7:00 - 10:00

2027 F#1 H 1H (;xH) -2 BERE

BREAKFAST BUFFET

F1MH 6m~12%) / Child (ages6-12) JPY1,522

XA / Adult JPY4,500

<BBEHHIE Osechi Japanese New Year' s feast>

239 Kuromame (Sweet Simmered Black Soybeans)

H{E"Y Tazukuri (Candied Dried Sardines)

#¥LH A X Z Kamaboko (Red and White Fish Cakes)

fRE# Datemaki (Japanese Sweet Rolled Omelet)

3 Taimo (Okinawan Taro)

B#FF (70, 77 b —F>, #BF) Tuna/ Trout Salmon / Shrimp

<h{BFI3E Okinawan Cuisine>

HHEE Ozoni (Japanese New Year's Mochi Soup)

R—27 EFHIZEY Pork and Egg Onigiri

A& L Y LY Ninjin Shiri-Shiri (Okinawan Stir-Fried Shredded Carrots)
I—+ —F + > 7 IL— Goya Champuru (Bitter Melon Stir-Fry)

@ =HMADEDIF Okinawan Braised Pork Belly

@ EEIAH Simmered Pork Cartilage

L w — L — Okinawan-style Mixed Rice

14 Hh£H L — Squid Ink Curry

5o X &S, B#E Condiments: Rakkyo (Pickled Shallots) & Fukujinzuke Pickles
Bk White Steamed Rice

£ 3 < B Mozuku Seaweed in Vinegar

B E S Sea Grapes

@EEDIEREE Grilled Salted Mackevel

QHEEDIEREE Grilled Salted Salmon

<1 7RX747FyF Chef's Live Kitchen > x—Ei-— B TFRX =21 —0FhbF a4 AL TH—K—
FATFRYFUTEBFLLY (R—27 - =¥ - F=XOFHhLERVTI W)

Live Cooking Station Omelet : Please choose from Pork, Goya (Bitter Melon), Cheese, or Plain Omelet.

J—%¥—F ¥ > 7IL—7F L LY Goya Champuru Omelet. (Okinawan Bitter Melon Omelet)

FAT7xyFrlERT7 ATy (B 8 - NA YAV —R-TYY—RIAILEF)

Live Cooking Station Fried Egg (Soy Sauce + Katsuobushi - Haisai Sauce * Eri Sauce Mild)

Iy I RET 47 b Eggs Benedict

I =R 7 —F# Mini Steak Rice Bowl

<R—7" - B2+ Soup & Miso Soup >
v 78T T8 X—7 Chef's Recommended Soup
B B RM2H Shuri Miso Soup

QOEA T VNTWBXZ2—|ZAELY TIEEWZLET,

KB TLLF—%BREDBERERAZYy 7ETHEERENIIZS N, XBRIFEEXRECEBLTCBYET, XEREEICEY -2 - REVEENET,

< i¥8 Western cuisine>
J—JL KF %% 5% Chilled Chicken Salad

v IL¥ a2 b —BE&H Assorted Charcuterie

v —+t —< Sausage

297> 7Ty Scrambled Eggs

€®F—X7 74 FRT b Cheese French Fries
®EHH 754 KET b French Fries with Katsuobushi

< %7 & /35— Salad Bar>
L # X Lettuce ~E—1 —7 Baby leaf greens F/%/%1 ¥ Green Papaya /\> % ~ Handama (Oinawan Spinach )

O XA L %X Romaine Lettuce X777 b Sprout bt~ bk Tomato £w 5 ) Cucumber 23— Corn =Y —7 Olive
#$1Z 7 VKR Colorful Daikon Radish 51 v 57— F — X Cottage Cheese
{ %% Walnuts 7—E> K Almond #JL k> Crouton

FLysvo3fE (—o9—H—-E—Y - AB)

(Dressing: Shikwasa, Beet, Carrot)

<s\Y Bread>
/8 DEAH Bread (Croissant, Pain au chocolat .Pain aux Raisins. Cinnamon Danish. Maple Pecan. Roll Bread. Baguette. Toast )

H#—& —7 > & ¥ — Sata Andagi
Nor—F% (Far—yav - FkAy 72 )—L - Fa3ARTL— - A=TNFHHD - F3aY—-2X
Pancakes with Toppings(Whipped Cream, Chocolate Sprinkles, Maple Honey, Chocolate Sauce)

<YYFwN 70—y - TH—} Cereal Fruit Dessert>

J—> 7L —% Corn Flakes 7J/—>Y %5 /—7 Fruit Granola

F 334 Y Xk — Choco Crispy Cereal I —7Z'JL k Yogurt

7= Fruits FEHOT7L—Y 5B (FL VY - R4 F v T FA4F - TL—=TT7L=Y -F74)
Assorted Fruits(Orange, Pineapple,Lychee,Grapefruit,Kiwi)

7 )L—>Y 51 7 JL Fruit Cocktail

TN—Y—V TARIY—L3E FIAE-N=F - BE-V—Iv—H—)

Blue Seal Ice Cream(Purple Sweet Potato, Vanilla, Brown Sugar, Shikuwasa)

< FY 7 Drinks>

< > d— Mango Juice —7% 7 —%— Shikuwasa Juice 7 v 7/ 12— X Apple Juice
& A TFAZE Sanpin Cha (Okinawa-Style Jasmine Tea) 4%, Milk =% Soy Milk

d—k — Coffee #I% Tea T b v o X7 #—%— Detox Water

MKBETIREDBERRY 20 mABDOBEHRADOBEEREEBWY W LETXEANKRICEVEE T 2A8EL ISV ET,

Please notify your service staff if you have any food allergies. »We use domestically produced rice. All prices include service charge and consumption tax. »*We do not serve alcohol beverages to the drivers, and the minors under the age of 20.3Please note that ingredients may vary depending on availability.



