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Morning buffet
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Scrambled egg / Sunny side up
Ratatouille

Sausage /Ham /Bacon

Today’s plate

Fleshly baked bread & flesh toast
Local honey / Butter / Spreads

Local vegitable salad with homemade Vinegret
Seasonal fruits

Yogurt with fruits * plum - aloe ° granola
Fruits cocktail

Fruits granola

Local apple juice

Premium orange juice

Premium Grape fruit juice

Local milk / Tomato juice

Local carbonated water

Coffee “Parisai”

English breakfast St.James Ronnefeldt

Green tea “Nyu” Uogashi-meicha

Rice & porridge by local rice “Gorobe”
Miso soup by local miso
Grilled fish

Today’s simmered dishes

Japanese style egg dishes
Japanese pickles
Salted plum / Condiments

* FORIFGIC Y — e 2KH0%, HEBAGENTEY £7,

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



