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Japanese Breakfast
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Small bowl
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Grilled dish
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Pickled plum[From Odawara in Kanagawa]

Mulukhiyah (Jew’s mallow) with graeted yam
Seaweed noodles

Simmered burdock and meat

Boiled vegetables and greens

Whitebait, dried tuna shavings

Vegetables Matsumae (seasoned with seaweed)
Yuba (Soy-milk skin)

Young tuna grilled with soy sauce koj7[From Misaki in Kanagawa]

Japanese omelet

Salted cod roe

Kamaboko (fish cake)

Wasabi pickled in soy sauce

Sweetened runner bean simmered in sweet sauce

Boiled eggplant and bonito

Small sweet pepper and fried tofu simmered with Dashi (bonito stock)

Wheat gulten, red konjak

Rice or porridge

Japanese pickles

Shiso leaf with kelp

Pickled plum[From Odawara in Kanagawa]
Miso Soup (freshwater clam, leek)

Yogurt

Coconut jelly, cereal
Blueberry
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Vegan Breakfast
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Grilled dish
Simmered dish
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Fruits
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Orange juice

Mulukhiyah (Jew’s mallow) with graeted yam
Seaweed noodles

Boiled greens, laver

Yuba (Soy-milk skin)

Soy sauce, ginger

Vegetable pickled in sweet vinegar¥l

Grilled vegetables

Deep-fried tofu and vegetable
Grated radish, leek

Rice or porridge
Japanese pickles

Shiso leaf with kelp
Pickled plum[From Odawara in Kanagawa]

Miso soup
[Odawara miso]

Seasonal fuits
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Children Breakfast Japanese Style
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A Breakfast - Recommended for children 6 years old and older
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Small bowl

Grilled dish

Simmered dish

Orange guice

Simmered burdock and meat
Boiled vegetables and greens
Whitebait, dried tuna shavings

Young tuna grilled with soy sauce koji[From M
Japanese omelet

Salted cod roe

Kamaboko(fish cake)

Sweetened runner bean simmered in sweet sauce

Boiled eggplant and bonito

Small sweet pepper and fried tofu simmered w
Wheat gulten, red konjak

Yogurt[From Shizuoka]

Silver salmon grilled with salt
Japanese omelet, grated Japanese radish
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¥2,600
B #R ~6RA¥OBFRICBESTT~
B Breakfast - Recommended for children 6 years old and younger
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KR L Japanese pickles
Wit ATH Miso Soup
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