BREAKFAST
MENU

T UIVF—% BRHDEBEREE / For customers with food allergy

RN OHRBERR 3T Ae e L THY T3 MERE 8 H (1, fL. A, BE L. e A= {BAH)
EHEUTNCOAMER—OBFCHIELTHY 3. JHXHNCAY v 72 THEHMF LSV,

If you are allergic to any of the 8 specified allergenic ingredients (egg, milk, wheat, buckwheat, peanut, prawn, crab,
walnuts ) please kindly be aware that all items on the menu are cooked in the same kitchen facility.

We ask you to discuss with our staff before your order.



BREAKFAST MENU

7:30-10:00
SET DRINK

TREYFY Y7 2BRFLLEEVL

7V ¥ Fa—t— COFFEE T7A A d—t— ICED COFFEE
#LZX TEA (HOT / ICED) FV vV Ta2—A ORANGE JUICE
JV—FIV—yTa2—RX GRAPEFRUIT JUICE

SAWAMURA MORNING PLATE
IR E—=V 77 L —F

ALAEBRE EBEX 2M8 /) F -V YA —/
NF— 7Y 208 EMELRN— 2/
Ry —Va/a—=Twt/

TV =95 | hTHY S (4H)
Fried Eggs / Turinger / Butter /

2 Kinds of Deli / Bacon /

Potage / Yoghurt /
Green Salad / Breads

2,550 #ir 2,805

MENERN—a V2R LTVET

PAN-DOMI FRENCH TOAST SET
AR U
TZVVFh—AF Y h
ZVYF b —=Ab /FEMELKRR—-a/
TV—=VHFF | XA=F)vav7s/
RXAANV R =37 — A

French Toast / Bacon / Green Salad
Maple Syrup / Mascarpone Cream

1,850 5ix 2,035

XEMBEWRN—aV2HHLTVET




FTRTEYMI+385H (Bir) THYFA—F (RFAPa—R) &olFonFd

All sets are available with a cup of soup (minestrone) for +385yen (tax included).

SEASONAL FRUIT &

FETA GREEK SALAD PLATE
ZEHioTN—v L
TLIDFY Y% $ 57 FL—k
FYIxH¥oF/a—-snr/

MNTREY S (318) | N T —

Greek Salad / Yogurt / Breads / Butter

1,250 52 1,375

SPANISH STYLE OMELETTE PLATE
RLAETR D

N ATRER DN A VN
FAVY[HSFIFY) 1H/

EE/0172 W XV 8 WAV A

Omelet / Salad / 1 Deli Item /
Yogurt / Toast / Butter

1,100 %2 1210

EE133
[ZUNUMA HAM & BENIBANA EGG
AVOCADO OPEN SANDWICH
W/ DUKKAH SPICE

(CAERTE VAV S AW (]
TEARDF =T V4 VR
—Fah AN A—
F=TFVE BT T 1E

Open Sandwich / Salad/ 1 Kind of Deli

1,250 #ix 1,375



DRINK MENU

from the BAR

| BEER

KARUIZAWA AWA LABO
Session [PA / White Ale

{AFE W Session IPA / White Ale

HEARTLAND draft
N—FS5VF MA

BRAU MEISTER draft
TS59IL A — Pk

GUINNESS bottled
FARA MK

KIRIN GREENS FREE bottled
KIRIN 7Y —¥ X7V — ¥
% NON ALC.

| ORIGINAL BAR DRINKS

HIGH BALL
NA KR —)

FRUITS GINGER HIGH BALL
lemon / apple / blueberry
TV—= TV T% =N K=
VEY/YAZ /) Th—RY—

LEMON SOUR
VEYHT—

* FRYMF-ERERVIFT

1,320

968

1,045

1,045

715

880

880

880

* marked drinks will be served by pot

FORMARZ10%DBEMEME & BY T 5

above price is 10 % tax included

from the CAFE

| COFFEE
SAWAMURA BAKERY BLEND

*¥RFHR—HY—FLUVF

ICED COFFEE
TARI—E—

ESPRESSO
IATV oY

AMERICANO
TA) =)

CAFFE LATTE
ATTT
CAPPUCCINO
AT =)

HONEY CINNAMON LATTE
No=VFEVYTT

| TEA

EARL GREY / ORIGINAL BLEND
T—=WNITVA / FITVFNVTVYF

ICED TEA
FART A —

CHAMOMILE / ROOIBOS

*kAEI—NV/IVAKR

| SOFT DRINK
APPLE JUICE from Nagano
BMYATIa—2R

PEACH JUICE from Nagano
EMbLYL Ta—2R

GINGER SODA lemon/apple/blueberry

IVIx—=I—F
VEY/ YVAZ/ Th—~R1)—

715

660

550

605

693

693

770

715

605

715

770

825

660



LUNCH
MENU

T UIVF—% BRHDEBEREE / For customers with food allergy

AN OHRBERL 3 oA L TH Y T3 MER R 8 H (1, fL. A, 2E %L e = {BAH)
EHEUTNCOAMER—OBFCHIELTHY 3. JHXHNCAY v 72 THEHMF LSV,

If you are allergic to any of the 8 specified allergenic ingredients (egg, milk, wheat, buckwheat, peanut, prawn, crab,
walnuts ) please kindly be aware that all items on the menu are cooked in the same kitchen facility.

