THER
Japanese Breakfast

BAEDIL 3L ZOWAZH L p—7 Juice Honey and apple vinegar juice
AR 2 SEBERBIRR Y EEAZL Small bowl Boiled Japanese mustard spinach and seaweed
HHtx Deep-fried tofu, dried tuna shavings

Bracken and grated yam, laver

Boiled zenmai(wild vegetable), carrot and konjac

R (AR Kamaboko (fish cake) [From Odawara in Kanagawa]
3 X 0 Eoked Butterbur miso
EIETF MARLoOFEHE Salted cod roe, yuba (soy-milk skin) tofu
Bt B 884 i 2 X Grilled dish Japanese butterfish grilled with soy sauce koji
HELOETHE Fvbasl #E Japanese omelet, grated radish, boiled bean
i EHE AL Simmered dish Cabbage rolles boiled with bonito
DEEHT AN Deep-fried fish paste, sardine dumpling [From Odawara in Kanagawa]
dak BAL Noodles made from konjac, carrot
R BFENEE VrHIiIh Meal Rice or porridge
A B Fhite
[N HELOREXT Japanese pickles
A A HE Kelp
AwR - FRE R4 RET L Pickled plum [From Odawara in Kanagawa]
it Mo A Miso Soup [Odawara miso] (Freshwater clam, leek)

SR RIS Wb Az

BRI FEoOBHRI -7 b Dessert Yogurt
TN—r HEVTIN Prune, cereal
FA M) TV Dried persimon, cereal
¥4,900

F4—=Hr TV 2727 7AR}
Vegan Breakfast

BRI LAY AZTEH L —F Juice Honey and apple vinegar juice
NERES 2 B in¥ Small bowl Bamboo shoot yuba(soy-milk skin)

[22(% ST S L ¥ Udo(wild vegetable), wasabi, dashi(kombu seaweed stock)
IMRREWERZL HES Japanese mustard spinach and wakame seaweed dressed with dashi(kombu seaweed stock), laver
wirs Lo¥ 2AE Mekabu(root of the wakame seaweed), yam, onion dressing
43I T oLt Carrot and radish pickled with vinegar, plum jelly

B I RIE X Grilled fish Grilled vegetables
4 mrhLeg Simmered dish Deep-fried tofu
£rxsL T4 %% Grated radish, green onion, ginger
Im BFRIEEE VroITh Meal Rice or porridge
Az B GRS
M)y HELOREXT Japanese pickles
JEE FHRE TReRiET L Pickled plum[From Odawara in Kanagawa)
it S0 Bkt Miso Soup[Odawara miso]
DER R EREEE Wb Az
BARKkI: EORE Dessert Seasonal fruits
¥4,900
Bk adm Beverage
I—k— Coffee
¥700
Ab—Y— Smoothie
[Z4L, <+ F. ET<. xah] [ Soy milk, banana, black sesame, soybean flour]

¥600
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Children Breakfast Japanese Style

A BR ~PFEREOBTRIBHHLIBN T~
A Breakfast - Recommended for children 6 years old and older

LAY AZE U —1 Juice Apple vinegar juice
SBUERRE IRy Small bowl Boiled Japanese mustard spinach and
EEHLEE BETEZL Deep-freid tofu, wakame seaweed

H AT vEASA Boiled zenmai(wild vegetable), carot, konjac
B #8438 b3 X Grilled dish Japanese butterfish grilled with soy sauce koji
YELEOETHE 2vba L #L Japanese omelet, grated radish, boiled bean
dEAR LRGSR AR Kamaboko(fish cake) [From Odawara in Kanagawa)
EHE gL Simmered dish Cabbage rolles boiled with bonito
DRI A Deep-fried fish paste, sardine dumpling(From Odawara in Kanagawa]
“ak BAL XL Noodles made from konjac, carrot
EFREEE Vrw»iEh Meal Rice
AL MRS Japanese pickles
LA HA Seaweed
KMot A Miso Soup [Odawara miso] (Freshwater clam, leek)

DER R ERREE Wb A Z

FroEI—7L b Dessert Yogurt(From Shizuoka)
TN—r HEVTIN Prune, cereal
¥2,600

B #R ~CREAMOBEFRIBEEHTT~
B Breakfast - Recommended for children 6 years old and younger

FREEIEHE X Grilled dish Silver salmon grilled with salt
EFHE FHBSL Japanese omelet, grated Japanese radish
Meal Rice or porridge
i Japanese pickles
Wit 4TH Miso Soup
DER ik RIRBE Twobaz)
¥1,500
L2
b IR A b# W Rice or porridge
¥700
Wit A Miso Soup

DEE ek RIREE Wb Az

¥400



