PORTOM BREAKFAST

IV LA A—FaF)LILBEDHE
6:00~11:00(L.0.10:30)
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A superb buffet to make your day start special

Fee / PerPerson Adult (12+)
OHE / s5— Al KA (2mut) ¥4 807
Children (6 to 11 years old)
FH 6m~112 ¥2.530
Baby (Under 5 years old) Free
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If you are using an accommodation plan that includes breakfast, the price is included.
Walk—in guests are for this indicated price.
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* 10%Taxes and 15% service charges are included in the prices
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BUFFET
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Please help yourself.

W5EEYS5S Cold Meals and Salad
BREXE—VY—EV/ENL/BRRRDBEREE Y S5/1\—/%F
Homemade Smoked Salmon/Raw Ham/Hokkaido Vegetables Salad Bar /etc.

.5&%"*4@ Hot Meals
JIRIBERIE/ BENLAN—IY V—t—V/EERBTREE/RIVNLR—THL—/%
Various Egg Dishes/Hokkaido Ham & Bacon, Sausage/Steamed Vegetables from Hokkaido/Portom Soup Curry/etc.

BFI B Japanese Foods
ABDOBRER/MAERE/HERL/EYM/ %
Todays Grilled Fish/Various Side Dishes/Pickles/etc.

B/ %&FE Various Breads
EENEFERALETF/UEETE

A variety of small breads made with Hokkaido wheat.

BNTA4VIZEDLYDTH—F Pastry Chef ‘s Specialty Dessert
LEBEDIHERC. AORYEFERAL-BRET Y — &1

The variety of homemade desserts made with Hokkaido dairy products and fruits
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BIRA T 8R Raw Egg with Rice
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HOHODIRITHFTTEBLLEAYLIZELY,

These rich, flavorful eggs come from the purebred Japanese chicken breed

“Momiji,” perfect for eating raw. Enjoy them over hot rice.
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In Season
FEHDETITH

BFDUINFE T 7 Autumn Harvest Fair

IAMAERTEN-TIE O, GOMBFREZERAL-SHIEBLRTE.
SLMRH AL, LBEOMDGKEZE ZHEESZEY,

Enjoy a variety of dishes featuring autumn salmon caught in nearby fishing
ports and seasonal autumn vegetables.

Savor the flavors of Hokkaido’s autumn, available only at this time of year.
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We offer Hokkaido's local dish “Chanchan—yaki,” which consists of
autumn salmon and seasonal vegetables grilled in a sweet and savory
miso sauce, as well as “Salmon Chazuke,” a rice porridge made with
salmon broth. We also serve fresh autumn vegetables such as
pumpkins, sweet potatoes, and chestnuts, steamed in a bamboo
steamer and sourced directly from local farms.