We ask you to discuss with our staff before your order.



FUFAZ2—IIET
M) IR E T 9 (Brby A

All menus are accompanied
by bread basket (free refill)

A=2—|C+385 H (BiA) THYFA—F RFAMe—R)Z2F6hF T

All lunch are available with a cup of soup (minestrone) for +385yen (tax included)

MAIN YT E

comes w/salad

GRILLED CHICKEN w/ grenobloise sauce
WLLHRDOTYI 7u)7ur—XV—2 1,900
FAARICAH LIz b= b ERE, Fy =0V -T2 L Bl 2,090

GRILLED CHICKEN BREAST & PANCETTA w/ herb butter sauce

BERADTII n=7r58-v-2 1,900
Lok ek EiF7-BERRENVF vy TEAEL Biix 2,090
N=T DV —ATE2IXY TR

GRILLED HAMBURG STEAK w/ spicy miso tomato sauce

TN INIIS—T ~Z84Y—BM b= b~ 2,100
BT 7ML R FFVD FINVN=F Biir 2,310

IIRBRME 2R L7 284 —b= bV =2 T

GRILLED PORK LOIN w/ green mustard sauce

BKEBOQ—ADT YV Z7V—v<AF—Fy—2 2,200
BRO—A% YTV v Li—IL Biih 2,420
B DRV —RATE 01X

STEWED WAGYU-BEEF CHEEK & GRILLED VEGETABLES w/ salsa verde
MEIZIZIAHORY - e TYIVEE  yaydzny 2,500
Bz HE2AoFsn, bl s I TERAALRE LV Bir 2,750
PNV T VT TCHREZBELALIEZIWV

GRILLED SWORDFISH w/ dukkah oil
AATFDOTIIV Fantin 2,000
Ta—=I—=TYNLIAAIFL, BYBVASM AL F Yy VDY —AT BiA ¥2,200

RARE GRILLED SMOKED SALMON w/ basil mustard sauce
Y —FVDIF 24T )V SIVEBRDIAS —FY—2 2,300
V7YV LI —EVDORKRE, RRDLREROY —ATERITFE LA BiiA 2,530



PASTA

V2L R

comes w/salad

VENISON RAGU & EGG PLANT LASAGNA

BEEE | — LT DIF=T 1,800
BREBADBWRoRY DT T ERFIAN 2R 22K BEDOFTF =7 BiiA 1,980
SEASONAL PEPERONCINO

Z O ROV F—) 1,800
HOEM 2o fmRRT vV F— ) Biik 1,980
SEASONAL TOMATO PASTA

FHOR ISR Y 2,000
AOERME, PPV =270 RY DS BiiA 2,200

AHDA— Mt %

SALADS

comes w/soup

GRILLED PORK SALAD
BEN)R—TDTIVYS5F

TINWLicPa—Y—ERu—AR%E by EV T, R-BICLBELR—5
HOUSEMADE SMOKED SALMON & ORANGE CAESAR SALAD

HEHUEMY—FE e F LIy —F—H 5%
BEBERY—E2BELRY . ALY VTR A LT H 55

LUNCH SET

DRINK 250 #w 275

IR R—=A) =TV SAWAMURA BAKERY BLEND

7A A 32—t — ICED COFFEE
HLZK TEA (hot / iced)

F VT2 —A ORANGE JUICE

TV —77)—) TV 2—A GRAPEFRUIT JUICE

DESSERT

1,850
BiiA 2,035

2,200
BiiA 2,420

350 w385

INZ=F T4 A VANILLA ICE

139 U4 74 X ROASTED GREEN TEA ICE

S —27)V VIR YOGHURT SORBET

75V KRJ—ZX)IVX FRAMBOISE SORBET
TAFIA TIRAMISU (+2758)

KANT> PUDDING (+220Bi3))



DRINK MENU

from the BAR

| BEER

KARUIZAWA AWA LABO
Session IPA / White Ale

{a4FE W Session IPA / White Ale

HEARTLAND draft
N—FFUF BAE

BRAU MEISTER draft
TS IL A — Pk

GUINNESS bottled
FRA K

KIRIN GREENS FREE bottled
KIRIN 7Y —¥ X7V — ¥
% NON ALC.

| ORIGINAL BAR DRINKS

HIGH BALL
NA R — )

FRUITS GINGER HIGH BALL
lemon / apple / blueberry
TINV=D IYTx =N AR—=)V
VEY /YAZ /) Th—RY—

LEMON SOUR
VEVYHT—

* 3Ry M —ERERVIT

1,320

968

1,045

1,045

715

880

880

880

* marked drinks will be served by pot

BRI 10%DOBMER L 2D T T

above price is 10 % tax included

from the CAFE

| COFFEE

SAWAMURA BAKERY BLEND

*RHR—HY—FLUF

ICED COFFEE
TAAI—E—

ESPRESSO
IAT VoV

AMERICANO
TA) =7

CAFFE LATTE
AT xTT

CAPPUCCINO
AT F—)

