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A Choice of Main Dish Cold, Hot and Dessert Buffet + 1 Main Dish
ENSNY DT U CEXEVEEWTHLCAET S

BERBIAAVEIBEYSHKRAAMA—YTvIT

(L=TvI7xHEl& -Price-)
AA Adult 6,300 yen
INEE (7R~12%) Child 3,150 yen
2L&R (0mE~6i%) Under6y #E#]/ FREE

XAXAYVOCRBICESEFERAZWVWLESET

- REFEEXKER Rice products from Nagano.

and  RERSICIIEERE Y —E RN EENTVET,
Prices include consumption tax and service charge.
Cold, Hot and Dessert Buffet cBYT7LILF—ZEREOERR. CERBSEHLMIFILEI L,

YSAKXA1—YT wJT If you have any food allergies or intolerances, please do not hesitate to
‘ , contact restaurant staff.

c CTEADBERIIRIZAL A NI VICT. FREBOAD A VREIELGRIN
£ (2,500 L) # TAXBEVWESELRZEUTIERAOEFHF QaKkET) &
mRTTy 72 CHAWEREITED,
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.

- Yy 7N TIEBEDSERIGTIL I 7 LTI I—RADHE +5,7008
T, REZAHZ7I)L3—RE+3,700HT. 77+ 3—X1E+1,200 HIZ
TCEEVWREREITE Y,
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.



Sl R Cold, Hot and Dessert Buffet + 1 Main Dish

T Al
- SFEHADOEHREBZ—mBEEUVLILTV

Please choose one dish

FERFHE BIRERALS0g EKILIU—L
Fukumi Dori Chicken Breast (150g) with Creamy Garlic Soy Sauce

BAME SMNEEERO—XR150g N=—<ITXZ—R
Shinshu Ginjyo Pork Loin (150g) with Honey Mustard Sauce

ArEXHDHER120g BTV —X
Seared Fish of the day (120g) with White Wine Sauce

T

T P L— B S S KBk

Upgrade Option & Additional Price +1,500 yen
EMFILFZAS > TROO—R R100g FIA 2V —2
HRFE  Fish Roasted Shinshu Alps Beef Rump (100g) with Red Wine Sauce

—
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XERIFAX—ITY




PDeitalli

@l
COURSE DINNIER

¥4 -Price-
e JLX7LAL7I)O—X 6 12,000 yen
Fermented Premium Full Course 6

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

Botanica Full Course 6 * REZNTT4IA—R 5m 7,500 yen
' : Botanica Petit Course 5

TvI7IEDRTA7 XA ME +5T700HTFL 7 LO—RIC. +3,700M
TRAZAD—RIS, 74— RF+1L200 HICTTEEVLEITE 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

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

$¥EH|IA A—J T,
TAUNEOA—RICTEENTED £ A



KT v RN o T "SESESL f ( po

D14 TREBRZIRT 3
YLV IDVRETIREBI7ARTIVT
Pairings Recommendation by Sommelier

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

S —E>. £N\L, AFZOBTY R X ELALWED. NV REBLVRRE BOAE

Appetizer

EZrEROVAE IV OR
Cuerd Shinshu Salmon and Proscuitto Cigar JE4 1
H ' n
Marinated Seasonal Vegetable with Ginger [ﬁ'j'g_f]j- 5 =T - AL 50\/0 ye
¥ F A : p

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

BOEBCHEHEY Y aAIl—LDF—Da
e D 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—

v B e NS EADKRITAY—R
S ETNE—~RIETIL ) 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
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BHFHFOEREBZ—RIOEEVLLLETIV
Please choose one dish

7Za—2X AHD7Za2—X Todays Amuse

Amuse

botanica Course

REAZATIII—X6HmIE. BEEREEZ1RT DO,
REZHTT41—X S5RIFHFERIBH D VT

SAEEDS 1 mERU ST,
Choice of one fish or meat for the petit course 5.

