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votanica
COURSEE DINNER

¥4 -Price-
e JLX7L7I)IO—X 6 12,500yen
Fermented Premium Full Course 6

e RZZ=AH7)I—X 6 10,500 yen
Botanica Full Course 6

e R¥ZHATT«+2—X5m 8,000yen
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.



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

Amuse

SN —FE>. £N\L. AFROHET) R
FxeEHOURIT Y

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

Appetizer

NyEI—TIreAYATELDOREDAZEL

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

. - NrEI—TIL LI EETY>a)ll—L4
BAOBArHEET Y 1Il—LDF—a olgas ot o e L

Fish Seasonal Fish with Fermented Mushrooms Nage KENZ—/(—X+/O—E—F

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

Meat

TN TREAFIJeZIIN b3 7 ~ANAP—F3aAL—FY—R~
Local Strawberry with tarte chocolate ~Spaicy Chocolate Sauce~

Dessert

o 3+ XE,—E\‘I{X_\\/\\T—Q_O
> —b—%1 =
N>, O—E—FIFHARMS Bread, Coffee or Tea il G
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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

4 -




BHFHFOEREBZ—RIOEEVLLLETIV
Please choose one dish

7Za—-2X
Amuse
TRIAAHF—
Appetizer
A=

Soup or Flan

HRaKE

Fish
EEFABLZEOOT v
BH71>YY—2X

with Turnips and
White Wine Sauce

& N2
Meat

FHORF X
with Seasonal
Vegetables

AHD7Za2—X Today's Amuse

KAEHDT7RZAH— Today's Appetizer

SXrABMO—>x Minestrone

AHDRX—T  Today's Soup

KHFEFRDT7Z> Winter Vegetables Flan

FZA>IZH>ZXA—TF* Onion Gratin Soup*
*BAN¥ & Additional Price 300 yen

f§/MNH—%E> 70g Shinshu Salmon 70g

AHOHER Fish of the Day

AR—IUNBET—IL(FH)* Half Homard Lobster Tail*
*EN¥l& Additional Price 1,500 yen

XT7INTAENZ—TAZ—KRY—2X

ﬁffﬁ%}iﬁ]’%% HLE' H@ 1 Oog with Honey Mustard Sauce
Local Chicken Breast and Thigh 1009
EMISEEKD — 2 1009 7 e 7 7
Shinshu Ginjyo Pork Loin 100g
BEMTILTREAFR 709 BLOFTT>Y -2

Shinshu Alps Beef Rump 70g
EMNTILFREZ > TOO—-—R ME—7 709
Roasted Shinshu Alps Beef Rump E20#7 1>V~ 2

with Red Wine Sauce
GBNA 7> 3 >) Additional
J#7%> 259 FoieGras25g 1,700 yen

TN TREAFIERILES 305 ~ANAP—F3 AL — Y=~
~Spaicy Chocolate Sauce~

Local Strawberry with tarte chocolate

N>, I—E—FLIFRARMTE

Bread, Coffee or Tea

botanica Course

REZA7II—X6MHmIF. FSHHEBE 1HT D,
REZHATT41—R S5RIFFERIBH D VIE

SREEED S 1 mE BV T L,
Choice of one fish or meat for the petit course 5.

*"
S Z2)13d—2X
RAZN 24373

SREE —TyvFIL—-—FF T areEMESE
Meat - Upgrade Option & Additional Price

BMN7ILTRFT 1L 509
Shinshu Alps Beef Fillet with Seasonal
Vegetables  Red Wine Sauce

FHORT T
(+2000 yen) ﬁ%@éﬁ’?{‘/‘/—z

SHDRFH
EFEEEO—X 70g (+1000 yen) Boosirsvy—x

Local Venison with Seasonal Vegetables Red Wine Sauce

EESFIZIFAOEAA 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

1%’)‘”#'_%? 709 Shinshu Salmon

EEAEBEL-EOOTrBT71>YY—X
with Turnips and White Wine Sauce

AEHODODBEEBE& Fishofthe Day

EERAELLEOOT HIAVY—2X
with Turnips and White Wine Sauce

AT —IBETF—I £5
Homard Lobster Tail (Half)
EEFAEBELE-EOOTrATIYY —X
with Turnips and White Wine Sauce

—=T—F7L—F 8,500 yen
Assorted Seafood Plate( Serve with All Seafood on One)

EEFBLEOOT ATIYY —X
with Turnips and White Wine Sauce

3,000 yen

3,000 yen

4,500 yen

MEAT

! o 3
ZEHFHIE B fw 1009 3,800 yen
FHORER LTI TRENZ—IXREZ—KFY—-2

Azumino Jidori Chicken 100g with Seasonal

Vegetables Northan Alps Honey Mustard Sauce

{SMOSERKO— X 1009 3,800 yen

FHORHFRX LTILTREN=Z—IRZ—KFY—2X
Shinshu Ginjo Pork Loin 100g with Seasonal
Vegetables Northan Alps Honey Mustard Sauce

MEAT
EMT7ILT 41 FR 709

FHOERFR BOHOFKTA >V —2R
Shinshu Alps Beef Lamp 70g
with Seasonal Vegetables Red Wine Sauce

EMTPILTRET 1 L 509

FEHDRFR BOORTIUY—X
Shinshu Alps Beef Tender Loin 509
with Seasonal Vegetables Red Wine Sauce

BMT LT ZAFEDRALEAR

7,500 yen
FHOREFXR BOORTIVY—X
Serve with Shinshu Alps Beef Tender Loin and
Rump with Seasonal Vegetables Red Wine Sauce

EMEZ—FTL—F

FHDERFR BOOFRTIVY—X
Serve with All Meet on One
with Seasonal Vegetables Red Wine Sauce Sauce

4,000 yen

6,000 yen

12,000 yen

EMT7ILTRFEIEZADEIAH 5,500 yen
FEDREFH
Braised Shinshu Alps Beef Cheak with Seasonal Vegetables

RFESEEREO—X 70g
FHORFR BOHOKRTIVYV—X
Nagano Local Venison Loin

with Seasonal Vegetables Northan
Alps Honey Mustard Sauce

5,000 yen

EMTILTRES S TAD
O—X FE—7 1009
SHDBRFHR BOHOKRITA VY —X

Roasted Shinshu Alpus Beef Rump
with Seasonal Vegetables Red Wine Sauce

[iam]# 7‘) 3 ‘/] Additional Item
7 7]'775 259 Foie Gras 25g 1,700 yen

4,000 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 FERFR

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

AF7INTRAEAFIERI S35 281o—uF3aL—+v—2 1,500 yen

Local Strawberry with tarte chocolate ~Spaicy Chocolate Sauce~  gg T

NTr—=% 1,500 yen
KETETIL—ARY—FRZ

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

,, , BB 1171, 7 T 2
U LA MY
ot

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



