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Riverside Café MUNI Order Buffet Breakfast
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AFTER-MEAL BEVERAGE

FIRST PLATE

House-made Fresh Juice
Homemade Rice Flour Bread / Croissant
Pain au chocolat

Strawberry Jam / Marmalade / Pecan Nut Paste

Kyoto Higanyama Honey / French Cultured Butter

Omi Beef and Seasonal Vegetable Salad
Plain Yogurt
Assorted Fruits

MAIN

Open Sandwich
with Marinated Japanese Salmon and Cream Cheese

Brioche French Toast
with Mascarpone Cream and Raspberry Sauce

Parmesan Waflle
with Seasonal Vegetable Sauce

Omi Beef Gyudon with Kinshi Egg

served with Beef Soup and Seasonal Obanzai

EGG

Tanba Yamabuki Egg
Served with Sakaeya Select House-made Bacon,
Coarse-ground Sausage from Tonden Farm, Hokkaido,
and Seasonal Warm Vegetables

A Choice of Eggs
e Plain Omelet
o Fried Egg
o Poached Egg

AFTER-MEAL BEVERAGE
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« T—E — e Coffee
o FLZE e Black Tea
o R e Green Tea
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Please feel free to ask for second helpings
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Menu items may change depending on market availability

Inclusive of service charge and consumption tax



