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i
BREAKFAST

- MENU -
DRINK BAR INCLUDES

JAPANESE WESTERN VEGAN

SOY, EGG, WHEAT, CHICKEN EGG, WHEAT, MILK, CRAB, WHEAT, SOY, SESAME
PORK, SHRIMP

- HOKKAIDO - EGGC BENEDICT - VEGETABLE UDON
YUMEPIRIKA RICE BACON, CRAB, SPINACH SALAD WITH TAHINI
SAUCE
* KAMIFURANO MISO * PORK SAUSAGE
SOUP * VEGETABLE STOCK
- HOKKAIDO HASH PUMPKIN SOUP
* FROM ASHIBETSU BROWN
SUENAGCA FARM + SOY YOGURT WITH
DASHIMAKI TAMAGO « SALAD MAPLE SYRUP
* SALTED COD ROE + ASSORTED BREAD * OVERNIGHT OATS WITH
BLUEBERRY AND
« LOCAL PICKLES * FRUITS IN YOGURT PUMPKIN SEEDS
* SHIOKOIJI MARINATED - EDAMAME FALAFEL
GRILLED FISH SANDWICH

- HOKKAIDO NATTO

* FROM ASHIBETSU
SUENAGCA FARM
CHAWANMUSHI

* HOKKAIDO TOFU WITH
PLUM SAUCE

- MACCHA
WARABIMOCHI




