DRINK MENU

from the BAR
| BEER

KARUIZAWA AWA LABO
Session IPA / White Ale

YAt} il Session IPA / White Ale

HEARTLAND draft
N—+rFVF HAE

BRAU MEISTER draft
TIIIL AP — R

GUINNESS bottled
FRAA M

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

| ORIGINAL BAR DRINKS

HIGH BALL
NA R—N

FRUITS GINGER HIGH BALL
lemon / apple / blueberry
TN=DT YT %=L K=
VEY/YAZT/ TV—RY —

LEMON SOUR
VEVYY—

1,320

968

1,045

1,078

715

880

880

880

* BERYMF—ERERYET

% marked drinks will be served by pot
FORHEZ 10 % OBEMIH & % ) T§

above price is 10 % tax included

from the CAFE
| COFFEE

SAWAMURA BAKERY BLEND
R RNR—=HY—=FTLVF

ICED COFFEE
TAAI—k—

ESPRESSO
IATVoY

AMERICANO
TAY A=)

CAFFE LATTE
AT =TT

CAPPUCCINO
ATF—7

HONEY CINNAMON LATTE
No—=VFEVYTT

| TEA

EARL GREY / ORIGINAL BLEND

¥ T—NTVA/XYIFNVTVYEF

ICED TEA
TARTF 4 —

CHAMOMILE / ROOIBOS
*¥AEI—NV/ VAKX

| SOFT DRINK

APPLE JUICE from Nagano
BHYAZTT 22—

PEACH JUICE from Nagano
BHBLLY 22—

GINGER SODA lemon/apple/blueberry
TvIx—V—%
VY /YAZS )/ Th—R —

715

660

550

605

693

693

770

715

605

715

770

825

660

LUNCH MENU

weekends 11:00-16:00

BAKERY & GRILL

SAWAMURA

KARUIZAWA

T U F—% BHRH D BEME / For customers with food allergy
JHPEN OB R LG TR R L TH Y TN FE AR 8anH (O, FL. AN ZiEL e e 1= KB A)
EECTRCOEMZEA—OBE TR L THY 9. JHXLHICAY Yy 7ETHERMT (30,

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.



LUNCH MENU

ETORA=Z2—CHTEY R VETFYIEHPMETT viasdrby Bi)
All menus are accompanied by bread basket & 3 kinds of deli (Free refills of bread)

MAIN %574+ % comes w/salad

SAWAMURA SPECIALTY BURGER

s e gr 2,200
SAWAMURA R—J — X N—F— Bt 2,420
W7o RN D8F1 L, FRHOIZAPAMN —MARDoTWE R 2— 25211
GRILLED CHICKEN w/ grenobloise sauce
2,400
REEHDT Y IV 7MW TaT—XY =2 S0 9.640

FAARICHY I LI b< b, ERE Fro—DY—RATXoiX) &

SHINSHU PORK SHOULDER STEWED IN DARK BEER 2650

BMNREET—XDRBE—-VE BiX 2915
IERBE—VAHHL. P e MICRSL T TEAAT L

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

MERFZEZHORY - TIYNVEE FriTg=r7 2,900

BiA 3,

FiIZIztHEZAITFO, o bl T TEAALZELV—IL 190
FNY T2 NVTFTHEEZBRELALIZXN

GRILLED SWORDFISH w/ dukkah oil 5300
ANTEQTYN FartAn B 2,530
Va—=V—=ZTINVLIEAATVFER)BVANRL AL F o IDY—AT

RARE GRILLED SMOKED SALMON w/ basil mustard sauce 2500
B—FVDIFafT YV ATVVRKDO AT —FI—2X S 2.750

LTIV LI —EYDRRE. RODLEBEKROY —ATHEIFIL:

SOUP 55+ % comes w/salad

GRILLED VEGETABLES & CHICKEN CURRY SOUP 2.000

TJIVBREFF YDAV —A—T 8502200
CoKYBRAAZER o BY DAV —Z—F

PASTA ¥ 5744 % comes w/salad

SEASONAL PEPERONCINO 2,000

FHoRRT YV F—) B5A 2,200
B OWEBEHEE ST, RROVF LT L

HOUSEMADE MEAT SAUCE & MOZZARELLA BOLOGNESE 5000
HERI-IY-RALEYYPLSOFUR—F¥ #2200
TEICRMZ NI — PV =R %o RY DF—XT

SEAFOOD RAGOUT CANNELLONI 2100

[zERE| AT —Dhra= B2 2,310
A WV - BHXY - A—VH - BEOBRLZEMIEI-F/—2EDRAARE L

ZHDA — 74t E comes w/soup

GRILLED PORK SALAD 2,000

ﬁwu ﬂ"""y@y])}]/ "3‘55’ BEA 2,200
TINLIcPDa—Y—Bu—ARZ M EVY, RI-BICLBRELR —&

KIDS PLATE

KIDS LUNCH PLATE 1,800

BRI VFTV—} B 1,080
FRYZY - NN=T - HS5F - BT I=FF—-rOE)EbE

gSO()liF3SSSET IAAPE—3 Minestrone
A
SAWAMURA Bakery Blend Iced Coffee Tea (hot/iced)
DRINK SET RFER—H)—TL VK TFPARI-E— FFK
250 =275 Sl Grapefruit Juice

IV Va—x TV=TN=UTVa2-2A

D ESS ERT S ET Vanilla Ice Framboise Sorbet Tiramisu

INZFGTAR  TFGVRI=XIWNR TATIA (+2758)
350 % 385 :
Roasted GreenTealce  Yoghurt Sorbet Pudding
FILETAA =TIV RARTVY2208)



WEEKEND LUNCH COURSE

3,818 H (i 4200 M)

ANTIPASTO
HiSREE) &b

PANE
NTEEYIN Y (Brbyam)

PRIMO PIATTO

UT2RIVBFERIOE 1 BBRFVITET
ZffioRRayF—/)

HFHI—FY—2 &
EyVrLIDOROR—F

MAI

LT 5RE Y BEIEL0% | REBRWLITEF
BLILADT)I 7 Tug—xy—2
Y —FVDIF2Af TV AOVEROIAS — FY—2
AATFDT VI Fahtin
BRRBEB O —ADRE =V (+200 )
HEIZEZADR) =M TINVEZE $ry=n7 (+500 F)

Z

DOLCE
FHiOTHF—1

COFFEE or TEA
I—t — 3R

BAKERY & GRILL

SAWAMURA

KARUIZAWA