HONEY CINNAMON LATTE
N==VFEVYITT

| TEA

EARL GREY / ORIGINAL BLEND
T—=NTVA/ XV FNVTVIF

ICED TEA
TART 4 —

CHAMOMILE / ROOIBOS

%k AEI—NV/IVAKR

| SOFT DRINK
APPLE JUICE from Nagano
BEMYAZTV2—2R

PEACH JUICE from Nagano
BMLY Va—A

GINGER SODA lemon/apple/blueberry

] )
I~

VI —=I—F
VEY/YAZ / Th—RY—

715

660

550

605

693

693

770

715

605

715

770

825

660



WEEKDAYS

LUNCH COURSE
3,637 FJ i 4000 )

ANTIPASTO
[{E3 Dk gsln

PANE
DY IRV (BrbY )

PRIMO PIATTO

DT 2RIVBFERIOE 1 BBRBPWA-ETFT
B DO RRTVF—)
TN 4 VAW &4

MAI

BT 5B Y BEERL0% | REECVALT £
BLLRD TV 7vrFag—2y—2
BB —AD T V))V 79—v<RF—Fy—2
AAT X DTNV FantAn
Y —FDIF 2TV SOVERDIAF—F V=2 (+300 )
FZEIZIIADRY—b & FYVEZE prso=17 (+500 1)

Z

DOLCE
ZFHi DT —b

COFFEE or TEA
a—b—F-EAE

RRRRRRRRRRRR

AAAAAAAAA



DINNER
MENU

FAF—RX=2—121F, 10% DY —ERF XY —TVZHEBN-LET

Service fee of 10% will be charged to dinner menus

TUNVF—% BHEHOBEHE / For customers with food allergy

RN OHRBERL 3 oA L TH Y T3 MR 8l (1, fL. A, TE L. e = {BAH)
EEUTNCOAMERA—OBSICRHIELLTH Y 3. JHELNCAY vy 72 THEHRMFLZES W,

If you are allergic to any of the 8 specified allergenic ingredients (egg, milk, wheat, buckwheat, peanut, prawn, crab,
walnuts ) please kindly be aware that all items on the menu are cooked in the same kitchen facility.

We ask you to discuss with our staff before your order.



TR TR 72 6 DD R EAMT TS 2B S RIFTVWET,
20O 22y o fiv, EhEholpoftzEr L 7Ly FrosicuwEd,
MOBEAZGEHT I EICEEZ EOWZIRN O 1,
LA bT Y ORFE DML BT .
BEEED RLOEFRE, AL A2 VRIS YIRS Y
BHOEEZENLIz—— e S DRHLAGbEE BEE LA LI 0,

NTREY IS
bread basket

S (@b /pieces) 350 #2385
M B # T /pieces) 615 #2 715
L (12471 /pieces) 980 ™2 1,078

¥ 1Ay M0 M B 206 8 THEX V2T ET
(GHEAA—TEn)ET) We take orders for +110 JPY (tax incl.) per piece



SALAD #7%

GRILLED VEGETABLE CAESAR SALAD

TUNVHED Y —F—H 5% 1,200

JUNLETAL VLI AL B R —F—FLy Yy 7 TEH 2 Blix 1,320

MIXED FRIED SEAFOOD SALAD

FANDTYYNIANY S 1,300

t') S E o CIIT A & BiA 1,430

HEBES 1PV 75 v RI—ZXD Ly Y v 7 TH EF =% 5%

GRILLED PORK SALAD

BYYR—TOTINYFF 1,200

TINLT=Y a— Y= O—AWE by BV 7y RIS SR —5 Bz 1,320
SOUP ==~

MINESTRONE

IRFAPT—F 750

P75 330) O IRA P — 3 Biir 825

SEASONAL POTAGE

FHORY—Va 850

BizA 935

HOBEMOEW®R-o R DRY —T a2



—— COLD TAPAS w7z

FRESH FISH CARPACCIO
A DI NIy F 3
HOBEAOEE & XHXNH BT A1

SHRIMP MAYONNAISE w/ coriander
BEZOSIR—AHZ ~7F—BR~
FLUIO)Fa— b IVPERMEIRARGEEY T L —X

PEACH & JAPANESE EGGPLANT SALAD w/ Pecorino Romano
WERKIMFOY S ~xay—-uv—)~

OB EKITTEY v T ML BT 55
JcoRNYpRa) —) F =&

MARINATED VEGETABLES
Y AL e I0VAR V4
HOBEDE 7V A, ERDD —Fhic

SEASONAL FRUITS & BURRATA CAPRESE
FBHOIN—IETF—FDOAT L —F
TIG—=F =A% T 5T EHERIMHLI-h T L —¥

1,200
Biir 1,320

950
Biir 1,045

900
Biix 990

650
A 715

2,200
Bl 2,420



~——— COLD TAPAS #7

3 KINDS OF ASSORTED PASTE

R—AMIEE)EDE
XA 7 v 7 B@ml EXwn
MHLED (500 FI~ (BEA 550 FI~))  TX W ¢

CHEESE NUTS
F—XFu
F—=XIN=TZhhE, FovIkEdDE LI

HOUSEMADE PATE de CAMPAGNE
BRENF-F-Ahon—=a
AYARAY =R EFyav b T REREZTo T4 VHHET I

TORANOMON POTATO SALAD w/ Egg Yolk & Bottarga
RMART Y FE ~WEnI23In~

TA4IVDERE 720 RYFHRAFEIZL 2V,
AL AEN=TZRDEIA )T FNVRT T 5

ASSORTED CHARCUTERIE
V¥ NvFab)—-BYabyE

HREOY vLF 2 by — iz Lz,
HEAZIRDVOREY) bk BREL AT

1,200
Biix 1,320

700
Biix 770

1,200
BiA 1,320

750
Biix 825

2,000
Biix 2,200



HOT TAPAS s

SPRING ROLLS w/ shrimp & avocado cheese
WELTRARF —ADRATAy 7 HEE 17 450
MO R VHAEbE, FFTRARIA B 495

