BRUNCH MENU

7:00-14:00(L.O.)
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EGGS BENEDICT MONTE CRISTO SANDWICH
Truffle Cream Egg Benedict Baked Ham and Gouda Cheese
NJagoY—LDTYy IREFTLI Monte Cristo

RAGRNALET—EF—ADEVTIYRP

w Agu Sausage and Smoked Bacon, Cheese Omelet,

TARTINE Grilled Pineapples, Quinoa and Yomitan Vegetables
Caponata, Yomitan Carrot and Orange Rapées Salad,

"Surf and Turf" Truffle Salt French Fries, Tropical Fruits and Sparkling

Croissant Waffle Tartines Wine Macedonia, Dragonfruit Yogurt and Granola
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BRUNCH D
BENTO

Mornings in Okinawa
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"Jyu-shi" Rice Ball + Okinawan Onion Miso Rice Ball, Okinawan Salt Grilled Salmon, Asian Goya Bitter Melon Stir Fry, Grated Carrot Roll,
Mozuku Seaweed Stock Infused Japanese Omelet, Minced Okinawan Prawn in Tianmian Sauce  Fresh Okinawan Vegetable Spring Roll,
Okinawan Pancake with A-sa Seaweed Sauce, Marinated Okinawan Tuna Spicy Frit, Fried Taanmu (Taro) Potato, Yanbaru Chicken with
Acerola Tartar, Okinawa Soba Ketchup Pork and Eggs, Pickled Okinawan Okra, Assorted Simmered Okinawan Vegetables, Fruit Platter
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SALAD & SOUP

2 Varieties of Salad and Soup Buffet Style
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FRESH MIX SALAD POWER CHOPPED SALAD
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The salad which colors it and is abundant Meat, seafood, cheese and the healthy salad
with herb and vegetables made in Okinawa. which can take carbohydrates, a protein and
N—TRMBIE DB A EALE. fat matter with one dish when putting topping
B BYILTT, material pulse and grains like in.
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Bacon, Cashew Nuts, Parmesan Cheese, Chickpeas, Croutons,
TOPPING . P
bty AR Mozzarella Cheese, Olives
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Tankan Mandarin Dressing, Okinawan Basil Dressing, Mango Dressing,
DRESSING Passionfruit Dressing, Red Dragonfruit Dressing, Maple Dressing
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*All listed prices are excluding tax. MEHOKSCHBEBRIEENTEIZL A

BAR & RESTAURANT

TASTE



BRUNCH MENU

7:00-14:00(L.O.)
The BRUNCH menu is the basket style you can also bring back to your room.
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BRUNCH A BRUNCH B

EGGS BENEDICT MONTE CRISTO SANDWICH
Truffle Cream Egg Benedict Baked Ham and Gouda Cheese
NJadoY—LDTYyIREZFLI Monte Cristo

RAGRNALET—EF—ADEVTIYRP

w Agu Sausage and Smoked Bacon, Cheese Omelet,

TARTINE Grilled Pineapples, Quinoa and Yomitan Vegetables
Caponata, Yomitan Carrot and Orange Rapées Salad,

"Surf and Turf" Truffle Salt French Fries, Tropical Fruits and Sparkling

Croissant Waffle Tartines Wine Macedonia, Dragonfruit Yogurt and Granola
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BRUNCH D
BENTO

Mornings in Okinawa
HREDR]

"Jyu-shi" Rice Ball + Okinawan Onion Miso Rice Ball, Okinawan Salt Grilled Salmon, Asian Goya Bitter Melon Stir Fry, Grated Carrot Roll,
Mozuku Seaweed Stock Infused Japanese Omelet, Minced Okinawan Prawn in Tianmian Sauce  Fresh Okinawan Vegetable Spring Roll,
Okinawan Pancake with A-sa Seaweed Sauce, Marinated Okinawan Tuna Spicy Frit, Fried Taanmu (Taro) Potato, Yanbaru Chicken with
Acerola Tartar, Okinawa Soba Ketchup Pork and Eggs, Pickled Okinawan Okra, Assorted Simmered Okinawan Vegetables, Fruit Platter
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SALAD & SOUP

2 Varieties of Salad and Soup Buffet Style
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FRESH MIX SALAD POWER CHOPPED SALAD
TLyvaiviRAYITH RO)—Fay 7 Y54

The salad which colors it and is abundant Meat, seafood, cheese and the healthy salad
with herb and vegetables made in Okinawa. which can take carbohydrates, a protein and
N—TRMBIE DA EALE. fat matter with one dish when putting topping
B BYILTT, material pulse and grains like in.
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DRESSING Passionfruit Dressing, Red Dragonfruit Dressing, Maple Dressing
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