Breakfast
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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. 31 out of 38 dishes in October were made with Shonai ingredients.

EHEEME | 6:30 am - 9:30 am (LO 9:00 am)
CFH | FTROTAIOHETIFHALLLS Y, A CHEAT7 VY TOIFH B . 7oV ihvvya—CTEHEsRE CEA
B £ 129708 (NEED LD /#iA)
1,870  RtZRDF /Hid)
2 BUTOBERIERCABW LT LT,
€L X b7 MOON TERRASSE(Z, SERNETHOCHIAIZTBEW AZWTEDNE T, FHITEACLES L,




108 DEAR A =2 —

HKEFPHEANRKR, BBICAZa2—DERLLNET, FOITESLES L,

\ MEROEARE

FEPIT £ € 2 A DETA EEME & 0 2 0T T
ERENSOLET TEDER BHO ) EREIofLLECES OEEDY
EREOTASLA BEE | EmEkiR e FREORD

DAELSE Z0RRIT

&Y ECAlce <
WITHEEBES ADESHTS

S BT
TALZ VDAY
MMEE DED
LEZE LD DOFRY BEDH A=a—
(F 5 NAZEDHARRFN X
BT EESA v b0 FOBIBIER S
A7 Y % 77 OEREE
W4 d LoFEs L —
AT LDRAL RA L —
FERED IR . o ERLeu
BREE
FEOENEFE L FEARRFE
HAERE~NE—Y—7 A~ H DBRIEt
SUIDEN TERRASSE ORIGINAL TBINE
VEGETABLE SALT — %D BHET
= INFaF R RER
- . Bt .
BEmiRI—sb LIEZET
Z=/ORY ERmFoH,» > LiET
BERE S~V R L—— BRE BiBE0ME

R A A B DIESE

T LILF—RRICDONT

HESG CIIFERME 8B X U, M. < BA4 IE. ZIE I8 3. EEE (BE— FyY) &
RERMEHCAET 5 20 s E

(T—FYE, &V, WA, Wb, ALY, Ava—FvY, FUu( 70—V, FH . SF, (&
AEZ. BA. NFFCBH. w2437 Fv Y. b RE0b DAS, €£7F V) ofFHICOVWTERREZL
THEhET,




October Breakfast Menu

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

Sous Vide Sakurabiton
Shonai Persimmon and Walnut Shira-ae

] . . - Sl With Shonai Mushrooms in Miso Broth
Cold shooiel T Nemesy vl Sveed feves Shonai Sweet Potato and Burdock Root Stir-
Shonai Fu Kenchin

Dishes L o Fried With Shio Koji
s e Braised Shonai Daikon and Chicken Wings

Yamagata delicacies/ Konjac Balls

Daily Special Deep-fried tofu from a local tofu shop

Japanese Rolled Omelet
Boiled Hiden Beans from Yamagata Stewd “Zenmai “fiddlehead ferns

“Mukisoba” peeled soba and

nameko mushroom dressing Daily Special

Spinach with sesame sauce
Japanese-Style Marinated Fried Eggplant Grilled Fish from Shonai
With Sun-Dried Tomatoes Yamagata Beef Tendon Japanese-Style Curry
Yamagata Beef Tendon Spice Curry
Dried Daikon Strips
Tasting comparison of Yamagata prefecture brand rice. Kinpira Burdock
“Tsuyahime” from Shonai Chicken gomoku
“Tsuyahime” Brown rice from Shonai
“Yukiwakamaru” from Shonai
Shonai-Style Imoni Stew

Miso soup of the day

Seasonal Vegetables from Shonai

and Baby Leaves from our farm

Salted Natto

Omizuke Pickles

to Rice Yuzu-Flavored Baby Eggplants
Shibazuke Pickles

Mustard-Pickled Minden Eggplant
Homemade Rock Seaweed Tsukudani
Salted squid

SUIDEN TERRASSE ORIGINAL
VEGETABLE SALT

Accompaniment

Chokai Kogen Yogurt
Seasonal Fruits

Homemade Green Smoothie

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 92:00 am)

Booking

Kindly utilize one of the provided methods.

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

Price |

2,970 yen (elementary school students and older, tax included) / 1,870 yen (preschool children, tax included)

Children aged 2 and under receive complimentary admission.
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