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CRSITA BREAKFAST
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AMERICAN BREAKFAST CASITAFRENCH TOAST

Combination plate

The perfect egg

Our eggs come from a town called "Okazaki" located in
Aichi prefecture, which has a local popular brand known
as "Mangetsu Rich Eggs" that delivers throughout the
whole country. Every egg dish is prepared at a medium
heat so you can taste the richness

of every egg's yolk
ser’s bakery’s

freshly baked bread

Croissant
A popular choice of bread from
MAISON KAYSER' s bakery. Golden sausage
Made with fermented butter.

A plain type of sausage that has a rich tasty flavor with e e
the perfect balance of meat and oil DEIICIOLIS frenCh toast
Square bread
i i . We have prepared a tasty and soft french toast
A typelof Whng bregd that is B GI’I“ed bacon - ) '
tasty with any kind of jam. using Mason Kaiser's bakery bread and

Amust hayg i.ngredient for breakfast. Cooked to a perfect Okazaki's "Mangetsu Rich Eggs". Choose your
crisp and juiciness . .
Ekmek favorite seasonal fruit as well!
A soft bread that is made with
using honey and olive oil.

JAPANESE BREAKFAST

Simple and delicious Japanese breakfast

A thick piece of salmon with just the right amount of seasoning.
It also includes natto, roasted seaweed, Japanese vegetables,
and other delicate yet rich tasting side dishes chosen carefully

for the perfect Japanese breakfast

~ The Production Areas of Our Selected Ingredients ~

"Yumepirika" rice
Rolled egg omelets produced from Hokkaido
by Saneitamago, located in Aichi

*Please note that the actual product may vary from the
photo due to sourcing.

Natto produced by Hoya Natto,
located in Tokyo Our Selected Pro ion Areas

Grilled salmon caught

in Russia and produced Since our production areas are chosen carefully,

by Tsujino located in Toyosu,Tokyo please feel free to take a look at the map indicating
There are other fish too. the origin of our ingredients while you enjoy your

Seaweed produced meal.

. . by Maruyamanori located
Umeboshi (Japanese plums) in Tsukiji, Tokyo

producedby farms located
in Teratani, Kishyuu






