HOTEL GRANVIA
KYOTO

Breakfast Options

Café Restaurant Le Temps
6:30a.m. ~11: 00a.m. (2F)

Breakfast Buffet (Served from 6:30 a.m. - 10:00 a.m. only)

A wide variety of Western and Japanese items are served daily
including eggs, fish, vegetable dishes, cold cuts, salad, soups,
cereals, white and dark breads, Danish pastries, croissant, jam |
varieties, fresh juices, yogurt, whole and non-fat milk,
steamed rice and Miso soup

JPY2,400 (JPY2,520 inclusive of tax)
JPY1,200 (JPY1,260) for children 3-year to 5-year old.

American Breakfast
*  Your choice of refreshment from Orange, Tomato, Grapefruit, Guava & Grape Juice
or, Organic Soy Milk
= PlainYogurt or Corn Flakes
« Two Fresh Eggs (choice of fried, boiled, scrambled, poached or plain omelet), served with Ham
* Toast or Croissant
e Coffee orTea

JPY2,400 (JPY2,772 inclusive of service charge and tax)

Continental Breakfast
*  Your choice of refreshment from Orange, Tomato, Grapefruit, Guava & Grape Juice
or, Organic Soy Milk
e Toast or Croissant
e CoffeeorTea

JPY1,400 (JPz,212 inclusive of service charge and tax)



Japanese Restaurant Ukihashi
7:00a.m.—10:00 a.m. (M3 floor)
Price: JPY2,400 (JPY2,772 inclusive of service charge and tax)

Wa-choshoku Japanese Breakfast

Fresh vegetable/fruit juice is offered before breakfast is
served.

Breakfast items:  Gril led fish, Dashimaki Japanese omelet,
tofu dish, various Kobachi small side dishes with vegetables
and beans, Tsukudani paste, pickles, Miso soup, and rice.

Asa-gayu Rice Porridge Breakfast

The dishes are the same as the Wa-choshoku breakfast
except served with rice porridge instead of steamed rice.

Hitoe-zen Vegetarian Breakfast (Only 30 servings available daily)

A Vegetarian Breakfast, with no meat, fish or eggs, offers a variety of dishes made with vegetables,
soybeans and its derivat ives such as tofu and Yuba bean curd, nuts, and sesame seeds served with your
choice of steamed rice or rice porridge.

* Please note Dashi Japanese soup stock is made from dried bonito fish.



In room Dining

6:00 a.m. ~ 12:00 (noon)

(For on-time delivery, please place the Room Service order by 23:00 the previous night)

Luxury Breakfast

Morning Champagne

Fresh squeezed juice (Orange or Grapefruit)

Crisp Comb Honey contains Royal jelly and Propolis, and a
source of minerals such as calcium.

Flash boiled Carpaccio fish along with a morning Fresh
Salad

Eggs Benedict poached Egg, seasonal Vegetables, and Ham
on an English Muffin

“Fluffy Pancakes” made with Mascarpone Cheese, served
with Baked Banana, Whipped Cream, Maple Syrup, and
Clotted Cream

Coffee, Decaffeinated Coffe, Tea (with Milk or Lemon), or Herbal Tea

JPYs5,200 inclusive of service charge and tax

American Breakfast

JPY3,050 inclusive of service charge and tax

Healthy Breakfast — Low Fat, Low Calorie,

Your choice of refreshments from Orange, Tomato,
Grapefruit, Guava & Grape Juice, Milk or 100%
organic Soy Milk

Plain Yogurt or Corn Flakes

Two Fresh Eggs (choice of fried, boiled, scrambled,
poached or plain omelet) served with Ham, Bacon or
Pork Sausages :
Toast, Croissant or Danish Pastries “
Coffee orTea (with Milk of Lemon)

Vegetable Juice from a Vegetable & Fruits Meister
accredited source

Low Fat Fresh yogurt with Fresh Berries

Low Calorie Omelets made with white of the egg, with
seasonal steamed vegetables — The vegetables used are :
grown in nutrient rich soil with water from Mt. Hiezan and % s, -—
produced by a supplier contracted to Hotel Granvia v '
Museli with Low Fat Milk — A no-suger source of vitamins,

minerals, and dietary fiber originated in the alps
Whole Wheat Toast with Honey
Coffee orTea ( with Milk of Lemon)

JPY3,250 inclusive of service charge and tax



Continental Breakfast
*  Your choice of refreshment from Orange, Tomato,
Grapefruit, Guava & Grape Juice or, Organic Soy Milk
e Toast,Croissant or Danish Pastries
e Coffee orTea (with Milk or Lemon)

JPY1,500 inclusive of service charge and tax

Japanese Breakfast
Japanese Style Breakfast from Ukihashi Japanese Restaurant
» Appetizers, Small Dish of Vegetables
* Rolled Egg
e Grilled Fish
» Boiled Dish (various ingredients)
* Steamed Rice or Rice Porridge (with special sause ) with
Miso Soup

= Japanese Pickles, Dried Seaweed

JPY3,250 inclusive of service charge and tax

A la carte menu
A variety of breakfast items are also available including, Pancakes, French Toast, Waffles, Egg Benedict,
Fruit, Breakfast Steak, French-fried Potatoes, Omelet, Oatmeal, and Corn Flakes




