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Morning buffet
WD R 7 Z v Ty 7 Scrambled egg
Yy —<ViET b German fried potatoes
V—k— Sausage

BEX 2 TNV EBRIFRT 5 v AR—=H ) —D LYY Fleshly baked bread & flesh toast

NE—=fFINYV AT Y v L Butter / Local apple jam

TR OV 7 X Seasonal salad

Zfio 7 —v ik Seasonal fruits

=Nt (Tux - IvIARY— 757 —7) Yogurt (aloe * mixed berries * granola)
IN—=DTT ) —7 Fruits granola

WSIRERAM WA ZTDOAPL—F Y2 —2 Local apple juice

FLvyya—X Orange juice

Mg H 7L Milk

S MEERIRIK D IR IR IK Local carbonated water
figzCToa—e— [~NYE] Coffee “Parisai”

oy 7zt AvZ7 Vv a7Ly 77—+ English breakfast St.James Ronnefeldt

I BB LEKROTR [1Tw I | Green tea “Nyu” Uogashi-meicha
EHERa e A7) D50 b IIFA&BH Locally grown rice & porridge “Koshihikari”
S MIIRIG D 5 LRI - Miso soup by local miso

OB Grilled fish

AHDBIFA I Today’s simmered dishes

Wz SE AL S okl
=R/ NAY: 7/ B S DR/ N N DR Sty

D YL Japanese style egg dishes
ZLEELET Rolled omelet

HDY) Japanese pickles

ML - N TE Salted plum / Condiments
¥3,630

BTRE ¥1540(2— b — « LI AE)

* FOMMIFE I Y — e 2 KH0%, HEBAGENTEY £7,

All prices are in Japanese Yen, inclusive of 10% service charge and consumption tax.



