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votanica
COURSEE DINNER

¥4 -Price-
e JLX7L7I)O—X 6 12,000yen
Fermented Premium Full Course 6

e RZZ=AH7)I—X 6 10,000 yen
Botanica Full Course 6

e RIZHAT7T«2—X5m 7,500yen
Botanica Petit Course 5

Botanica Full Course 6

TYvI (IO TAT R BME +5700HTFL T 7LO—XRIC. +3,700M
TRAZAODA—RIZ. 7714 A—RIF+1,200 HICTSEEVEITE 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.



Amuse

Appetizer

Soup

Fish

Meat

Dessert

Fermented Premium
Full Course 6

LofE £fF. T>vOy hEARBOSEAV
> DA EE

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

SMNY—E>. £/N\L. AFFEOHET) %
FErEHROVA IS 3>

Cuerd Shinshu Salmon and Proscuitto Cigar

Marinated Seasonal Vegetable with Ginger and .
Soy Sauce Reduction J.\»i «
4
XiNi o
SN

NrE3—JILbeAYATTLOERDAZEL
B INF. BH. B%E
a v FALTULWSRERESR

Yatusgatake Yogrut and Bonito Broth in Chawanmushi
Lo/ B/ ENL/YT—DU—L

S 9 ANyEI—TI b I REI Y all—L
RIS Yy s b=l E—IL/ B8 [ FRTA > /NS OEE
Seasonal Fish with Fermented Mushrooms Nage RBENA— AR [k —T

BMNTINTZRFT 4« LRDY 77—
BRIV I IORTAVY—R
E7NGZ—RTE2T)L

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

7N TREAFIEF3T ANAMY—HBFaaAL—FY—2X

Local Strawberry with Chokolate ~Spaicy Chocolate Sauce~

N> A—E—FIHIRME  Bread, Coffee or Tea KERISA A—ITT,
FREHEN T4 AEA=RITHFEFNTED A



K v N o P SRR L

D14 TREBRZIRT 3

YLV IDVRETIREBI7ARTIVT
Pairings Recommendation by Sommelier

[ EHET] 2,100 yen
F X — XCEEEE R = = ke
DOMAINE HIROKI Sauvignon Blanc, Nagano

Appetizer » e 3 o _—
SN —FEY. ENL. ABFZEOETUZ N\ ’ GRLVWED . NF ALK ELVWREIRE FRVREE
EZrEROVAE IV OR
Cuerd Shinshu Salmon and Proscuitto Cigar [ZBiRT) 1,800 yen

Marinated Seasonal Vegetable with Ginger _4 2
; 3 W71 F)— FoSOxT7 AL

and Soy Sauce Reduction . Ny
Shinsyu Suzaka Kusunoki Winery, Nagano
KON EEDBITIFERVWESA. AL PE-ILDELSBRED

BAOBBEEET Y a)l—LDF—Da

Fish Seasonal Fish
with Fermented Mushrooms Nage

(&) 1,900 yen
(Sili=0 P 7 — | EE
Shinsyu Takayama Chardonnay, Nagano
RODBEEE & ICEERDHDEH UL

X

EMTINTZAET 1« LRADY T—

- === ar /\/BEasllas ) 1 > — R
ea » W W S X —
ST A (= LAd] 2,100 yen
Saute'ed Shinshu Alps Beef Fillet Black Garlic and ' EMNEEIRETAF)— X)LO—&HANILF

Balsamic Red Wine Sauce Beer Batter Vegetables Shinsyu Takayama Merlot & Cabernet

HIELT-RERE AN RABRDHBDED

i Y e
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BHFHFOEREBZ—RIOEEVLLLETIV
Please choose one dish

