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Japanese Breakfast
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Simmered dish
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¥4,900

Pickled plum[From Odawara in Kanagawa)

Boiled bracken, wakame seaweed

Scallop steamed with sake,bonito flakes

Yuba (Soy-milk skin)

Mekabu (root of wakame seaweed)pickled in soy sauce,ginger
Simmered dried strips of Japanese radish

Spinach, sesame dressing

Dried and grilled horse mackerel
Japanese omelet, grated Japanese radish and soy sauce
Kamaboko(fish cake), butterbur miso

Sweetened green peas simmered in sweet sauce, spicy cod roe
Sweet soy flavored lotus root

Boiled vegetable soup
Steamed chicken and olive

Freeze dried tofir simmered with Dashi(honita stock)

Rice or porridge

Japanese pickles
Seaweed simmered with Japanese pepper

Miso Soup (freshwater clam, leek)

Yogurt
Dried raisin, cereal
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Vegan Breakfast
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Simmered dish
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¥4,900

Pickled plum[From Odawara in Kanagawa]

Mugwort tofu

Dashi(vegetables stock), ginger
Boiled bracken, wakame seaweed
Spinach simmered with sesame sauce
Vegetable pickled in sweet vinegar

Grilled bamboo shoot
Sweetened green peas simmered in sweet sauce
Red onions pickeled in sweet vinegar

Grilled shiitake mushroom

Deep-fried vegetables in Dashi(vegetables stock)
Grated radish

Rice or porridge

Japanese pickles

Miso soup
[Odawara miso)

Seasonal fuits
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Children Breakfast Japanese Style

A AR ~IRERLOBFRICEMHALTIEH T T~
A Breakfast - Recommended for children 6 years old and older

gk FAARL e Small bowl Yuba(Soy-milk skin)
HyERET A% Mekabu (root of wakame seaweed)pickled in sc
1 RARA Simmered dried strips of Japanese radish
FAREIARRA 2 AR Spinach, sesame dressing
e o Tk Grilled fish Dried and grilled horse mackerel
PEEETF ZEOBESL Japanese omelet, grated Japanese radish and s
LB RIS Kamaboko (fish cake)
I CwTEHA Sweetened green peas simmered in sweet sauce
Xy AIF R D 2 — T H Simmered dish ~ Boiled vegetable soup
%"3‘\% FV—7%kL Steamed chicken and olive
S LT LA Freeze dried tofu simmered with Dashi(bonito :
Z @B E [R5 Meal
Alx B Gt Rice or porridge
[idvm | HELOBARFT T Japanese pickles
i+ REHORA ATH Soup Miso Soup
DEE i EREREE Wb Az [Odawara miso]
RIS FEOEI—7N b Dessert Yogurt{From Shizuoka]
Fyy RV TIL Dried raisin, cereal
¥2,600

B #f ~6RAMOBTMICBEESTT~
B Breakfast - Recommended for children 6 years old and younger

B SREEIEHE X Grilled fish Silver salmon grilled with salt
EFBE FHB5L Japanese omelet, grated Japanese radish
g G IR XX B B Meal Rice or porridge
KRR T Japanese pickles
it ATHA . Miso Soup
DER ik ERREE Twnb Az
¥1,500
o
G IR XX B B Meal Rice or porridge
¥700
it T4 Miso Soup
DR e ERREE [Whnbaz)
¥400

The above amount includes service charge and consumption tax.
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