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Every month, a buffet-style Japanese menu is offered, with over 80% of the dishes using ingredients from Shonai.

Enjoy a table full of local dishes that the people living in Shonai eat on everyday and special occasions.
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This is the percentage of the dishes using ingredients from shonai to the total number of dishes

served at breakfast. 39 out of 48 dishes in December were made with Shonai ingredients.
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December Breakfast Menu

Please be aware that the menu is subject to variations based on the season, availability, and day.

Boiled "Yamagata seisai" Yamagata delicacies/Konnyaku Balls
Cold Chinese cabbage with salted kelp Omelet
Dishes Salted squid guts from Shonai “Shisomaki”

Boiled sweet potato from Shonai and

chicken from Shonai

Daily Special White turnip from Shonai with Yuzu miso

dengaku
Simmered Hijiki

Spinach with sesame sauce

Local cuisine Kozuke

Boiled secret beans from Yamagata

Hot Spring Egg or Boiled Egg Daily Special

Grilled Fish from Shonai
Japanese curry or spicy curry
Dried Daikon Strips

Kinpira Burdock.

Tasting comparison of Yamagata prefecture brand rice.

“Tsuyahime” from Shonai
“Tsuyahime” Brown rice from Shonai Seasonal soup Yamagata-style imoni

“Yukiwakamaru” from Shonai Today's Miso Soup

Seasonal Vegetables from Shonai

and Baby Leaves from our farm

Atsumi turnip pickled in sweet vinegar
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Pickled plums

Accompaniment

to Rice Homemade Seaweed Paste

Local cuisine salted Natto

Yuzu Eggplant Pickles

Chokai Kogen Yogurt Roasted Seaweed
Seasonal Fruits “"Omizuke” Pickles
Homemade Green Smoothie “Shibazuke” Pickles

Dashi Chazuke

Information on Allergies

At the breakfast venue, information is provided regarding eight specified allergens (eggs, milk, wheat, shrimp, crab, buckwheat,
peanuts,walnut) and 21 related allergens (squid, salmon roe, oranges, cashew nuts, kiwi fruit, beef, walnuts, sesame seeds, salmon,

mackerel, gelatin, soybeans, chicken, bananas, pork, matsutake mushrooms, peaches, yams, apples).

Operating Hours

6:30 am - 9:30 am (LO 2:00 am)

Booking

Kindly utilize one of the provided methods.

Reserve an accommodation package. or Buy a breakfast Ticket at the front desk

Price |

2,640 yen (elementary school students and older, tax included) / 1,430 yen (preschool children, tax included)

Children aged 2 and under receive complimentary admission.



