Z ?ﬂ /Ek\ Japanese Breakfast

¥ 4,900
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Japanese Breakfast

Juice

Small bowl

Grilled dish

Simmered dish

Meal

Dessert

Black Vinegar and Pomegranate Juice

Simmered hijiki seaweed and vegetable
Simmered Japanese spinach and fried rfofu
Shaved tuna flakes

Grated yam with gibasa seaweed

Sweet-soy simmmered mushrooms, yuba (soy milk skin)

Dried pacific saury

Japanese omelet, grated radish

Kamaboko(fish cake) [From Odawara in Kanagawa]
Miso-wasabi

Seared spicy cod roe, comported scarlet runner beans

Simmered tofu and vegetables
Sardine fishball simmered with soy sauce, sweet pumpkin

Carrot, string beans

Rice or porridge

Pickled plum [From Odawara in Kanagawa]
Kikkaso Housemade Pickles

Toasted seaweed

Odawara Miso soup with freshwater clams and green onion

Yogurt

Nata de coco, pineapple, cereal
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Black Vinegar and Pomegranate Juice

Simmered Japanese spinach and fried tofu
Mozuku seaweed with ginger
Squash fofu with wasabi and dashi (kelp stock)

Grated yam with green seasoning

Grilled seasonal vegetables and mushrooms

Comported scarlet runner beans

Deep—fried turnip and squash in dashi broth

Grated white radish, green seasonings, buckwheat
Rice or porridge

Pickled plum [From Odawara in Kanagawa]
Kikkaso Housemade Pickles  Toasted seaweed

Miso Soup [Odawara miso]

Seasonal fruits

B# LM Beverage
22—tk — Coffee ¥800

A L— T — Smoothie ¥600

[2350. ~FF. ET<. =%#] [ Soy milk, banana, black sesame, soybean flour]
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A Breakfast - Recommended for children 6 years old and older

Simmered Japanese spinach and fried tofu
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¥ 2,600

Simmered dish

Simmered hijiki seaweed and vegetable

Dried pacific saury
Japanese omelet, grated radish
Kamaboko(fish cake) [From Odawara in Kanagawa] |,

Comported scarlet runner beans

Simmered tofu and vegetables

Sardine fishball simmered with soy sauce, sweet pumpkin

Carrot, string beans

Rice or porridge

Kikkaso Housemade Pickles
Toasted seaweed
Odawara Miso Soup with Freshwater Clams and Onion

Yogurt

Nata de coco, pineapple, cereal
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B Breakfast - Recommended for children 6 years old and younger
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Grilled dish
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Silver salmon grilled with salt

Japanese omelet, grated Japanese radish

Rice or porridge
Japanese pickles

Miso Soup, green onion

¥ 2,000

LA
a ik XX B HE Rice or porridge
¥ 300

Wt TH 1 wmB mEEXREE Wb Aaz] MisoSoup
¥ 400

The above amount includes service charge and consumption tax.
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