BREAKFAST

BREAKFAST SET ¥5,000

(BUFFET + MAIN)
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This is the breakfast set that offers both a main dish and the buffet.
Please choose one main dish of your liking.

MAIN
BEEF PHO ¥2,000
FB7x—
JAPANESE BEEF FILLET STEAK ¥4,500
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MORNING PLATE ¥3,800
E—=2ITL—F
OMLETTE, FRIED EGG OR SCRAMBLED EGG
+ Toast + Sausage + Bacon + Salad
F4LLY or BERE or 2950 TNx v
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PANCAKE ¥1,800
Fky br—#*
FRENCH TOAST ¥1,700

ZLUyF =R}

KALE AND KIWI SALADA ¥2,400
F—LEXYLDYSH

*If you have any form of food allergy, please notify our staff.
Also, please feel free to inquire about detailed product information.
All prices include tax and are subject to a 10% service charge.
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JAPANESE STYLE BREAKFAST DISHES PRODUCED BY CHEF NAOKO TANIJIRI

HITOTEMAZ X SREF T AEE REFIHR ¥4,000
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This is Japanese breakfast filled with fermented ingredients

that will help to wake up your body, refresh your mind and energize your day.

FERMENTED SOYBEANS WITH CARROTS & MUSHROOMS
e

SEAWEED & DRIED RADISH SOUP
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OCTPUS AND CELERY MARINATED IN SHIO KOUJI
(FERMENTED SALT SEASONING)
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SAKE PULP AND MISO MARINATED BROCCOLI
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FRESH TOMATOES MARINATED IN FERMENTED TOMATOES
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SALMON AND KIMCHI (KOREAN SPICY CABBAGE)
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STEAMED POTATOES DRESSED

WITH FERMENTED SQUID AND YUZU (JAPANESE CITRUS)
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PICKELED VEGETABLE SALAD
BOETY X

GRILLED MISO SAIKYO COD
SREZDFERpEE

BROWN RICE
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CHINESE BLACK TEA JELLY TOPPED

WITH BROWN SUGAR AND GINGER SYRUP
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