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Breakfast Menu

The menu changes seasonally, please check for
reference purposes only.

Curry in the morning §¥ ™= =
Houtou Pork Soup ¢

Rice (white rice)

Bread (2 kinds) ¥ [§

Vegetable salad and cherry tomato
Potato Salad % K &

Carrot, cucumber and bean salad
Grilled Fish (k) <

Roasted Chicken (x) & ¢ % &
Sausage (k) w % &

Scrambled Eggs (%) % A ¢ @&
Compote of sweet potato (%)
Sesame flavored kidney beans (k) [{ ¥
Spicy konnyaku and butterbur salad (%) ¥ &
Natto #

Dried plum paste

Seasoned nori seaweed

Onsen egg (%) 9

Pickled radish

Fukujinzuke § &

Corn flakes

Yogurt (3

Various juices

Milk 4

Tea

Coffee (%) Daily menu
.sahi Centur}' Hotel
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