Japanese style Breakfast

Salt-grilled salmon from Hokkaido

Two Kinds of Specially Cultivated
Vegetable Tempura

Homemade tofu

Simmered chicken

Deep-fried fish cake from Kagoshima prefecture

Japanese omelettes

Reduced salt miso soup

Sixteen-grain rice

Roasted seaweed

Yogurt
Pickled vegetable

Natto

Salad using special cultivation

You can feel free to take natto and salad.

A healthy breakfast ("Asagohan™) using ingredients
from the suburbs of Tokyo

There are plenty of side dishes

that will please your body and soul,

such as warm grilled fish and miso soup

that will make you happy in the morning,

side dishes using organic vegetables and

fermented foods.

A refreshing start to the day in summer and winter

where the gentle morning sun shines
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