GIZZARD, LIVER & SEASONAL VEGETABLE AJILLO
B - L= FHBFEOTE—T g 1,100

WHFELN—Dary 74 EFHHEET YTV OH =97 FA N T BiA 1,210

SEASONAL AJILLO

FHiOTE—Ta 1,200
FEHOEMET YT YDA =) v 7 FH A VT B 1,320

FRIED PIKE CONGER w/ Romesco Sauce
BOT7Y)YF ~uxxav—2~ 1,200
Wiz 7 7 Y ML 7% 7 R 7 )y 20 A2 3 — T BiA 1,320

GALICIAN OCTOPUS w/ Original Dukkah
FaADHFIVY TR ~F)IFn7an~ 1,400

KR Tebon{fkhif-ra% BiiA 1,540
ARA VO RBAY) STEICT LY L 1

RANDOM CUT POTATO FRIES
TuIu R R7rb 754 650
EL7ZRT M EFW) LT BRNIBRAOHLET 754 Biix 715



HOT TAPAS s

FISH & CHIPS
T4V 2 & F VT A 950
B RZH LB L — e E— bk OfLA L bHE R L BLix 1,045

EGG PLANT PARMIGIANA

MFDONNVIVr—F 1,400
MTE R b =R OF — XA MR 7= 4% F1HE Bix 1,540
INVIHERF T

PORK LIVER MEATBALLS
JBLN—DBRRE D < fa 1,100
AL AFEBIRLN— DD, TEE I Bix 1,210

GRILLED LAMB w/ lemon & red wine salt
BN XFERO TV LVEY - RUA VERL 1,100

WO 21— —X2H LD, BlEFILL YL Blx 1,210
EME T VT VICEDZ B —he LEVRARBRTIA VHEENFTTLO

PORK SPARE RIB stewed in balsamic vinegar

JEARTY T DINNVHI TFH AR 1,100
by hIIZEAATE, R 2—20H5 BiA 1,210

BILIFE- 727 = AlE, SV TEY &

POTATO GNOCCHI w/ gorgonzola sauce
CPELD=gvFd IvIvy-5v-2 1,400
AZRBOL AL D=3y F 2 INT V=5V —2T B 1,540



— PASTA*RISOTTO <»7-

SEASONAL PEPERONCINO
ARTYF =)

DR Ao FokRa v F— )

SEASONAL TOMATO PASTA

P RRS

WOk, P bV —R720RY) DISRY

OF THE MONTH CREAM PASTA
VAR YNAY &4
AF v 7FCHEZRLIEIVL

CRAB & TOMATO CREAM PASTA - linguine -
L NN AYVA Y VAV A PZ 2
BOERA T3 E o7 h2h 7Y — 2828

KARUIZAWA NAPOLITAN
BHIRFRYF

IMIRBR S ZEH L 722 7 DH 5V — AW T2 RN HEAZFE) ¥~

SEASONAL RISOTTO
FHDOYV v b

WIEEE POty PEEHNy 27 LY FLTHALTWE T

MEFHIEA Z v 7 E ThahalEXwn

VW ——

1,700
Biix 1,870

1,800
Biix 1,980

1,800
Biix 1,980

2,400
Biir 2,640

1,750
BiiA 1,925

1,800
Biix 1,980



MAIN »1~

SHINSHU PORK SHOULDER STEWED IN DARK BEER
FBINERBEOD — 2D BE— L&
I IROHLE — )L X — F1— KOKAGED X ¥ 7 k & {#i ]

GRILLED FRESH FISH
BT YNV

TV LIk R R oM bl RIFE L
XEEIZA v 7IChH Rl X n

RARE GRILLED SMOKED SALMON w/ basil mustard sauce
P —FEVDIF2A T IV NVVERDI AT —FY—Z
LTI YN LIcH—E &, RODBRBEERDO Y —ATHRITFE L7

HOUSEMADE PORCHETTA w/ fennel & grapefruit salad
BRBERVIYY TovineIU—T IN—YD% I FRL
BWRWICN=THEDAZY) T OBk

2,200
Biix 2,420

2,200
Bl 2,420

2,200
BiiA 2,420

2,400
Biix 2,640

STEWED WAGYU-BEEF CHEEK & GRILLED VEGETABLES w/ salsa verde

FFIFIZRDORY - E I NVEHR IvFT=ns

MR EWEA AT AT, MO MOICR2 3T HEAALE LI
PN T2 T TR BRLA LT

GRILLED CHICKEN THIGH w/ grenobloise sauce
BLLAD TV 7V FaT—Xy—2
FARRKICH v FL72 b= b, ERE Fo8—D Y —ATX51F) &

