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Japanese Style Breakfast
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Tea of Umeboshi and Kelp Broth
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~ Enjoy a cup of tea before breakfast
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Your set meal will be served at your table
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Sashimi of the Day

Slices of raw seafoods caught in the nearby baywith wasabi and soy sauce
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4 Kinds of Small Dishes

Salmon roe, Simmered dried seaweed with soy sauce,
Cod roe, Seasonal Vegetables in Dashi Broth
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Grilled Fish of the Day Japanese Omelet
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Muroran One-Hundred-Year Tofu
Tofu made with soy beans from Tokachi,
using the recipe which has been kept since 1916
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Hokkaido Sakurahime chicken and stewed vegetables,
Local brand Sakurahime chicken with Teriyaki sauce and vegetables
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Rice from Nanporo town, Hokkaido - Yumepirika, Miso Soup
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If you would like additional rice and miso soup, please ask our staff.
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