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SET DRINK MINI SOUP
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EIGHT-VEGETABLE MINESTRONE HOKKAIDO PUMPKIN SOUP
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OPEN-FACED BAGEL SANDWICH
FRESH VEGGIES
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MAPLE CHICKEN & FRIED EGGS
FROM"TAKETORI-FARM"
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AGED BACON& FREIED EGGS
AND CLASSIC PANCAKE
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FRESH AVOCADO & SALMON
AND CLASSIC PANCAKE
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XIT TAKES ABOUT 20 MINUTES TO BAKE CAREFULLY AT LOW TEMPERATURE. PLEASE NOTE THAT IT MAY TAKE MORE TIME DURING BUSY TIMES AS WE MAKE THEM IN ORDER.

XTHE VEGETABLES USED MAY VARY DEPENDING ON THE SEASON.




