Mugwort
Tea
Aromatic vea
made from
Jopanese
mugwovt,

g
Server W veo tea
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See whot's available voday!

Local (2. Side
Cuisine @ Dishes

©Local 'S Tonyu Kanten-dofu
(sz)ymf(k agav vofu)
Creative tofu jelled
with agar, an Ina Specialty. @
Gentle flavor and vexture, v
feavuring whitve Soup Stock.
Sanzokuyaki
Deep-fried jumbo chicken.

Nagano's dynamic
B-class gourmet!

Nozawana onigiri

G

Rice balls containing
chopped Nozawana
pickled greens

Shimidofu

A traditional dish loved
Since the eva
of Takeda Shingen,

Local
Housemade omelet

Made with rich-flavored,
locally prized r
“Nanohana Miyuki” eggs. @
Nozawana miSo
Stivr-fried nozawana pickles (7% @7\'
with miSo and Soke leeS RWyee- " °

iS perfect to the rice.

[cotfeestea)

* Hot coffee / Cafe cu loit / ESpresso
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Coffee machine

Flovor Syrups

Mugwovt Chilled Milk Recommended
drink
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You can toke
your coffee
o go. e

Ceveal

L seied |

Daily choice of SeaSonal

vegetrobles, housemade Salad,

toPpings, etc.

Original
dresSsings

Savor vegetables with
original dreSSings
made with apples,
onionS, carvots,
etc!
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Entrance

Mixed salod

g Fruit
gurt  cocktail

| Dessert |
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Housemade
Jom
The fine flovor
of housemade
Jjom made of
seasonal fruit

HousSe-made
Jjom

253 Elavor O]

3kinds, including
one with Shichimi
(7-flavor)
Seasoning

Daily dessevts like

Savor vhe local cuiSine and houSemade dishes from Nagano Prefecture.,
"y L

Nagano Tokyu REI Hotel

Breakfast Buffet //J

6:30-9:30

oY Housemade
' Sweets

\,\ousﬁmadc g Weets

j We offev avound ‘ £

3types of handmade dessevts,

including buckwheot tea options,
You con enjoy a variety of f
S
\
<

ouv chef RGCOMMcnds

flavors in Small portions.

HousSemade
Sweets

Local Delicacies!

We of fer hearty daily dishes

buckwheat tea ] ) Movning 3
with a balonced mix of Jopanese, R e 5 j
amén
blancmange and e R L Local CuisSine and Dishes
[Forncycortc: Smooth, Slurpable :

roamen to energize

PILE L) Enjoy daily choice of Sanzokuyaki (deep-fried

Jumbo chicken), Shimidofu (freeze-dried tofw),
Nozawana onigivi (rice ball wivh Nozawana pickled
greens), ete,

T o Disnes |

Daily Simmeved

Daily side disheS oasabie dish dishes

/

8- ShimidoTfu

Rock Salt
and pepper.

w_hite Curvy Powidge Soup du
rice Jour

=

Nagano Prefecture’s
Koshihikari brand
vice 1S used.

7Y
fes

............................

Recommended breakfasSt arrangement!
Enjoy your own avrangement usSing buffet disnesd

] “
Scrambled eggs
Scrambled eggs ave
good with Soy Sduce

and flavor oild®

[
@ flavored Sweev lavve
d Buckwheat tea
O

blancmange + milk

Tofu Salad

Mixed Salad +
Tonyu Kanten-dofu
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Fermented

ingredients
Coddled! soybeans
Local o8 Laver 0y DEAN
(1iSolSouP! (nori), €99S (hatto) lg?\i%n_ Dt

@ Nozawana
B onigivi

D%é’ﬁﬁ‘s Sanzokuyoki

Ea2 Nozawana

Miso Soup (&
G pickled greens

(73558 Nozawana
condiments

miSo

YAWATAYA
ISOGORO Shichimi

Shinshu Soba Miyuki egg omelet

MiSo Soup I Ri ce TOPPTY\ 9 S | S’\IO:;OE:O? ég;?)(;ui, d\iﬂsm‘f' This famous Shichimi This excellent brand of
uSing Shinshumiso Shichim (T-fiovor) st (1-flavor) seasoning €895 1S rurvured in liyoma

i an indispensoble
condiment, for
Shinshu Soba.

and by the farmer's

knownow, “

Sandwich
of the day

The houSemade Sandwich
with vhe ingredients of
the day iS vich in

Seasoning S
you prefer.

Nozawana pickled greens, and
umebosShi, asSSorted pickles,
nozawana miSo, and more

| Breod |

MiSo Soup made with
naturally brewed miso
with vice Koji
and Soybeans

Sandwich
of the day

Housemade
Jam

6 vo 8varievies, including chef’s housemade
bread are alwoys availoble.

House-made
cheese bread

5

House-made

House-made
French toast

CroiSsant House-made
ﬁ‘ﬂw chocolate
af 4 chip
‘(m bread
- Boguette

% Buffet menu items and layout are for display purposes only and change according to season and ingredient availability. Ask staff for details. » E@(ZBAETT




