The Lobby Breakfast
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The Peninsula Breakfast
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A traditional Western-style breakfast consisting of a choice of a main dish with homemade bakery items, yogurt, and seasonal fruits.
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Please choose one of the following:

& TWO FARM EGGS ANY STYLE
fried / scrambled / poached / boiled / omelet
choice of bacon / ham / pork or chicken sausage

EGG OF THE DAY
Ask your server for today's special.

THE PENINSULA EGGS BENEDICT
english muffin, thick atsugi bacon, spinach

OPEN-FACED EGG WHITE OMELET
marinated tomato with honey and cumin, fresh herbs, feta cheese,
rocket salad, lemon dressing

# AVOCADO TOAST
multigrain Focaccia, tomato salsa, egg relish, cottage cheese

# SIGNATURE FRENCH TOAST
berries, double cream, maple syrup

[Chef’s Recommendation ]
# SOUFFLE PANCAKE

double cream, maple syrup
berries or matcha

BAKERY / NATURAL PLAIN YOGURT / SEASONAL FRUITS
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Includes Juice and Coffee or Tea
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## Japanese Breakfast

Curated by Two-star Michelin Chef Kazuo Takagi
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Chef Kazuo Takagi is the owner-chef of two Michelin
starred restaurant Kyoto Cuisine Takagi as well as the
curator of The Peninsula Tokyo’s famed traditional
Japanese breakfast.
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ASSORTED JAPANESE CONDIMENTS
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BROILED FISH OF THE DAY
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BRAISED DISH
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SEASONAL DISH
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STEAMED RICE, MISO SOUP,
JAPANESE PICKLES
B BT &
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DESSERT
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Includes Juice and Coffee or Tea
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## Chinese Breakfast
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A traditional Chinese breakfast as a nod to The Peninsula
Hotel’s rich oriental heritage and roots in China, the
set comprises of popular Chinese dishes including
seafood congee accompanied by condiments, stir-fried
noodles, and BBQ pork bun.
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DIM SUM OF THE DAY
AND BBQ PORK BUN
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FISH MEATBALL AND SHRIMP CONGEE
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STIR-FRIED CHICKEN NOODLES
BALPCLAVEREEZZIE
CANTONESE SHRIMP WONTON
AND VEGETABLE SOUP
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HONG KONG STYLE STEAMED CREPE,
DARK SOY SAUCE
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CHILI OIL, RED VINEGAR, PICKLED OLIVES,
CHINESE FRIED BREAD, FRIED ONION
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Includes Juice and Coffee or Tea
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9?7 Naturally Peninsula
. Breakfast
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inspired by SHOJIN

Naturally Peninsula is a group-wide concept offering
plant-based dishes employing locally sourced seasonal
produce. The Peninsula Tokyo is delighted to present
to you a variety of unique offerings inspired by SHOJIN
cuisine, long rooted to Japanese lifestyle.
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SEASONAL FRUITS AND TOFU CREAM
ten-grain rice cereal, udo syrup,
cream de balsamic

EFOTIN—YETEI)—L
FEKIUTIL WESAY S JL—LR/NLY IO

JAPANESE PICKLED SALAD
mango and seaweed sauce
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FIVE-GRAIN RICE PORRIDGE RISOTTO
green bean, chestnut, nameko mushroom,
pickled mustard greens, seaweed,
shiitake and roasted green tea stock
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Includes Juice and Coffee or Tea
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Contains Gluten

f Contains Nut ¢
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&b Vegetarian
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Prices are inclusive of consumption tax and 8% service charge.
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