7Za—2X AHD7Za2—X Todays Amuse

Amuse
TREAY—
Appetizer
A=

Soup or Flan

KBDTREAH—

Today's Appetizer

SXAO—> Minestrone
AHDRX—T  Today's Soup
KHFEFRDT7Z> Winter Vegetables Flan
FZA>IZH>ZXA—TF* Onion Gratin Soup*
*BNkl € Additional Price 300 yen
& RFE M —=F> 70g Shinshu Salmon 70g
Fish AHOHER Fish of the Day
Ef;ﬁj%}jffam;{ FX—=IBET —IL(FH)* Half Homard Lobster Tail*
*EN¥l& Additional Price 1,500 yen

with Turnips and
White Wine Sauce

ZEFME KB M

100g E7LITREN=-X2E—FY—2

S N with Honey Mustard Sauce
HHHIE Local Chicken Breast and Thigh 1209
st EMBBED—2 1009 f7h7ass vas =2
EHORTR Shinshu Ginjyo Pork Loin 100g
with Seasonal 15,}\|\|_, L_j, q:’r _J_ @R T Y =
Vegetables = ) A TR 809 with Red Wine Sauce
Shinshu Alps Beef Rump 80g
BMTILTZFZ>TOO-X ME—T 70g820H7 >y -2
Roasted Shinshu Alps Beef Rump
GBINA 7 3 >) Additional
J#7%> 259 FoieGras25g 1,700 yen
TH—F WMINCFIeEFad RS —BF3aL—FY—2
Dessert Local Strawberry with Chokolate ~Spaicy Chocolate Sauce~

N> A—EbE—FLIFHARMTE

Bread, Coffee or Tea

botanica Course

REZA7II—X6MRIF. FEHIEBE 1HET D,
RE_HTT4 01— 5RIIEEREDH D LT

SREEED S 1 mBERBEV TV,
Choice of one fish or meat for the petit course 5.

*"
S Z2)13d—2X
RAZN 24373

SARE —TyvIFIL—-—RFTIareEmEE
Meat - Upgrade Option & Additional Price

BOHDKRTA VY —R
with Red Wine Sauce

BMT7ILTZHET«L 509 (+2000 yen)
Shinshu Alps Beef Fillet with Seasonal
Vegetables

BOHOKRITA VY —2R
with Red Wine Sauce

EHFEEEO—X 80g (+1000 yen)
Local Venison with Seasonal Vegetables

EEFIZIEFADEAA 100g (+1500 yen)
Braised Domestic Beef Cheak with Seasonal
Vegetables




WE ARE Every night bOtaniC(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

APPETIZERS

72727zl vecEoanvy 1,200 yen

Falafel

NEES—/
NILFzay—2X
PJamon Serrano with Balsamic Sauce

EMEXISHIRA
2Ly abdSHaRz
Shinshu Fukumi Chicken Breast with Salad

1,500 yen

1,200 yen

ZHFFEDFX Y2 ZFI DY —X
2LyoaYSHFRR

Winter Vegetables Quiche and Tomato Sauce with Salad

1,200 yen

EMy—€>U 2R 1,500 yen
ILysaSEHR%

Marinated Shinshu Salmon with Salad

vIl¥abkl-— 2,800 yen

ENL, HFT1—3X,
FEONLBEDEDEDE

Charcuterie - Assorted Prosciutto, Galantine and Cured Chicken

A LA CARTE

MENU

SNACK

7231 FRTH

French Frits

ARYR—NEI Ty h—

Camembert and Cracker

721 RFX> FL—-25|

Fried Chicken Plan 5 piece

71 KRFX> H—Vv o 5

Fried Chicken Garlic 5 piece

V—t—JEIXRAHE—F
Sausage with Mustard
H—VvyoTLyER
Garlic Bread

TIWRTryA

Bruschetta

HP I LHRFRT

Oyaki and Pickled Nozawana

FLRETVILFTLYF

Hummus with Grilled Bread

MAKE A

Reservation

59 0261-22-1530
(9:00AM - 8:30PM)
botanica@ihg.com

700 yen

900 yen

900 yen

900 yen

900 yen

900 yen

1,000 yen

900 yen

900 yen

XBEIFAA-ITY



. A LA CARTE VAKE A
we ase o DOTANICA

Reservation
o) weekday 5:30 pm - 09:00 pm L.O. 8:30 M E N U €5€ il
pen weekend 5:00 pm - 09:00 pm L.O. 8:30 ﬁﬁiﬁf‘fﬁﬁgﬁo
botanica@ihg.com

