FV—2
Marinated Shinshu Salmon and Summer Vegetables
with Tzatziki

tBEER2TRREDOAILNY F3

FrET7HRX 1,815 yen
Scallops Carpaccio with Cavia

vilF¥abkl-—

£NL, HSVF1—3. Rl

FEXEIVNLBEDEDEHE

Charcuterie - Assorted Prosciutto, Galantine and Cured Chicken

A LA CARTE

MENU

SNACK

7231 RRTk

French Frits

ARIR=NEIFvh—

Camembert and Cracker

I291FFX>
T7L—-> 51

Fried Chicken Plan 5 piece

7251 FF*>
H—Uvs 51H

Fried Chicken Garlic 5 piece

V—t—JEIRE—F
Sausage with Mustard
Ai—VyoTLyER
Garlic Bread

TIWRTry&

Bruschetta

BT LHRFERT

Oyaki and Pickled Nozawana

FLRETIVILETLY 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

XBEERFAAXA—=ITY



A LA CARTE VAKE A

e ey DOtANICA

Reservation
O weekday 5:30 pm - 09:00 pm L.O. 8:30 M E N U _?Se atio
pe N yeekend 5:00 pm - 09:00 pm L.O. 8:30 ?93?,\(,\’,??15;23%'3&3)0
botanica@ihg.com

SALAD Soup or Fran il Sive Lol Sire More about botanica
EHOH—F Y54 1,210 yen o ’
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
S tf et S 4 1,573 yen Eﬁﬁ@??/ 1,210 yen
Caesar Salad Egg Custard with Summer Vegetables
. ‘ Full Size
kyE>D F=F2TGF22R—=T 1,331 yen
BRI S0g  +e0syen | e L ks
RALIEBE 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 ’ .
NSy —2 FRI->RDNZZ 1,936 yen
Steamed Vegetables with Basil Sauce l‘ 4 |‘ Y — Zoriﬂllﬁ
;**‘F?r"a)_;ﬁa);(a‘- L 1815 Spaghetti with Vegetables Tomato Sauce or Japanese Sauce
Plslad s - p yen
&3 LR VEE

XBEERFAA—ITY

Steamed Tofu with Ponzu Dressing



. A LA CARTE
WE ARE Every night bOthlCG
weekday 5:30 pm - 09:00 pm L.O. 8:30
O pen weekend 5:00 pm - 09:00 pm L.O. 8:30 M E N U M
ZEFFIIE BB B9 1209 singe 4,961 yen
Azumino Jidori Chicken Double 6,534 yen
FISH SMISEEBXO— X 100g  singe 3,751 yen
— S e Double Size Shinshu Ginjo Pork Loin 100g Double 5'324 yen
=, —_—T _ ) Single
fEMY—E>70g 3025yen 4598yen | (=7 )L Fx4<FH 80g 5,203 yen
Sl 10 =2 e Shinshu Alps Beef Lamp 80g Double 7'01 8 yen
AHOBRERA 3,025yen 4,598 yen
Fish of the Day EMTZILTZXEFT 1 L 509 singe 5,808 yen
z.?_}biﬁ%-v-__}b Elé% 3388 yen 4961 yen Shinshu Alps Beef Fillet 509 Double7,989 yen
Homard Lobster Tail (Half) ’
tiEEER2FHEROYF— 2,057 yen BEMTZILTZAFEDRBALA 7,502 yen
( 3 ﬂil) Serve with Shinshu Alps Beef Tender Loin and Rump
Sauted Hokkaido Scallop (3 piece) 1%’)‘”]& S—k 70 L—k 12,100 yen
11@1&”" Extra (1 piece) 363 yen Serve with All Meat on One
(&MAF>a>] 72755 25g
T I‘“jl/_ k 7,865 yen Fole Gras 259 1,694 yen

Assorted Seafood Plate( Serve with All Seafood on One)

- NN Y — SIEO L ZT L
FROY — 2 & 0 BIFHDUE BBV LI /T AEBEOCI S
Please choose one items from below: Please chose your favorite sauce from bellow
KL S =y 1L ET1YY—2 ’ 1 8&HDFHRT A >V —X Lightly Red Wine Sauce

2FZNILHIIV—X

White Wine Sauce Ginger with Balsamic Sauce
. . = E \\ W _ \NJ
gl e 2FLESERAL /i%—0Y =X 3TN TRADEEHDEFEFTRAEZ— RY—2
2 Pieces of Bread Burre Noisette with Shiitake Mushroom
3. AHDY —X Local Honey Mustard Sauce

12 363 yen 4 3 LR >HEE Ponzu with Grated Radish
Rice Chef Selected Sauce 5 AH®Y — X Chef’s Selected