SHUPE™  XEOT7RZAP— Today's Appetizer “ — Z)ld—2X
Appetizer 4 \9—73 771431—2R

2= SXRXAO—% Minestrone
AXEBDRX—F  Today's Soup

Soup or Flan = . . FFELaFINATS Y - BIKE
F_ATSZH>X—TF* Onion Gratin Soup* Additional Option & Price
*BNEl€ Additional Price 300 yen 74745 259 Foie Gras 25g (+ 1700 yen)
& RHEIE &M —F> 70g Shinshu Salmon 70g Fw IS L—RA TS g - BIES
Fish AHDBEBRA Fish of the Day Upgrade Option & Additional Price
gfiﬁi\fbffwnif X —=IWBET —IL(F5)* Haif Homard Lobster Tail* EMNT7ITRET 1L 509 (+2000 yen) FWIEEX
with Turnips and *EN¥l& Additional Price 1,500 yen Shinshu Alps Beef 'F'”et with Seasonal
White Wine Sauce Vegetables  Red Wine Sauce
EHORHE
. - ] - == — ey EHFEEREO—X 70g (+1000 yen) &»o&x7I1>Y—2
BRAHEIE REHFMIHE B K 1009 \:J\Fi'ih}lfﬁzr?ef;/hhgsta?dzsgucgj * Local Venison with Seasonal Vegetables Red Wine Sauce
Local Chicken Breast and Thigh 1009
Meat SMMBERO— X 100g H&7LT7REN=-IXE—KY—2 EEFIEFIEADRAA 100g (+1500 yen)
SHORHR BN iR 9 witn Honey Mustard Sauce Braised Domestic Beef Cheak

with Seasonal S_hinshu Ginjyo Pork Loin 1009
e BT IVTRFAFR 7049 %iﬁwR?dqﬁige\/S;ée
Shinshu Alps Beef Rump 70g

TH—F 7N FREAFIEZIL S35 ~ANAS—F3AL—FY—R~

Dessert Local Strawberry with tarte chocolate ~Spaicy Chocolate Sauce~

with Seasonal Vegetables




WE ARE Every night bOtaniCG

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
TILRTyR

Bruschetta

7757z @&

Falafel p&ZEOIOQYYT

1,000 yen

1,200 yen

NeEES—/
NIV —2X
PJamon Serrano with Balsamic Sauce

1,500 yen

EMr—E>TU>R
ILysatSEHR%

Marinated Shinshu Salmon with Salad

1,500 yen

o¥Iil¥abl)—
$N\NL. HSVT4—X
FEXUNLBEDEDEHE

Charcuterie - Assorted Prosciutto, Galantine and Cured Chicken

2,800 yen

A LA CARTE VAKE A

M E N U Reservation

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

SOUP

Full Size Half Size
XBHDR—T 1,200yen 700 yen
Soup of the Day
SRAMO—%* 1,200yen 700 yen
Minestrone

‘ Full Size

FZAFAISH2R-TF 1,500 yen
French Onion Soup
203 1F EREZTRR L £5,

AR >y IXZa—HITTVET,
AZYy TETHERBEICERLMATF TV,

We also have snack menu, please ask our service staff.

XBEEIFAIA—-ITY

More about botanica




botanica Sl AKE

WE ARE Every night Reservation
0 weekday 5:30 pm - 09:00 pm L.O. 8:30 M E N U 4 0261921530
pen weekend 5:00 pm - 09:00 pm L.O. 8:30 (9:00AM - 8:30PM)

botanica@ihg.com

SA LAD FIS H More about botanica
FEHMOH—T oS4 1,200 yen

LEYRLYS VY
Seasonal Garden Salad with Lemon Dressing

{EMY—=E> 70g shinshusamon 3,000 yen

EEAEBEL-EOOTrBT1>YY—X
with Turnips and White Wine Sauce

o 1,200 yen AEDEEE  Fishof the Day 3,000 yen
N =t I . _ .
Tomato Salad W{th/BaIsamic Dressing ﬁﬁﬁﬁlﬁiﬁgﬁa@n?\zms '3v:rng S{a:é
O—H—H4S54 1,500 yen FI—IiBET—I $5 4,500 yen
Caesar Salad Homard Lobster Tail (Half)

B IAICEHFAThyE T2 TEBMWEREITEY BRFRLATOOT BIA Y =2

.. . . with Turnips and White Wine Sauce
Additional Option & Price for Salad

S/NEIRXSHIFN 509 + 500 yen =T—FTL—=F 2~3285 8,500 yen
7]'\4 )lf;ﬁ% 8}—% + 700 yen Assorted Seafood Plate( Serve with All Seafood on One) For 2 to 3 persons

EEFABLALEOOT A ATTVY —X

Wfth LOFa| Chicken Breast 509 + 500 yen with Turnips and White Wine Sauce
with Boiled Prawn 8 piece == AU SR E TIC309~40 1 L BEEE L e IBAA IV ET
Pleease note that this main dish takes 30 to 40 minutes to serve possibility.
— “:“ A
AF—=LRI2XTIL ' 1,400 yen

NI —2R

Steamed Vegetables with Basil Sauce

' Vegetarian XERIEA X —DTT



A LA CARTE

MENU

CHRMEFFICEREZ W KRENRSTVET

MEAT

‘ ZEFMFE B 1009 3,800 yen EMT7IVTAFIZIEFRDAERAH 5,500 yen
SHOEFRE LTI TREN=Z—IXEZ—RKY—2X EHDREFFH
Azumino Jidori Chicken 100g with Seasonal Braised Shinshu Alps Beef Cheak with Seasonal Vegetables
Vegetables Northan Alps Honey Mustard Sauce
fEMISEERO— 2 100g 3,800 yen EFEEREO—X 70g 5,000 yen
SHOEHFR HT7INTIAENZ—TRXAEZ—KRY—2X EHOBREE BOHORTA VY —I

