Lunch Course Menu
12:00 ~ 14:00 L.O.
<BiH % O F#H | Advance reservation required >

Seasonal vegetables salad
5 M DF=FEF

Marinated Seafood
o<l %

- Homemade Pasta

AHOFIH YR X
F 72k

- Fish / Today's Fish (+¥1,000)
OB / KH o fif Rt

EQAe

- Meat / Roasted Shinshu Beef (+¥1,000)
WEE / EMN7L I 740 —X

Pre Dessert
7L KT =

Dessert

AKHD FLVF o

Coffee / Tea / Herb tea
a—e— [ R/ =TT A —

Tea confectionery

INELT-

¥7,590

Tax and service charge are included. The content may change based on the availability of ingredients.

AlaCarte 7551t

Lunch 12:00 ~ 14:00 L.O
MIYOTA Hamburger  [Lunch only] ¥3,500
HREHAN—HA—  [FVvFREA =2 -]

Lunch 12:00 ~ 14:00L.O0 / Dinner 17:30 ~ 20:30 L.O
Food

Green salad

BMNTFRDO b)Y T7 X ¥ 2,400

Marinated of vegetables
AR D~< Y * ¥2,800

Marinated of alps salmon
BMCHE2 T VT Ay —EvD~< ) & ¥2,400

Tomato soup
Ny e T FKEF—E (JLyvalbwbDR—7) ¥1,600

Shinshu pork confit, Seasonal pickles
SIKEr —2ADa vy 7 4 ZBHiOE 7 IVRARZ ¥2.400

Sauteed Foie gras, Polenta, Balsamic sauce
TAxTT7TI7DVT— KRLVYERKZ AP Iay—2A ¥5,500

Mixed cheeses
EME 7 ~— 2 KE518 3 f#E (3kinds) : ¥2,200
5 f&(5kinds) : ¥3,500

Today’s pizza

AKHoOvE Y Y7 ¥2,800
Today’s pasta

AH D X2 2R (80g) ¥3,500
Sauteed scallop, Bottarga risotto \

AtiEEMN I H e ARE A 7 X100 ) Vv b ¥3,600
Today’s fish

AH LR (120g) ¥3,800
Fish aqua pazza

o7 o TNy Y7 ¥3,800
Saltimbocca

Foyrr 4 v Ry Hh (120g) ¥4,800
Roasted shinshu beef

EBM7LITatoun—-x1+ (120g) ¥6,000

Roasted shinshu beef rossini
BM7LIT7 4oy v —=]& ¥7,000

Tax and service charge are included. The content may change based on the availability of ingredients.



Dessert

Shinshu apple sorbet ¥980
fEMYAZTDY ¥ =y b

Seasonal tart ¥1,800
i Z b

Chocolate cake ¥1,800
Hh—TaaF

Coffee / Tea / Herb tea

Coffee (Ice / Hot)

a—tv— (TARX/Ev 1) ¥950
Espresso

IRATL v ¥700

Espresso Double

BTN« ZAT LY ¥950
Cappuccino

h T T =) ¥950
Cafe latte (Ice / Hot)

h7x7v7r (FTAR/Fv ) ¥950
Assam

VAP AVA ¥950
Darjeeling

=) v ¥950
Earl Gray (Ice / Hot)

T—=NLT7 LA (TAA/Fv 1) ¥950
Herb tea

OLFEDOFNVSFAT LY EANA—=T T 4 — ¥950

(LEVZ IR Wz R_R=X+ IV TRYX—)

Tax and service charge are included. The content may change based on the availability of ingredients.

Dinner Course Menu
17:30 ~ 20:30 L.O.

Bosco

Octopus / Cabbage
Kxa Hfxrxy

Mushrooms / Cacao

mE AhA

Spinach / Yuzu
139 NAE Hili

Fish / Viscous
it v X7

Meat / MISO
BAEH g gslngng

Blood orange / Kuromoji / Watercress
77y FALvY BXF LV V

Tea confectionary
INEET

¥24,000

Tax and service charge are included. The content may change based on the availability of ingredients.



Dinner Course Menu
17:30 ~ 20:30 L.O.

Foresta

Apple / Crab / Green onion
bAT EE TLHAF

Octopus / Cabbage
KL a Hpk -y

Mushrooms / Cacao

mE AhA

Spinach / Yuzu
129 LAE fili

Fish / Viscous
it v A7

Meat / MISO
SSIPN SIS E g U7 QU

Beef tail / Tajarin
hF—n 2¥Yv

Carrot / Strawberry
ANZ 53

Blood orange / Kuromoji/ Watercress
77y EALvy BXE vV

Tea confectionary
INEELT

¥30,300

Tax and service charge are included. The content may change based on the availability of ingredients.

Dinner Course Menu
17:30 ~ 20:30 L.O.

Grande Foresta

Caviar
¥ v 7 15¢g

Apple / Crab / Green onion
hAZ EBE TCHAF

Octopus / Cabbage
KL a Hpk vy

Mushrooms / Cacao

mE AhA

Spinach / Yuzu
129 LAE fili

Fish / Viscous
it v 27

Meat / MISO
BRI H S EgkE

Beef tail / Tajarin
T 2¥ YV

Carrot / Strawberry
ANZ 53

Blood orange / Kuromoji / Watercress
77y EALvY BXE vV

Tea confectionary
INELT-

¥43,000

Tax and service charge are included. The content may change based on the availability of ingredients.



Menu of Children
ﬁ?*ﬁ)‘ = a—

Soup / Pasta or Hamburg steak / Dessert
A=T | NARK FllE AV AT [ FHF—}

Menu of Children’s course *¢Dinner only
Brfka—2x X7 4 F—RE

Amuse / Appetizer / Pasta / Main dish / Dessert
T3Ia—X /i /) "A&X | A4 vFiavva [ THE=F

Tax and Service charge included

¥3,000

¥12,650