GRILLED PREMIUM WAGYU from Shinshu
BMFLITAMEFEDOTYNV
FZONNNTG VY ADENI=T LI T 22 Lol e L FE LI

2,500
Biir 2,750

2,000
Biix 2,200

5,600
BA 6,160



DESSERT 7#-1

CUSTARD PUDDING seasoned w/ whiskey
KRBTV
FAEN 2o 72 DB T 2T 4 AF =2 AN TRAZLAE LAY 12

BABA w/ Milk Ice Cream

NN INITAREL

AZN)T FR) DR T F—F 2GR h R vay 7TCrL oY LELE
T LWEEMNITEH)ZE

TIRAMISU

TATIA
FYVRBOWIZAT Ly VEHYAALZI—E =T 7+ VIS
WERIAIVR=F 7)) =Lz ER, ZAHVIT 7 U EIFFELA

EARL GREY BAKED CHEESE CAKE
T=IWITVADRATEF—Xr—%F
T—=WVT LA ZERIE LD F— X —%
SFEVISUTNET 7R VMIC

ORIGINAL LEMON TART
BTV FIVILEYFIVE
VEYVREDALZACED, FE4 L ERZELE S i

SEASONAL DESSERT
D7 — b

FLIRRAZYy 7EFTEZRLZEXY

ICE CREAM

TART)—2A

VANILLA CHOCOLATE ROASTED GREEN TEA
N5 / Faal—b ESIV2-S
SORBET

VR

FRAMBOISE YOGHURT YUZU
75V KI—X / g—7)Vb ok

800
Biir 880

900
Biix 990

750
BiA 825

1,000
A 1,100

700
Biix 770

900~
Biix 990~

600
Biir 660

600
Biir 660






COCKTAIL »77»

WHISKY & SODA
NA K=

WHISKY & SODA w/ ginger (LEMON / BLUEBERRY / APPLE )
IN—=D TV T —=NAK—=) (VEY I TN=_Y=/T2TN)

LEMON SOUR
VEVYT—

BITTER GIN & TONIC
EF—T v b=v7

SPICY BLOODY MARY
ANAY =TI T4 AT Y —

MOSCOW MULE - rosemary vodka -
O—XY—I3YADEAAI2—NV

SHISO & MINT MOJITO

RELIVIDEE—}

GINGER SODA - vanilla cardamom ram -
NoSGHVTRYFEDI YV Ix—I—F

OLIVE GIN TONIC
FN=F IV b=y

CITRUS & TEA GIN SODA
VINFRKETA—TVI—F

SUCRE ROUGE LIME JINJER
VA—INVN—=T2FGALT VT ¥ —

SUCRE ROUGE ORENGE SODA
Va2 I N—TaF LYV —F

CITRUS ICED TEA
VI ATARATA

800
Biir 880

850
Biix 935

800
Biix 880

900
Biix 990

900
Biir 990

900
Biix 990

1,000
Biix 1,100

900
Biix 990

900
Biix 990

900
Biix 990

750
Biir 825

750
A 825

750
Biih 825



BEER &=-»

KARUIZAWA AWA LABQO Session IPA / White Ale

TAATZ I Session IPA/ White Ale

BHIRDZ 57 b E—) TKOKAGE E—)V, & D3RS T
EFNI-E— IV, BHIRICWI) OB BVEROEME TN LTOWE T,
BPEFELLLIC, E—ET7— b2 THEELZX W,

1,200 B 1,320

HEARTLAND - draft -
N—F T F B4

BRAU MEISTER - draft -
TITIIA ALY — Ak

GUINNESS - bottled -
FRRX K

KIRIN GREENS FREE - bottled -
KIRIN 71— X711 — ¥ NonAlc.

880
Biix 968

950
Biir 1,045

950
Biix 1,045

650
Biix 715



WHISKEY 7« 2%-

1,200
AFO—XENP&&T L —V (Fx8==X) Bir 1,320
THE GLENLIVET 12YEARS OF AGE (SCOTCH) 1,200
T V) Ry b 124 (RavF) B 1,320
TALISKER AGED 10YEARS (SCOTCH) 1,300
V) A D — 104E (ray+) BiiA 1,430
FOUR ROSES (AMERICAN) 950
T+T7H—FR(TAVHY) Bir 1,045
WOODFORD RESERVE (AMERICAN) 1200
YR T+ —=F)F—=TF (7AUAY) B 1,320
MARTELL CORDONBLEU (BRANDY) 2,800
L=V ANVE Y TI— a=xv T (FT5757-) Biir 3,080

SPIRITS #&v >

GREY GOOSE (VODKA) 900
TVAT—A (93vh) BiA 990
BACARDI Superior (WHITE RUM) 750
INHAWTALARN) F—)V (K745 2) BiA 825
DON JULIO BLANCO (TEQUILA) 1,100
FYy720F7S5/a (57%—9) BiA 1,210
BOMBAY SAPPHIRE (GIN) 800
RYRAYT7AT (V) Bir 880
NOTO GIN (GIN) 1,300