Shinshu Ginjo Pork Loin 100g with Seasonal

Vegetables Northan Alps Honey Mustard Sauce Nagano Local Venison Loin

with Seasonal Vegetables Northan Alps
Honey Mustard Sauce

EMT7IVTRAEA F7K 709 4,000 yen

Shinshu Alps Beef Lamp 70g

with Seasonal Vegetables Red Wine Sauce 24795 25¢ Foie Gras 25g 1,700 yen

EMT7ILTRET 1 L 509 6,000 yen

FHORFR BOOKITAVYV—2X
Shinshu Alps Beef Tender Loin 509 CRMEETISI0D~40DIFEBREZE VW KIBEN IV ET
with Seasonal Vegetables Red Wine Sauce Pleease note that this main dish takes 30 to 40 minutes to serve possibility.

FHORFR BOOKRII2YV—X ) )
Serve with Shinshu Alps Beef Tender Loin and Rump LYy F 400 yen
with Seasonal Vegetables Red Wine Sauce

2 Pieces of Bread

214X 400yen

1§MEE - hjl/_ o 12,000 yen Rice
sene SEORFE BOHOKTA VY —2X 2~ 3%H%57

Serve with All Meet on One
with Seasonal Vegetables Red Wine Sauce Sauce
For 2 to 3 persons

CHREETICZ09~40DIFEBRBZ VW KIBENTTVET KEE A A —STF
Pleease note that this main dish takes 30 to 40 minutes to serve possibility.




LIGHT DINNER
HIR. < A3&AN—FH— RF It 2,500 yen

Beef & Pork Patty Burger with French Fries

CEih ! LB E N—H— EF MM 2,300 yen

Shinshu Style Fried Chicken Burger with French Fries

72727 TIVIN—H— RF7 2,300 yen

Falafel Burger with French Fries

Z1v>2a&FYvITR 2,000 yen
Fish & Chips

I3TNVRAGVRALYF 2,000 yen
Clubhouse Sandwich

RILTF)—2 1,600 yen
Margerita

1M B IEE D LIS = 2,000 yen

B34 2ILEILY—2R

Shinshu Style Fried Chicken and Salad with Tartar Sauce

TJUMNYN=FRT—% 2,400 yen
754 KRT b & IREFSRE EALRVEEFRIETII IRV =R
Grilled Beef & Pork Patty Steak Ponzu Sauce or Demi-Glace Sauce
EHEEENEEORF—L @ 1,200 yen
&5 LKRVEE

Steamed Tofu with Ponzu Dressing

BRl>XDNZR%Z 1,600 yen

F bV =X or #1E

Spaghetti with Vegetables Tomato Sauce or Japanese Sauce

A LA CARTE

M E N U ' Vegetarian

DESSERT

7N TRAECFIERILES 35 1,500 yen
ANA=HBF3AL—bFY—2R
Local Strawberry with tarte chocolate ~Spaicy Chocolate Sauce~

NT—% KHEIETIL—ARV—FZ 1,500 yen
Pancake with Local Blue Berry
NIL¥—ov 7)1 1,500 yen

F3dAL—hrY—2X
Belgian Waffles with Chocolate Sauce

FHOEILPENZFTM1R 1,500 yen

Seasonal Tart with Vanilla Ice Cream

ZIL—YBEbgbt 1,500 yen

Assorted Fruits

N=ZST7A1 ROV V)—L 900 ven
29— y

Vanilla Ice Cream 2 scoops e

~“
P
A‘) )
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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




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

Prawn Tempura and Vegetables
Tempura, Assorted Japanese ltems,
Flavoured Rice, Miso Soup,

Cold Soba Noodle,

Desserts from Buffet Table

BEDRRS EHROHEHIT. NE

HAE. BE R, WIS AT
74—k

>R
—

& & C
—— e vﬁ;} /1
>

Japanese Bento Box

Special 17T -Take-
MBAS T 5,500 yen
\ET Roasted Local Pork Leg with Shinshu Sweet Miso 100g
FEMEERLHROO—X b+ (100g) HAZ. FRIAIT

Flan "Chawanmushi" Egg Custard
KRbDAZEL

Standard 18 -Ume-
MeAY e 4,500 yen

Main  Shinshu Salmon with Shinshu Sweet Miso 70g
EMNT—T>0HAE (T0g). HFRIET

XTHF—MITy Tz I—F—&DIEAESWMO WEREITET