A LA CARTE VAKE A

e meymge DOtANICA

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 79?&%%;2326;;3)0
botanica@ihg.com

LIGHT DINNER SPECIAL MEAT
‘ o BNTILTREZTRAOO—X FE—7 100g
E—7& 7]‘\‘—71\—7:) - 2,420 yen Roasted Shinshu Alpus Beef Rump
Beef & Pork Patty Burger Single 4,961 yen
Wi ! BRI N—H— 1,936 yen Double 6,605 yen
Shinshu Style Fried Chicken Burger D ESS E RT
2777 zIVN—=H— 1,936 yen TINTRETIL—R) =k, TEHBOR)—= 1,452 yen
Falafel Burger Blueberry, Peach and Red Perilla Bellini g B - -
. NT—* 1,452 yen
gsrlcjhi;:.&?- y TR 1,936 yen KETET L=~ —F X

Pancake with Local Blue Berry

DSTNVDRAB Y RALYF 1,936 yen ANILE-TIvII) FzaAL—-FY—-2X

clubhouse Sandwich Belgian Waffles with Chocolate Sauce 1,452 yen
2 AEY 1.694yen | mmgy )Lk /X=5F1Z 1,452yen
R Seasonal Tart with Vanilla Ice Cream
RIWVTFI—% 1,694 yen
Margerita

ENEMBOLMEE $54  1936yen | 2/VTI/ETTAOHDEDHE 1,452yen

Assorted Fruits with Ice Cream

2RI —2R
Shinshu Style Fried Chicken with Tartar Sauce 7“’_“}52 D Ab't’.' 968 yen
I = |
ﬁ‘ 1) )l«l\‘/l\—ﬁih_'—ﬂ’- 2,420 yen Assorted Fruits
751 FRT FRER
Grilled Beef & Pork Patty Steak IN=STARIY—=L 2X9—7 968 yen

BALERVEERXRTIYIIRY—R .
Ponzu sauce of Demi-Glace Sauce Vanilla Ice Cream 2 scoops XEE A X —JTF




What is the Matsu, Take and Ume

Pine, bamboo, and Japanese apricot are
considered symbols of good fortune and longevity.

Pineis called Matsu (#2) in Japanese, bamboo is
called Take, (#7) and plum (#8) is called Ume,
collectively called Shotikubai (¥A77#8) .

'f

BOTANICA
RESTAURANT

Special

A LA CARTE

~ Japanese Bento Box

Premium #2 -Matsu-
HMEBAH YN 5,445 yen
% TwITd—F—&DFH— FEIESED WVt E T

Main Sirloin Steak with Garlic Soy Sauce
BH—0O40>X7—F (100g) ERL L. FRIET
Shinshu Salmon with Shinshu Sweet Miso
BNT—E>DOHAE

Flan "Chawanmushi" Egg Custard
RDOAZEL

Prawn Tempura and Vegetables BEDRIS EEFROHETHIT.
Tempura, Assorted Japanese Items, FBM4EE. B T8, BRIEH.
Flavoured Rice, Miso Soup, AEZE. TH—k

Cold Soba Noodle, (Ty7zhE5EEWDOLLIETV)
Desserts from Buffet Table




Japanese Bento Box

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

XTwI7xd—F—&O0TH—bZ1IEEWMDOWREITET

Main  Roasted Local Pork Leg with Shinshu Sweet Miso

EMEEBELHROO—X b~ (100g) HAHE. FRITAT
Flan "Chawanmushi” Egg Custard

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

BHOAZEKL
Prawn Tempura and Vegetables
Tempura, Assorted Japanese ltems,
Flavoured Rice, Miso Soup, A% ,
Cold Soba Noodle, Standard # -Ume-
Desserts from Buffet Table RN g 3,630 yen
BEDRNS CHRODSHITF. Ty I T A—F—& DT — b EIRIEIO VWEITET
MBMIFE, B TR, BRI . . . . .
Y T N Main Shinshu Salmon with Shinshu Sweet Miso

(FwITTHEEMH IV MY —E>DHEAE. FRFET
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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

FREKRTERELTEDET XAKERZRKR<

Information

ENLEOTY FDIIRZ E—72F—F. #=AYUYTE v IN

XY S4E Ly hTEMLEES SvE57

XYSH, X—TZty b TEMLIGE

KIDS EAT FREE

FYZAL— TV —@EXAVEBZ CEXWVWREVWERALRZED12RUATOH T
DERE (AR, 771 —) PERERBRZRUTA - 42D TFOTSLTY, 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.

Wids staygeat

FR