NOTO Vv (¥V) BiA 1,430



—— SOFT DRINK 77 ¥v27

ORANGE JUICE 600
FVUITa—R BA 660
GRAPEFRUIT JUICE 600
TV—FIN—I T a—R BiA 660
APPLE JUICE 200
BMNEYVAS Y 2—A BA 770
PEACH JUICE 750
FINELLY 22— B 825
OOLONG TEA 600
v—u Uk BiiA 660
COLA 600
a—7 BiiA 660
GINGER ALE 600
TV x—I—) (HOo/En) BiA 660
GINGER SODA (LEMON / BLUEBERRY / APPLE ) 600
v —I—F (VEY [ TNV—RY— [ ToTN) BiA 660

SAN BENEDETTO Natural

Y REAFY M FF 25 )V 500ml
(RATINIF—F— | IZRTNAN—T YV Tt —F—)

1,000
Biix 1,100



SAWAMURA BAKERY BLEND

RER—H YY) =T LV F

ICED COFFEE
TAARAITI—E—

ESPRESSO
IRTVyY

AMERICANO
TAY =7

CAFE LATTE
BT xTT

CAPPUCCINO
HTF—=7

CAFE MOCHA
BT =EN

HONEY CINNAMON LATTE
No—VFE'VIT

CAFE

ORIGINAL BLEND - pot service -
ANVIFNVNTUVYE  HybF—ER

EARL GRAY - pot service -

T—NWVT LA HEybH—EZR

ICED TEA
TART A4 —

CHAMOMILE BLENDED TEA

- pot service -

HEI—INTVYVEF HRyl¥—Ex

ROOIBOS BLENDED TEA - pot service -
WARATLYEF #yrH—EZX

HOT

ICED

HOT

HOT / ICED

HOT / ICED

HOT

HOT

HOT / ICED

HOT

HOT

ICED

HOT

HOT

600
Biir 660

600
Biir 660

500
Biix 550

550
Biir 605

630
Biir 693

630
Biir 693

700
Bix 770

700
Biix 770

650
BiA 715

650
Bix 715

550
Biir 605

650
Biir 715

650
A 715
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K4 farm

Furusato Vineyard

THYATN—F
N HHERE®D
77—Ab
TAYT =TI

=

SAWAMURAZEE §2 74 VA7V —=7I3MEESH, SEIBREOERVRIZREFRT,
B4t BB TFZ farm Furusato Vineyard 1 D7 2B Y flAa D F L7
INEL7-REIDOEFTN: “T7—AF T4V TV T4 V71,
N/RBEOERLIZ EHICTIENTS, JLyVaTRERDINSEDVIC
HEPVE LT T—T NS LERICELIEETf V2, FOBELALILEI WV,

. . EERE
FIAVDOHMIZHEDH
[
Chardonnay & Riesling 2025 5,200
6 YAV RR &Y —RY 7 2025 Btk 5,720
ST:?T.: Chardonnay, Riesling
Arc en Vigne / Nagano, JAPAN
LEYVRHVAZZ Db 2R E)
Chardonnay & Riesling ?‘/)I/ “”F — ,/C,@ _5 L [ (/Ej, th)
& ROSE Merlot Rose 2025 5,200
Fl\f; = Arna ay 2025 BiA 5,720
Furusato Vineyard M e r l Ot

Mother Vines / Nagano, JAPAN
Merlot Rose TLwTanHmYEFR N (O N RIEEK




FZ farm

Furusato Vineyard

Chardonnay

FZ farm

Furusato Vineyard

Chardonnay

FZ farm

Furusato Vineyard

Merlot

FZ farm

Furusato Vineyard

Cabernet Sauvignon

WHITE Chardonnay 2025 a 5,200

¥ IV A 2025 a Biir 5,720

Chardonnay
Arc en Vigne / Nagano, JAPAN

FRk DL B L 7R ED =27 v A0k

WHITE Chardonnay 2025 n 5,200

V¥V A 2025 n Bk 5,720

Chardonnay
No-Oto-wines / Nagano, JAPAN

IO ZNSA A BDE LR EY LT TRX D

331 Merlot 2025 5,200
Anna 2025 BiiA 5,720

Merlot
Mother Vines / Nagano, JAPAN

B HDON) =D Xt 2 LWV RER, Eehnyr=r

I3 Cabernet Sauvignon 2025 5,200
ARV )—F 4 =3 2025 BiiA 5,720
Cabernet Sauvignon

Arc en Vigne / Nagano, JAPAN

TN =) —DTUY FIHKD= 27 ¥ A Gk G E e

I MR PO o

F7Z farm

Furusato Vineyard

FZ farm Furusato Vineyard
(FZ77— 2B Y4 Y—F)
20254 SHIC7A VAT NV —THREK
L7z S0EDBEEEFLIE) B
BRITFVIROED O3 E) P
BYHATVET,
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CHAMPAGHE
| GEOFFROY

