Z ?ﬂ /Ei\ Japanese Breakfast

¥ 4,900
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Z# AR Japanese Breakfast

BEREDIC 3L Lo AZEEL w—7 Juice Honey and apple vinegar juice
RS 2 = % *2 i%@ ARy ;1{‘\ ¥ %Z'F /% L Small bowl Boiled Japanese mustard spinach and seaweed
i}(‘/@f % E] 2 g@ }%'Jﬁ% A z L fﬁ HY X Deep—fried tofu, dried tuna shavings
boLbUN¥Y b2 FaY Bracken and grated yam, laver
AT VEAEH Boiled zenmai(wild vegetable), carrot and konjac
JomE Lk SR E (AR Kamaboko(fish cake) [From Odawara in Kanagawa]
SN A Butterbur miso
BIlET ARLO % X5 i]é: Salted cod roe, yuba(soy—milk skin) tofu
Bt El 84 % b FR B X Grilled dish Japanese butterfish grilled with soy sauce koji
% %‘j]:lp:@ i%@% ’d}—"\‘ bHhAL %:,va;— Japanese omelet, grated radish, boiled bean
A A e HiEA Simmered dish Cabbage rolles boiled with bonito
‘]‘\1’])«?\ %r% o ERoN Deep—fried fish paste, sardine dumpling
[From Odawara in Kanagawal
4‘%\9 & %‘3/\72“ Noodles made from konjac, carrot
TR BFEILEE VYoHiTh Meal Rice or porridge
X3 B% FhiT8
[ogvm | %f’j ‘ﬁ‘;‘lﬂp’. DR T Japanese pickles
l?b%ﬁ %‘ l%fg: Kelp
JDEB FRE R e-fET L Pickled plum [From Odawara in Kanagawa]
7t RO A T ?é": Miso Soup [Odawara miso] (Freshwater clam, leek)
JEB e ERIREE Wb Lz
BRRIC ertoBE &R I—7IL B Dessert Yogurt
TI—r HEFEI) TN Prune, cereal
A M) T Dried persimon, cereal

¥4,900
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T4 =7 Vy 275 APM Vegan Breakfast
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A3 0 Bokeg it

TRA R T L

Juice

Small bowl

Grilled dish

Simmered dish

Meal

DwBE IR ERIREE Wb A%

EZDRE

Dessert

¥4,900

Honey and apple vinegar juice

Bamboo shoot yuba(soy-milk skin)

Udo(wild vegetable), wasabi, dashi(kombu seaweed stock)
Japanese mustard spinach and wakame seaweed dressed

with dashi (kombu seaweed stock), laver

Mekabu(root of the wakame seaweed), yam, onion dressing

Carrot and radish pickled with vinegar, plum jelly
Grilled vegetables

Deep—fried fofu

Grated radish, green onion, ginger

Rice or porridge

Japanese pickles

Pickled plum [From Odawara in Kanagawa]

Miso Soup [Odawara miso]

Seasonal fruits

[25L. ~+F. BT=,

B# 4% Beverage
Coffee ¥ 700
¥ 600

I—tk—

A L — T — Smoothie

% %] [ Soy milk, banana, black sesame, soybean flour]
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A AR ~IFAEREOBTFRICBBHLTEY I+~

A Breakfast - Recommended for children 6 years old and older

LAY AZHELw — ¢ Juice

E.;%*ZJE%@ 2N *’A;ﬁ Small bowl
HBEEEDLZTE BHIFTAZL
¥ A I VvEAS A

El &8 3% S 2 e X Grilled dish
WEHROERTE obsL #5
Jmk L B E Akt

AHEEEA Simmered dish
DEBEBT &REN
ak AL tXRE

BFEEE Vr®liTh Meal
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¥ 2,600

Honey and apple vinegar juice

Boiled Japanese mustard spinach and
Deep—freid fofu, wakame seaweed

Boiled zenmai(wild vegetable), carot, konjac

Japanese butterfish grilled with soy sauce koji
Japanese omelet, grated radish, boiled bean

Kamaboko(fish cake) [From Odawara in Kanagawa]

Cabbage rolles boiled with bonito
Deep—fried fish paste, sardine dumpling [From Odawara
in Kanagawa]

Noodles made from konjac, carrot

Rice or porridge

Japanese pickles

Seaweed

Miso Soup [Odawara miso] (Freshwater clam, leek)

Yogurt [From Shizuoka]

Prune, cereal
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B Breakfast - Recommended for children 6 years old and younger

Grilled dish

Meal

Silver salmon grilled with salt

Japanese omelet, grated Japanese radish

Rice or porridge

i SeXEST- i NI Japanese pickles
iﬂfl‘ j’]’?}i Miso Soup
BB ImEEREREHE [Wwnwb 2z
¥ 1,500
%2
a2k Xz B W8  Rice or porridge
¥ 700
WA T4 1wk e RKREE TWwwb A%z MisoSoup
¥ 400

The above amount includes service charge and consumption tax.

TROSBIZITERER., Y—EZRE S INTED) T,



