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Japanese Breakfast

BEXEDHIL JWMBHEY 2 — R Plum juice
ANERE 2 1 g4 o A, Small bowl Seaweed simmered with dashi(bonito stock)
JwmEx-> 3T Deep fried ball of fish paste
HAREERER O IMREAZ L Japanese mustard spinach boiled with soy sauce
x0ZHr HEK Mushrooms, dried tuna shavings
ARty kniy kX% FA Tofu, ginger, green onion
HHI¥sEL Fol Nameko mushroom with grated yam, green laver
Hed REE T Grilled dish Sablefish grilled with sweet miso paste
BEBDOETFHE 22bbB5 L Japanese omelet, grated radish
HRETF ek zHA Sweet soy flavored lotus root, boiled beans tasted sweety
% h e K F Grilled spicy cod roe
i BOA—TA Simmered dish ~ Boiled turnip with soup
aANGA BN Squash boiled with soy sauce, chicken dumpling
BhaE Ny Freeze-dried tofu, spinach
IR weEEE T RDD3 Meal Rice or porridge
Xi: bH GRiTHE
[oham ) WELOBEKE T Japanese pickles
TR Seaweed
JwmE FHRE R ERET L Pickled plum [From Odawara in Kanagawa]
it ZAWOBT ITH Miso Soup [Odawara miso]
NER IR R Vb4
BRI ZroOBEGKRI— 7 b Dessert Yogurt
MEZ )TN Cereal
JERETIN—NY) — Blueberry[From Odawara in Kanagawa]
¥4,900
T4 =TV 7757 Ab
Vegan Breakfast
BRELI MY a—R Plum juice
N3 HAREE  FEokdiier LXK Small bowl Yuba (Soy-milk skin), dashi(kombu seaweed stock) sauce, wasabi
BitA sy MieoE Fhit Peanut tofu, wolf berry dashi(kombu seaweed stock)
HHIrss Fol Nameko mushroom with grated radish, laver
FROBZL Boiled greens
BEA 2 3 0 SREE X Grilled dish Grilled mushroom
¥HReTF BXEY Sweet soy flavored lotus root, chinese yam
cera HA HER Boiled beams tasted sweety, turnip
EX ] ‘o HITHL Simmered dish  Deep-fried tofu
ZEFL Fk A% Starchy sauce, radish, ginger
IR WBEEE TRDD3 Meal Rice or porridge
Alx B# GRS
Tijsm | BERLOMEKZ Japanese pickles
Jwk FHRE TR EET L Pickled plum[From Odawara in Kanagawa)
it L Dk T ITH Miso Soup[Odawara miso]
BAKIC EpRE Dessert Seasonal fuits
¥4,900
The above amount includes service charge and consumption tax.
LROSFIIHER, V-2 EINTEY £ T,
Kikkaso Chef Takashi Oishi
BRI AR B EE RHER KRB X
Bk o Beverage
I—k— Coffee
¥700
ALl—Y — Smoothie
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[ Soy milk,banana,black sesame,soybean flour]

¥600
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Children Breakfast Japanese Style

A B ~DFEREOBTRICBEHOLTEY T T~

A Breakfast - Recommended for children 6 years old and older

BRXHIZ JEBEMEEY 2 — R Plum juice
sk HREEEAO MIRAZL Japanese mustard spinach boiled with soy sauce
xnZHpr AEK Mushrooms, dried tuna shavings
FARYT_AENEE %£E FA Tofu, ginger, green onion
Bed SEE G T Grilled dish Sablefish grilled with sweet miso paste
HERORTHE vb s L Japanese omelet, grated radish
#REF S¥ILHA Sweet soy flavored lotus root, boiled beans tasted sweety
A4 BOA—TH Simmered dish Boiled turnip with soup
BNGAE BN Squash boiled with soy sauce, chicken dumpling
RhEE FER¥E Freeze-dried fofu, spinach
TR BB EE [R5 Meal Rice or porridge
XlE B#H Fhit#
BN HELOMKA D Japanese pickles
EHol Seaweed
DR ORBRE mEHeriETF L Pickled plum[From Odawara in Kanagawa)
+ AR ATH Miso Soup[Odawara miso)
BB e ERREE Wb Az [Odawara miso)
BI%IC st+oBE&GBRI— I Dessert Yogurt
M) T Cereal
DBRETIN—N) — Blueberry[From Odawara in Kanagawa)
¥2.600
B #R ~ORARENDBETRICBEDTT~
B Breakfast - Recommended for children 6 years old and younger
e SREEIEHE X Grilled dish Silver salmon grilled with salt
EFHE B S L Japanese omelet, grated Japanese radish
2R kR XX Bw WEE Meal Rice or porridge
KR ITE T Japanese pickles
Wt TH Miso Soup
BB e ERKEREE TWwnwb 4z
¥1.500
5%
IR AT bB¥ W Meal Rice or porridge
¥700
Wit T4 Miso Soup
DER e ERIREE TWwnwb 4z
¥400

The above amount includes service charge and consumption tax.
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