SA LAD s o U P o r F LAN More about botanica
éﬁﬁ@i—,_;‘.‘yqj— 59‘ 1'200 yen Full Size Half Size
LEVRLY SV XBHDR—T 1,200yen 750 yen

Seasonal Garden Salad with Lemon Dressing Soup of the Day

M SH 1,200 yen SRAMO—% 1,200yen 700 yen

NILBTaRLYyS YT

. . . Minestrone
Tomato Salad with Balsamic Dressing Full Size
Sy e e ZHREDOIT SV 1,200 yen
;esar-'z;ladﬂ- 79 L '500 yen Winter Vegetables Flan
Full Size
kvyEYT F=ZAIZB2IR=T 1,500 yen
ENEIIIAMNE0g  +500yen | feeoimle
R1ILiBE 8 + 700 yen TR
with Local Chicken Breast 50g
with Boiled Prawn 8 piece
VEGETARIAN
7757zl vécsEoaovs 1,200 yen 2757 TILIN—FH— 2,300 yen
Falafel Falafel Burger
AF—LRT2TI 1,400 yen HBRE-2AXDNZH 1,600 yen
ALY —3 k< bY—2X or f1E

) . Spaghetti with Vegetables Tomato Sauce or Japanese Sauce
Steamed Vegetables with Basil Sauce

EMEBEDEEDRAF—L 1,200 yen |
H3LERVEE MBI X—DTT

Steamed Tofu with Ponzu Dressing




WE ARE Every night

XBEEIEAAX—-ITY

7Ly K 400yen
2 Pieces of Bread

1R 400 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 saumicanrabgprczunsy
EMY—E> 709

HOA>Y—2X

Shinshu Salmon

FHOEEA

B>V —2X
Fish of the Day

FI=IBET—=IL 5
B>V —2X
Homard Lobster Tail (Half)

3,000 yen

3,000 yen

4,500 yen

=7—F7L—F
HOA>Y—2X
Assorted Seafood Plate( Serve with All Seafood on One)

8,500 yen

MEAT sBsBcsiSRondanenTsVEy

ZEFMEE B 91009 3,800 yen
TFINTRENZ—TZXZ—RY—2X

Azumino Jidori Chicken 120g

{SMOSERKO— X 1009 3,800 yen

ETINTRENZ—YZXEZ—RY—2X
Shinshu Ginjo Pork Loin 100g

MEAT

BT IVT X541 FK 80g 4,000 yen
BOHORTA VY —R

Shinshu Alps Beef Lamp 80g

EMTILTRAET 1 L 509 6,000 yen
BODKFRITA Y —2R

Shinshu Alps Beef Fillet 509

BOHOKRTAY—R
Serve with Shinshu Alps Beef Tender Loin and Rump

EMEZ—FFL—F
BODOKRITA VY —2R
Serve with All Meat on One

12,000 yen

BMNTILTZAFZFIEFRDEAH 5,500 yen
BOHDORTA Y —2R
Braised Shinshu Alps Beef Cheak

RESEEO—X 80g

BODKRITA VY —2R
Serve with All Meat o

5,500 yen

SPECIAL MEAT

BMTINTRESTAD
O0—X E—7 1009

Roasted Shinshu Alpus Beef Rump

4,000 yen

BE,]I]Z' 7:/ 3 ‘/] Additional Item

7 #* 775 259 Foie Gras 25g 1,700 yen



WE ARE Every night bOtaniC(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— 2,500 yen
Beef & Pork Patty Burger

