FR-MBOSEHENLS
EBRUVLSLET L,

MORNING MENU
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+ French side dish  + Seasonal Soup
+ Salad - Bread - Fruits
+ Salt Pudding + Juice - Coffee or Tea
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Please choose from the following four types of plates.
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WESTERN PLATE OMELETTE PLATE
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+ Plain Omelet with Tomato Sauce
« Grilled Sausages

- Grilled bacon

+ Simmered dish

* Boiled Vegetables

+ Salmon and potato salad

+ Grilled Sausages

+ Grilled bacon  Scrambled Eggs
+ Simmered dish - Gofret Potatoes
+ Boiled Vegetables
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« French Toast
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- Eggs Benedict

(Grilled bacon/Tomato/Cheese)
+ Vegetables
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Served with Maple syrup,Espresso butter
- Sauce( Mixed berry / matcha /
Yogurt & cheese)
+ Caramelised Fruit

JAPANESE SET
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+ Two Japanese-Style Daily Dishes + Seasonal Grilled Fish
+ Japanese Rolled Omelet - Natto (fermented soybeans) - Side dish

- Rice - Miso Soup - Japanese Pickles

+ Fruits -« Salt Pudding

*Photographs are for illustrative purposes only. *The menu is subject to change according to availability.
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