Room Service Menu

Japanese Wine HAY A ~

sparkling wines 2%—2 1) > 2704 v

Cuvée Yoshiko 2012 - Takeda winery / Yamagata
FavzITIz0n2 (XRT5ET4FY)— /1)

Cidre - Arc-en-Vigne / Nagano
—=FV (FrhrTa—=a | EH)

white wines HY A ~

la vigne hakuba limited edition 77 4 —=2HEREA Y P F L7 A~
Chardonnay Cuvée Yoshida 2024 - Obuse winery / Nagano
¥ RA Fav e IR 2024 UMY A5V — | BEF)

Monde Briller 2024 - Utabi winery / Nagano
EY R 7V T 2024 (BIRVAF U — [ EH)

Muller Thrugau 2023 - Matsubara Nouen / Hokkaido
a7 — buAY 2023 (EER/ A0EE)

red wines 7RV A~

Cabernet Sauvignon 2020 - Shinshu Takayama winery / Nagano
TRV A Y =T 4 Za 2020 (EMErREVALFY— B

Pinot Noir 2023 - Yamazaki winery / Hokkaido
v/ /U —)l 2023 (LLIGY A FV) — ) ILiHE)

Merlot 2022 - Obuse winery / Nagano

A LOMEEK B 2 REB T A > 2022 UNMEHEY 4 5V — | E5)

rose wine ©“-X7 4~

Autumn Colors Rosa 2024 - Kido winery / Nagano
FeRAHS—Z O—H 2024 GREVAF ) — | BE)

Sake HAH
Sparkring Sake Hakuba-nishiki - Hakuba-nishiki Shuzo/ Nagano
H SR Stars and sparkles (FE#ifE | RE)

Domaine Watanabe 2018 - Nechi Otokoyama / Niigata

R X=X &F X 2018 (RAF L/ HiE)

Beer bE—JL
Hakuba Brewery Pale Ale
HEZLTY — R—)LT— )L

Hakuba Brewery Black
HELYY)— By —

Heartland Beer
N—hFZ7 2 FE—IL

Non-Alcoholic /> 7 /)La—)b

Apple Sparkling Juice - Shinshu Mashino winery
DAZDRANR=Z V7Y a—RX (EMELOY A V/EE)
Shinshu 100% Juice ~ Apple /Peach/Grape

BN 100% > 2 — 2 ~HKi& - Bk - HE

Premium Ginger Beer

TVITLI VI —ET

Suntory ALL-FREE (alcohol-free beer)
H b —=F =T —

Mineral Water I X719 5 — X —

Okuaizu Sparkling
B (LRI R DK

All wines are served in full bottles.
TAVIETIVRMLVTIHAELTED 7,
The displayed price includes tax, and a 10% service charge will be charged.

TR EBOAL, Bl — 2R 10% 2 HE W - L E T,

¥22,000

¥6,600

¥6,600

¥8,800

¥6,600

¥12,100

¥11,000

¥6,600

¥8,800

72oml / ¥42,100

720ml / ¥11,000

330ml / ¥1,320

330ml / ¥1,320

330ml / ¥990

300ml / ¥1,320

25oml/ ¥990

200ml / ¥88o

334ml/ ¥770

sooml / ¥1,320



Room Service Menu

In-Room A La Carte Options HEH

appetizers FiE, 7 X

Assorted Appetizers -Quiche, Carrot Rapée, Marinated Mushrooms and Homemade Pickles ¥2 530
VA YDBDOAKDED EDOE (Fyva/Fray b IR/EDIOTYRX/HAFRERE VL R)

Bagna Cauda ¥2,860
N—=Zy HU X
Tomato Caprese ¥2,970

P bbEEYYTLIDOHA T L —F

Green Salad ¥1,650
TV =Y IR

charcuterie Bo%A

Prosciutto from Takayama Village ¥3,850
B AN TE TONYA OFEAANLEIDEE L

Roast Beef of Shinshu Wagyu ¥4,180
BINForm—2 rpE—7

Terrine of Duck Foie Gras ¥4,400
WBO7+7 77071 —X

Corned beef of Shinshu Wagyu ¥2,090
FELROLOEFRE -7

Charcuterie Platter ¥5,720
X Fa b4 BOEDEDY

side dishes ¥4 K74 v

Assorted Freshly Baked Bread - Baguette, Sourdough Bread and Rye Bread ¥1,320
BEE 72T Ry 3HE (N9 MHT—Fy—T Ly K74 %)

French Fries ¥1,100

774 RAKET b

sandwiches H Y FA v F

Casse-Crolte - Prosciutto-Butter, Camembert or Fresh Vegetables full / ¥3,740
HATN—F (EANLANZ— FHF herN—IL F21d £HE) 1/2 cut / ¥1,870
Open-Faced Sandwich on Sourdough Bread -Avocado/Salmon or Prosciutto/Cheese ¥2,420

PV —Feo—TLy ROA—=—T VBV K (FRD F&H—FY £33 ENL&TF—X)

pasta and risotto %2 &Z, UV v k

Omakase Pasta of the Day - Tomato, Cream, or Olive Oil ¥3,190
RHOBEDPENRZAX (b~ & 20— £ FA 1)

Risotto with Japanese Cheese ¥3,960
HEF—XEloX0 s/ Yy b

cheese and desserts F—X., 7% —}

Assortment of 4 Japanese Cheeses ¥3,960
BOEEEF — X 4 MOBE D EbYE
Assorted Fruits ¥2,750

TIN—Y DD EhYE

Assorted Ice Cream - Vanilla, Chocolate and Pistachio ¥1,430
TARZ ) =Lz HE (N=F/FaaL—}ERXFT)

The displayed price includes tax, and a 10% service charge will be charged.

TR EBOAL, Bl — 2R 10% 2 HE W - L E T,