CEih ! LRSI N — 2,300 yen
Shinshu Style Fried Chicken Burger

2777 xIVIN—F— 2,300 yen

Falafel Burger

71v>2a2&FYvITR 2,000 yen
Fish & Chips

ITNVDRAG Y RALYTF 2,000 yen

Clubhouse Sandwich

Sy Y REH 1,500 yen
Mixed Pizza

RILTF)—% 1,600 yen
Margerita

EM BN LIRS 2,000 yen

BS54 2RIV —R

Shinshu Style Fried Chicken and Salad with Tartar Sauce
TJUAMNYN—=FRT—% 2,400 yen
751 FRT MERER

Grilled Beef & Pork Patty Steak

BALAVEERIETIISAY—R
Ponzu Sauce or Demi-Glace Sauce

A LA CARTE VAKE A

Reservation

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

More about botanica

DESSERT

XT7INTRAEAFIEF I 28ro—uFaaL—+vy-2 1,500 yen

Local Strawberry with Chokolate ~Spaicy Chocolate Sauce~ e S v
INT—% 1,500yen | .
KETET I —AR —RZ o

Pancake with Local Blue Berry

NIL¥—7v7I) 1,500 yen
FadL—krVY—2X
Belgian Waffles with Chocolate Sauce

ZFHWOZINEEN=ZFTALX 1,500 yen

Seasonal Tart with Vanilla Ice Cream

U 8

IN=VT71ADEDEDE 1,500 yen

Assorted Fruits with Ice Cream

ZIL—YEbEbhYE 1,500 yen
Assorted Fruits
NZZT71R0V)—L
229—=7 900 yen XEHEFAX—JTY

Vanilla Ice Cream 2 scoops



What is the Matsu, Take and Ume

Pine, bamboo, and Japanese apricot are

considered symbols of good fortune and longevity.

Pine is called Matsu (#3) in Japanese, bamboo is
called Take, (1) and plum (#8) is called Ume,
collectively called Shotikubai (¥A77#8) .

Japanese Bento Box

Premium {2 -Matsu-
MEAY [N 7,000 yen

XTHF—METy Tz A—F—&DIEIEWMD WEITET

Main Sirloin Steak with Garlic Soy Sauce 100g
H—0O414>ZX7—F (100g) EHKA L. FRIETS
Shinshu Salmon with Shinshu Sweet Miso 70g
BN —E>ogasZE (T0g)

Flan "Chawanmushi" Egg Custard
ROAZKL

Prawn Tempura and Vegetables BEDRISEHRONEHIF. IR
Tempura, Assorted Japanese Items, #14%&. B C8k. bhrEt. A2 I3,
Flavoured Rice, Miso Soup, FH—

Cold Soba Noodle,

Desserts from Buffet Table




_ Special 17 -Take-

Japanese Bento Box

Special 17T -Take-
MBAS T 5,500 yen

\ET Roasted Local Pork Leg with Shinshu Sweet Miso 100g
EMNEEELHROO—X b~ (100g) HAH€. FRIAT

Flan "Chawanmushi" Egg Custard

Standard, Special, and Premium includes EbAZKL

the menu below in common.

Prawn Tempura and Vegetables
Tempura, Assorted Japanese ltems,

Flavoured Rice, Miso Soup,
Cold Soba Noodle, Standard *ﬁ -Ume-
Desserts from Buffet Table FIEFY s 4,500 yen

BEOR XS L BEONEEF, MA
HATE. BY IR, HIEH. AT
FHF— k

Main  Shinshu Salmon with Shinshu Sweet Miso 70g
EMNT—E>0HA&E (70g). FRIET

XTHF—MITy Tz I—F—&DIEAESWMO WEREITET



Information

Breakfast: 6:30 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

FRERTERELTEDET XMAREHRZR<

Lunch— 4l

ENLEOTY FDNRE VE¥72——;11:#>Q>7KN%;A
XY >4 %ty hTEMLIESE 3?85; i

XYSH, X—TZty b TEMLIGE

KIDS EAT FREE

FYZAL— TV —@FEXAVEEBZ CEXWVWRIEVWERALRZED12RUATOH T
OHERE (BB, 717+ —) HEHEAZRUTA -A4>OTOYFLTY, 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 staygat

REE