EXPRESSION

fi

SPARKLING

A=) 2T

Bianca Vigna Spumante
ETVAhE—=x AT VT
Glera, Garganega

Bianca Vigna / Veneto, ITALY
g )ACoT O WlA ke RSN HEILD

New Player in Town
Za—TVUAY— ¥ FIY
Trebbiano Modenese

Rio Rocca / Emilia Romagna, ITALY
TJETEVSCORITFHF 270 %24

Ryugan Koubo no Awa
REMR §EREOY

Ryugan
Manns Wines / Nagano, JAPAN

REFOEFEME T 100% &S50 TRER

Cremant d'Alsace Extra Brut
VLV TNVHFX

IJANT 7TYavhb

Pinot Blanc, Chardonnay, Pinot Noir

Bott Geyl / Alsace, FRANCE

FODRRFEREICD B 7)) AE—RIKbW

Champagne 1er Cru Cumieres
Expression Brut

VXY= TINVIZ )2 FaI—)
IIATVLyyFy 7TYavy b

Pinot Munier, Pinot Noir, Chardonnay

Rene Geoffroy / Champagne, FRANCE

v 8= = 2 Tl U WD R W RS IS HE E 7oA
BRHAOL-BX b Ww

4,900
Biix 5,390

6,300
Biix 6,930

6,500
Biia 7,150

7,800
Fiix 8,580

16,000
Biix 17,600



Donanse

]"}"] DE GRS

BORE LTS W IERT

ITER

WHITE

Ho 4~

Domaine de Gras Estate Sauvignon Blanc
FA—R 5 7/5A ZAF—}

V—g4=aY T

Sauvignon Blanc

Domane de Gras / Central Valley, CHILE
FEONTHEA & L72Rb W

Sulki Bianco
ANF EFT o

Vermentino, Nuragus
Santadi / Sardegna, ITALY

WO EZ KL S I A7)V LIRR

Robertson Chenin Blanc
ON—K) Y VaFy TS5V
Chenin Blanc

Robertson / Western Cape, SOUTH AFRICA
Ny YA TN RFALICT =Y D BITREY)

Pago Casa Gran Casa Benasal
Gewurztraminer Moscatel
INT « Y- TS5 Y- RV
FFavI NI IFR—IV/EANTIV
Gewurztraminer Moscatel

Pago Casa Gran / Valencia D.O SPAIN

N HY EIRR LA DFELY N T 2 A

Iter Chardonnay California
A—=F—= X NVEARAVTHNV=T
Chardonnay

Iter / California, U.S.A

BELWEE, BRI L L A0 R4

4,300
Biix 4,730

4,500
Biix 4,950

4,800
Biir 5,280

5,200
Bix 5,720

5,500
Biir 6,050



HOLUNDER

Chardogungr 200%

WHITE

H7A4 ¥

Holunder 5,800
F— ¥ — A 6,380
Riesling, Sauvignon Blanc

Herrenberg Honigsackel / Pfalz, GERMANY
TURITAYINORR ) o LY ERFFENIECNLH

Grove Mill Marlborough Sauvignon Blanc 6,200
yu—v; IV v—LRu B 6,820
V—J4=ary - TIv

Sauvignon Blanc

Grove Mill / Marlborough, NEW ZEALANDE
FEXNDR PAEANTN—=YDFY, Va—r—TESIAES L LIZKDbVL

Chateau Sakaori i-vines Chardonnay 6,800
% b— {¥r i-vines ¥ ¥V K4 BiiA 7,480
Chardonnay

Chateau Sakaori / Yamanashi, JAPAN
RO N ENTRELRHAED Y vV P A

Lighea 7,200
Plravs Bk 7,920
Zibibbo

Donnafugata / Sicily, ITALY
VX AIVRMAE, ALY TNMICED BRI A Y



WHITE

H74 >~
Woodyfarm & Winery Phil Manseng 8,000
WEYYTFAT7—0 T4V T Biix 8,800

Petit Manseng, Chardonnay, Alvarinho
Woodyfarm & Winery / Yamagata, JAPAN

EE CERMZEECBREDF. S XM THEM

Saurwein Chi Riesling 8,500
WI—F7 A4y F V=Y VT B 9,350
Riesling

Saurwein / Elgin, SOUTH AFRICA
LEY vy =y PO L) el alk L) —AY ¥ 7

R - 4 4
SAURWEIN

i R

Telrano Sauvignon Winkl 11,000
FNGY I=T A=Y T4 VI s 12,100
Sauvignon Blanc

Cantina Terlano / Trentino Alto Adige, ITALY
Y F =Ty FRRERE G iREERADOD D RHE

Reu de Vin Charodonnay Colline d'Or 13,000
g Ya—=FT7Y Y¥ VIR I3Y—X F—)b Bix 14,300
A Chardonnay
Lol 15 Rue de Vin / Nagano, JAPAN

