Breakfast Buffet
B2y 7z

%7 & Salad f1& Japanese Items
Iy 2Y—7 Mixed Greens - BX(EEAXK) Steamed Rice
Z'myal— Broceoli B# Rice Porridge
k< bk Tomatoes BRAHIFEE  Seasoned Nori Laver
F¥vAvy bk Carrots #BFL "Umeboshi" Pickled Plum
F¥a7Y Cucumber L3517 "Shibazuke" Mixed Pickled Vegetables
FRA=4> Red Onions ZETBKRT "Mentaiko" Spicy Cod Roe
J—> Corn £¥$HAL Grated Chinese Yam
W= Natto

GF
GF
GF
GF
GF
GF
GF

FMEL & S3M KLy SoyGinger Dressing

HLZ KLy Oil-free Shiso Dressing #IBI&E "Chikuzen-ni" Braised Chicken and Vegetables
GF JLYF KLy French Dressing =M Broiled Fish

GF FY—7FA1 Olive Ol 72L& &I Japanese Omelet

GF FKT7 4> EXH— Red Wine Vinegar FE/IFDZ  Stir-fried Bamboo Shoots with Green Chili
GF sNLY 2 OfF Balsamic Vinegar O LE&E Simmered Hijiki Seaweed

1Y) F LA Braised Dried Daikon Strips

M Stir-fried Pickled Leaf Mustard

DRRHE  Eggs

E 295> 7INIy Y Scrambled Eggs A5 O Z  Green Beans Dressed with Sesame
GF WTHY  Boiled Eggs €£FZIFS  Stir-fried Shredded Burdock
GF 774 RFTy S Fried Eggs F LAMREME Dried and Pickled Daikon Radish

GF RNRZwyaF Ly Spanish Omelets $BRER  Shiso-flavored Wakame Seaweed
BFHEABEDEBIS Fried Fish Cake with Vegetables
O—J)L 32— F&F—X Cold Meats/Cheese GF E'YE4ZEX  Spicy Fried Fish Cake with Burdock
(GF] RO=7Y—+—% Bologna Sausages f8#75a Inari-sushi (Tofu Pouch Sushi)
|GF| R—2o 0= Pork Pepperoni H&FHE  SushiRoll
E /NI Ham GF Y Pickled Ginger
E Fz#—F—X Cheddar Cheese GF $ALEZE Grated Ginger
E 2 1)—LF—X Cream Cheese
o 1) 7L Cereal
Z—7" Soups a—>7L—7 Corn Flakes

E KERMEH  Miso Soup with Koji JIN—Y 5/ F  Fruit Granola
GF EHONIS R INTA IV R—T l¥b#245 /=5 Honey Granola

Consommé with Vegetables of the Season Fa3&FARNY—45/—5 Chocolate & Raspberry Granola

JRELRIE Warm Items Z)—Y/3 =2+ Fruit/Yogurt

FUYIFIhL— Curry GF FL > Oranges

BEE S YA Stir-fried Udon Noodles GF JL—=771L—Y Grapefruits
GF 774 FRF b French Fries GF 7 E%  Grapes
GF BEPE  Steamed Vegetables GF /NFF  Bananas

GF TIN—YHh T Fruit Cocktail
AKEE  Side Meats GF . 7OT Aloe

E ~N—2> Bacon GF w74 F  Lychee
E R—2y—+t— Pork Sausages I—2U kb Yogurt
E F ¥y —+— Chicken Sausages Z7RAZXMYaHA—  Frost Sugar

BAFY—t— Pollock Roe Sausages
75 hR—ZI—FiR—JL Plant-based Meatballs

KUY 2 Beverages

/%> Breads [GF| 43 Milk
A—FLT—F Maple Bread GF 'ZA Soy Milk
NFF< 74> Banana Muffins F—v& Iy Oat Milk
NZF< 74> Vanilla Muffins GF FL>vYYa—Z Orange Juice
<Oy Chestnut Bread GF Ty 7NYa—RZ  Apple Juice
Fa33dFZv¥a Chocolate Danishes GF BPFE Y 1 — R Vegetable Juice
287 v#% Croissants GF b~ hP2—Z Tomato Juice

Ya2RTF74v7 Rustic Bread
X F L Milk Bread

< % #s%> Walnut Bread GF
L—X>»7L vy K Raisin Bread GF
FA4F M= Rye Toast GF
F—XF Toast

a—t— &% COFFEE/TEA
J—k— Coffee
N=TT 4 —&E Herb Tea

FIZE  Green Tea

Ny —%  Pancakes GF| - 77> 71 =35 (gluten-free)
ZLYFr—RZ K French Toast VG| -7 1 — ARG (for vegans)

El

THHEXT L F =X+ Soy Milk French Toast (Matcha) 75 b RN=23tG (plant-based)

TOWER RESTAURANT




