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. Nori seaweed
".“ Natto

Mitsuba Japanese Parsly
Wasabi

Shredded nori seaweed
Salmon flakes
Rice cracker

Wheat germ bread
Warm the Milk bread
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Q/ Pain aux raisins
Danish pastry S 7
Pain au chocolat Lol ——>
Soft whipped butter i
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Grilled Dried Fish

Pickled daikon
Pickled plums
Shibazuke pickles

© Shizuoka Oden
© Pork and
daikon radish stew

Knives

Salt-grilled mackerel W Forks

© Horse mackerel Toothpicks
O Butterfish Trays
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Japanese Side Dishes
Matcha udon noodle .
Tempura Green onion
Shredded laver

% Udon soup base Sesame seeds
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O Braised beef

in sweet soy sauce
© Japanese

fried chicken

son- Homemade tofu
Minami-124 o © Candied sweet potatoes
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Mozuku seaweed . | o ~— , .
O Salted squid . /. J . y o : _ : Grilled bacon
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Boiled seasoned vegetable 0 ; : rench toast

Rolled dashi omelet Ponzu sauce @ [ Tecka Lremie
Whitebait with grated radish Sesame sauce © Eranel Hias
© is daily special Grated radish with chili pepper
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Trout salmon Seasonal MmN
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.| Chocolate Hazelnut cream
.. . | Three fruit jam
Mixed pickles RO . :| Topping with Maple syrup
Cheddar cheese | Chicken salad with sesame flavor G A 0,0 0 5 ShP e
Salami

Smoked salmon & potato salad with mustard ey | : Muesli etc.
: - ‘ : Granola
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. Desserts
Seasonal fruits
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Yogurt

Aloe vera compote

Tokoroten made from lzu’s tengusa
Muesli

Crispy bacon

. Fried onion
Parmesan cheese
Non-oil bonito dressing
Wasabi creamy dressing
Ginger & lemon dressing

Truffe flavor dressing ) | {
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Roasted soybean flour
Oligosaccharides

Sliced almonds
~ < i -l Black sugar syrup .
i L Basil seeds Dr!ed mango
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Raisins
Green tea i!ﬂi!i!lﬂ
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Onion

Wakame seaweed
Broccoli

Carrot rapée
Cherry tomatoes
Cucumber

Mixed green

Water
Green tea

Herbal tea
Orange juice Darjeeling tea ‘ B
Apple juice
Acai blend drink
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