IMETEREE, AR 3ol H L)y FRAYAN




MAMPBELL EARLY

414

ROSE

=8
Tsuno Wine Campbell Early Rose 4,900
WEIL Y Fx o7 —1— ¥ Bir 5,390

Campbell Early
Tsuno Wine / Miyazaki, JAPAN

ST 5 RHER 1 ZTON R H ARy L3508

Toscana Rosato Flower Power 5,600
MAA—F a—h 757 —7— B 6,160
Sangiovese

Podere 414 / Toscana, ITALY
Ny E=I2T =7 IHHEXR O BfkA T Y

Rock Pet Nat 6,200
a7 Xy pFy b BiA 6,820

Marsanne, Chardonnay, Malbec
Hanging Rock Winery / Victoria, AUSTRALIA

MHEE AN A E— NV DE) RIEIATHEIN T A4 mFid

Rosato Toscana Fuori Misura 6,500
g —p PAH—F TF—=1) IX—F Biix 7,150

Sangiovese, Merlot, Canaiolo
Fattoria San Giusto a Rentennano / Toscana, ITALY

BNOOEH TEL-FAROD LY



o lina
'y Cimevald ﬁ
Faﬁ

1 L1 e SOMS WIR
SIMCE 1850

T Yy

QLI EVE

o

ORANGE

LY

\4

5,200
Biix 5,720

Vina Esmeralda Flor d'Orange
T4 —=Xx TAATGINVY Ju—)IV K 5V

Muscat of Alexandria
Torres / Catalonia, SPAIN

TO—I NV AaTaxEELTELOLL VD

6,000
Biir 6,600

Lunaria Malvasia Bianca Orange
Ancestral Biodynamic Nature

VFNT IVT7TT ETVA FLUY
TYRAMNINV EFTFIvI FFal

Malvasia
Cantina Orsogna / Abruzzo, ITALY

BB RER LD BIEN L ADY AN L 00 L WERA D

Serie R Ambrato
TVL—=TIYXT) w7
)Tyl 7ry7I5—}

Sebel9110, Delaware
Grape Republic / Yamagata, JAPAN

FLyPE=NVDZ 2T Y AICEY =Ty,

7,000
Biix 7,700

IO RE

Rkatsteli Qvevri
Iz JAL UG — VhYATY)

Rkatsteli
Qvevri Wine Celler / Kakheti, GEORGIA

HALXHOWRE LT O L LN REHR 7)) -2y a—TUT T4

8,000
Biix 8,800



: '(-"2;(}'/ ,/_.-_, Rt peet)

VILLA WOLE

GLENELLY

Ll PELEE R

£308

TLATE EOLLICY A

A

RED

R4 v

Cune Asua Crianza
T TAT 77 %

Tempranillo, Grenache
Cune / SPAIN

AR ADFENIZF ) —Z2DINT  AD R NEELE

Sulki Rosso
ZIVF ayy

Carignano, Monica
Santadi / Sardegna, ITALY

ALUIRIEE A A g e L5 L WHi RO IR

Villa Wolf Spatburgunder (Pinot Noir)
FAT T ANT A= TNT VF—
Spatburgunder (Pinot Noir)

Dr.Loosen / Pfalz, GARMANY

REREOF v =3I 770~ BN RO472Y)

Glenelly Glass Collection Syrah
TJVA)—= TRV r7vary ¥I—

Syrah
Glenelly / Stellenbosch, SOUTH AFRICA

4,500
Biix 4,950

4,800
Biir 5,280

5,500
Biir 6,050

5,900
Biir 6,490

BONGEKEBELRRT 4, 7LV TFAIANVOET - 25—



CATENA

RED

R4 v

Ch. Roland La Garde Tradition
Vx¥bh—-ua—5v7 - Fx)VF ’ FT4Tav
Merlot, Cabernet Sauvignon

Ch. Roland La Garde / Bordeaux, FRANCE

N = RREOED DB, DL VELE L 7RI,
DR N A

OZV Old Vine Zinfandel Lodi
OZNVF—NWVER G2 AT TV a¥4

Zinfandel, Petite Sirah
0OZV / California U.S.A

ANAALZONHIZE L A7~ Lokl 7:0)

Blaufrankisch Rusterberg
7597V yFyva VAF—N)7

Blaufrankisch
Ernst Triebaumer / Burgenland, AUSTRIA

WL FERERTANRIS=DR N R AN, A

Catena Malbec
NTF NNy 7T

Malbec
Catena / Mendoza, ARGENTINA

TNVEYTF v aeRETETAFY —
TEERINSEMR Y = NG U RIENTIZTVERT 4

6,200
Biix 6,820

6,500
Biia 7,150

6,800
BUA 7,480

7,500
Fiix 8,250



RED

w4
First Drop 2% Barossa Shiraz 9,800
CUVEE RIKA T7—AL-Nav7 2% NavH - F—X Bix 10,780
e Shiraz
NOT NOIE . .
2044 First Drop Wines / AUSTRALIA

Ny F T ED, BERY— 7)) —,
Faab—b, F—THO=Z2T A

First Drop 2% Barossa Shiraz 9,800
T7—AL-Fav 7 2% Navt 57— Bix 10,780
Shiraz

First Drop Wines / AUSTRALIA

Vo FT3ILLED BERY =7~ —,
Fadal—b, F—THEO=2T A

Rosso Cantomoro 11,000
fy=7 avy A bERT BA 12,100

Cabernet Sauvignon
Tunia / Toscana, ITALY

HFIORWEELREREEM LY =~

{7t Solaris La Croix 15,000
S NS5 = Bix 16,500
S()LARIS VAR N S /ALy
LA Hﬁ;)lx Cabernet Sauvignon, Merlot

Mannswine / Nagano, JAPAN
WHROFHEET A >~ LR Z WAL EEFERORE Y 1~

2017

Aopu=An-am



N—=H)—=& 7V R &/

BAKERY,CAFE
7:30 - 20:00

RESTAURANT
MORNING MENU 7:30 - 10:00
LUNCH MENU 11:00 - 16:00
DINNER MENU 16:00 - 23:00
(L.O. 22 :00)

HEH®DA 22:00 CLOSE (L.O. 21:00) ¥#iKkDP L IXH&H

BAKERY & GRILL

SAWAMURA

KARUIZAW A



