LE CONTINENTAL
¥ 6,000
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BREAKFAST
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LE CONTINENTAL
¥ 6,000

Selection of fresh baked viennoiseries
Croissant, chocolatine and pain aux raisins

Squeezed fresh fruit juice
Hot or cold beverage

Spring flower honey, orange marmalade
red rice jam from Nara and chocolate spread

Bordier butter

Poached egg, crown salmon from Tottori,
hollandaise sauce

OR
Fried eggs, crispy bacon and Comté cheese
OR

French toast, vanilla whipped cream

Fresh vegetable salad

Madame Yuge's fromage blanc

Seasonal fruit plate ——
A

A LA CARTE

In house cured charcuterie ¥ 1,700

Truffled scramble eggs ¥ 3100

Crown salmon from Tottori, ¥ 3100

cristal gold caviar

Fromagerie Antony cheese selection ¥2,300
Yogurt, homemade granola ¥ 1,100
French toast, vanilla whipped cream ¥ 1,300
Selection of viennoiserie ¥ 900

Croissant, pain au chocolat and brioche

ALL PRICES ARE SUBJECT TO AN ADDITIONAL 15% SERVICE CHARGE



