Breakfast Buffet
i1y 7=z

%74 Salad #E  Japanese Items
GF|VG r:r% Iy XY —7 Mixed Greens GF|VG n?‘s‘!::\g A (EEK) Steamed Rice
GF|VG 5% 7AayaY— Broccoli GF|VG Sk‘fé B3  Rice Porridge
GF|VG 35 k< b Tomatoes BR{TIF#BE  Seasoned Nori Laver
GF|VG ;T% *¥+vBav bk Carrots n?‘s‘!::\g #BTL "Umeboshi" Pickled Plum
GF|VG ;T% 27U Cucumber LB IT "Shibazuke" Mixed Pickled Vegetables
GF|VG ﬁg A=A RedOnions D4Y7-% Nori & Egg "Furikake"
GF|VG :g a—> Corn GF VGLﬁ WY Shiso "Furikake"
GF EFKRTF "Mentaiko" Spicy Cod Roe
?5 AL &L SHA KLy >y SoyGinger Dressing VG Dﬁ RFHAL Grated Chinese Yam
- HFLZKFLy¥>»s Oil-free Shiso Dressing IGF VG M= Natto
GF ZLYF Ly French Dressing
GF|VG 5% F 1) —7F A Olive Oil 31HT& "Chikuzen-ni" Braised Chicken and Vegetables
GF|VG|SE #7 4> tasi— Red Wine Vinegar = Broiled Fish
GF|VG r:r% /LY 2 OBF Balsamic Vinegar 72L& ED Japanese Omelet
FEIFDZ  Stir-fried Bamboo Shoots with Green Chili
| ORRHE  Eggs UL ZE& Simmered Hijiki Seaweed
|GF| 2 5v7NTy S Scrambled Eggs 1Y F L AR Braised Dried Daikon Strips
E WTH  Boiled Eggs g SXEM &  Stir-fried Pickled Leaf Mustard
E 774 KTy Fried Eggs A7 OEFRFIZ  Green Beans Dressed with Sesame
E RNy aF LY Spanish Omelets £¥ ZIES  Stir-fried Shredded Burdock
FLARERE Dried and Pickled Daikon Radish
VG% $I5FEM  Shiso-flavored Wakame Seaweed
| a—J)LI—F&F—X Cold Meats/Cheese GF BHEABEDFHIS Fried Fish Cake with Vegetables
|GF| RAZ7 Y —+— Bologna Sausages E EYE4ERX  Spicy Fried Fish Cake with Burdock
E R—2~,80= Pork Pepperoni VG n?‘s‘!::\g @& A Inari-sushi (Tofu Pouch Sushi)
E NIy Ham #&#7  SushiRoll
E F r#—F—X Cheddar Cheese GF|VG Dﬁ AHY  Pickled Ginger
E 2 ) —LF—X Cream Cheese GF|VG Sk‘fé A LEE Grated Ginger
2X—7 Soups > Y7 Cereal
[6F] KIBLRIB Miso Soup with Koji [GFIve|sE a—>71—2 comFlakes
GF VGI@% EHORNY R TINTA IV R—T ZIL—Y55 /5 Fruit Granola
Consommé with Vegetables of the Season Eb#257/—7 Honey Granola
RELRIE Warm Items Fa3aA&FARY =47/ —F Chocolate & Raspberry Granola
FULFILHL— Curry
VG ﬁ JEX S5 £A  Stir-fried Udon Noodles 7=y /3= b Fruit/Yogurt
GF Vng 754 ERF + French Fries GF VGDﬁ FL > Oranges
GF|VG 5% BEFE  Steamed Vegetables GF|VG Sk*{é JL—77)—Y Grapefruits
GF|VG Dﬁ 7K Grapes
| KR Side Meats GF|VG qug /NFF Bananas
GF ~—2> Bacon GF|VG|SE 7—vh o5 Fruit Cockiall
E R—2y—+— Pork Sausages GF VGE'%; THI Aloe
GF F ¥ —+t— Chicken Sausages GF|VG Dﬁ 74 F Lychee
o BARKFY —+t— Pollock Roe Sausages 3I—2UL kb Yogurt
2875 b m—2 = pH— Plant-based Meatballs 270z ki aH— FrostSugar
/¥ Breads
A—=7NT—F Maple Bread FYU> 2 Beverages
NFF< 74> Banana Muffins (GF] %3, Milk
N=Z< 74> Vanilla Muffins E 23 Soy Milk
<O Chestnut Bread VGDﬁ F—vEZINy Oat Milk
F33aF=vy¥a Chocolate Danishes GF|VG|ii; AL v a—2x Orange Juice
s B7 4% Croissants GF VGDﬁ Ty INYa—2R  Apple Juice
1 YaRXT4 v Rustic Bread GF|VG ng BPF Y 2 — R Vegetable Juice
/v F L Milk Bread GF VGDﬁ b~ FP2—Z Tomato Juice
< % Hs8> Walnut Bread
L—X>»7L vy K Raisin Bread a—k—&#fI&F COFFEE/TEA
S 4% =Xk Rye Toast J—k— Coffee
F—=Z bk Toast I Tea

v —%  Pancakes T 7 U =346 (gluten-free)
ZLvF =X+ French Toast w7 — 1 3G (for vegans)
THHKETZLYF =R+ Soy Milk French Toast (Matcha) AN A L I (plant-based)
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