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Morning buffet
Cy—=VET German fried potatoes
V—— Sausage

BEX To TNV EBEHIRT 7 v AR—=H Y —d L% Fleshly baked bread & flesh white bread

BEMEDNIHEHED S ¥ 4 Local peach jam

FHIB DY 7 X Seasonal salad

= b (Turz - Iy 7RARY =) Yogurt (aloe * mixed berries)
WSIBEERM WA TDOA L —FY2—2 Local apple juice

AL vyya—X Orange juice

it AR5 Milk

KKK DRI IRIK Carbonated water

i zCToa—e— [~NYE] Coffee “Parisai”

BYA 7z AV 7Yy aT Ly 77 —A+ English breakfast St.James Ronnefeldt
BV LERONTRE 1w I | Green tea “Nyu” Uogashi-meicha
RIEEa e A7) DE5o L b TIHA &BH Locally grown rice & porridge “Koshihikari”
S MIRIG D I RN Miso soup by local miso

BEZ £ Grilled fish

AHDBIFA I\ Today’s simmered dishes

G-y Soft - VLEEARY
W) WL =28 - FRTERE

D YL Japanese style egg dishes
ZLEZLT Rolled omelet

HDY) Japanese pickles

ML - NEERAE Salted plum / Condiments

KA ¥3,630 / BTk ¥1,540

* RN IV — & 2 B10%, HERSSENTED 7,

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



