Lunch Course Menu

12:00 ~ 14:00 L.O.
<BiH ¥ O F#% | Advance reservation required >

Seasonal vegetables salad
5N DFHIEF R

Marinated Seafood
fafno<l %

- Homemade Pasta

AHOFIH YR X
F-ik

- Fish / Today's Fish (+¥1,000)
R /) RKH &R

EQA

+ Meat / Roasted Shinshu Beef (+¥1,000)
WEEE / BN 7o —2F

Pre Dessert
7L KT =

Dessert

AHD FLF =

Coffee / Tea / Herb tea
a—t— /AR =TT 4=

Tea confectionery
INELF-

¥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
BMYATDY ¥ == b

Seasonal tart
ZHiD Z L b

Chocolate cake
Hbr—v=zaa7

Coffee / Tea / Herb tea
Coffee (Ice / Hot)

a—e— (TAR/Hv}H)
Espresso

IATL v Y

Espresso Double
BTN ATy Y

Cappuccino
HTF—=7

Cafe latte (Ice / Hot)

h7x7v7 (TARX/Fv )

Assam
7L

Darjeeling
X—=T) v

Earl Gray (Ice / Hot)

T—N71L A (TAR/FY )

Herb tea

O EDOF VT FAT LY FA=T T 4 —
(LEVIZIIAX Tz AR_R—X+ IV}

C IRV X =)

¥9380

¥1,800

¥1,800

¥950

¥700

¥950

¥950

¥950

¥950

¥950

¥950

¥950

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

Ayu / Watercress
W ovv v

Shinshubeef / Japanese pepper
fEM 7L 17 a4 fEILIR

Fish / Green Asparagus
fEf ) — VT AT H R

Meat / Walnut
BREEE  fHBk

Mandarin orange / Dark beer / Sakura
FINERAT By - B

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

Cabbage / Shrimp
BF vy HigE

Ayu / Watercress
ik 2L vV

Green peas / Pecorino
7Y —vE—RX ~Xal—)

Shinshubeef / Japanese pepper
fEM7L I 7 a4 fEILR

Fish / Green Asparagus
fitfa 7Y —Vv T RANTHR

Meat / Walnut
BREEE  fHBk

Fukinoto / Lemon
BROE LTV

Mandarin orange / Dark beer / Sakura
IR Be - 2

Tea confectionary
INELT-

¥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

Cabbage / Shrimp
HF¥ vy HigE

Ayu / Watercress
iy 7Ly v

Green peas / Pecorino
JY)—vEe—R ~Xal—)

Shinshu beef / Japanese pepper
fFM 7L 7 24 B

Fish / Green Asparagus
fEf ) — VT AT H R

Meat / Walnut
BRI EABK

Fukinoto/ Lemon
BEoE LEV

Mandarin orange / Dark beer / Sakura
FINERAT By - B

Tea confectionary
INEET-

¥43,000

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



Menu of Children
BFHRA =2 —

Soup / Pasta or Hamburg steak / Dessert
A= [ SNRAR E Il AV A= ) T}

Menu of Children’s course *Dinner only
BYfka—2 X7 4 F—WE

Amuse / Appetizer / Pasta / Main dish / Dessert
T3ia—X/HIE/ SRE [/ AT 4vva [/ THFE=F

Tax and Service charge included

¥3,000

¥12,650



