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Grilled dish

Simmered dish

Black vinegar pomegranate juice

Boiled Japanese mustard spinach and deep—fried tofu
Dried tuna shavings

Thinly sliced and dried strips of radish, deep—fried fish paste
Chinese yam with mushroom, laver

Cod roe

Dried mackerel

Japanese omelet, grated radish

Kamabokdfish cake) [From Odawara in Kanagawa]
Wasabi with kinzanji miso

Boiled beans

Deep-fried tofu mixed with vegetables
Sardine dumpling, deep—fried and boiled potato

Carrot, string bean

Rice or porridge

Pickled plum [From Odawara in Kanagawa]
Japanese pickles [Kikkaso]
Kelp, Toasted seaweed

Miso Soup [Odawara miso] (Freshwater clam)

Yogurt

Nata de Coco, cereal, blueberry
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7 7 A b Vegan Breakfast

Juice

Small bowl

Okra, laver

Persimmon dressed with fofu, chrysanthemum

Sesame fofu

Wasabi, pine nuts, dashi (kombu seaweed stock)

Vegetable salad

Onion soy sauce
Grilled dish

Simmered dish

Grated radish, green vegetable

Pickled plum [From Odawara in Kanagawa]

Miso Soup [Odawara miso]

Meal Rice or porridge
Japanese pickles
Dessert Seasonal fruits

¥4,900
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B# 4% Beverage
Coffee ¥ 800
¥ 600

% %t #y] [ Soy milk, banana, black sesame, soybean flour]

Zn— Y — Smoothie

Black vinegar pomegranate juice

Boiled Japanese mustard spinach

Grilled vegetable with soy sauce

Simmered potato and deep—fried turnip
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A Breakfast - Recommended for children 6 years old and older
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Juice

Small bowl

Grilled dish

Simmered dish

Meal

Dessert

¥ 2,600

Black vinegar pomegranate juice

Boiled Japanese mustard spinach and deep—fried fofu
Dried tuna shavings

Thinly sliced and dried strips of radish, deep—fried fish paste

Dried mackerel

Japanese omelet

Kamabokdfish cake) [From Odawara in Kanagawa]
Boiled beans

Deep—fried fofu mixed with vegetables
Sardine dumpling, deep—fried and boiled potato

Carrot, string bean

Rice or porridge

Pickled plum [From Odawara in Kanagawa)
Japanese pickles [Kikkaso]
Kelp, Toasted seaweed

Miso Soup [Odawara miso] (Freshwater clam)

Yogurt [From Shizuoka]

Nata de Coco, cereal, blueberry
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B Breakfast - Recommended for children 6 years old and younger

Grilled dish Silver salmon grilled with salt

Japanese omelet, grated Japanese radish

altk Xz b "9 5*5?5 Meal Rice or porridge
KIRDIT /ﬁ. \F Japanese pickles
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¥ 1,500
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a2k Xz B W8  Rice or porridge
¥ 700

Mt TR JwB mlEKREE [WWbAZ] MisoSoup
¥400

The above amount includes service charge and consumption tax.
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