restaurant library the hotel seiryu

Well-being Breakfast Buffet

¥6,000
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Main Dishes

Choose one of our specialty dishes to enjoy
with the buffet

2 Eggs Any Style : Omelet, Scrambled, Fried
with your choice of filling
-Cheese, Tomato, Mushrooms

» Pancakes with Fruit Sauce

Buckwheat Galette
with Smoked Salmon and Sour Cream

* Vegan Meat Open Sandwiches

* Vegan Pancakes with Vegetables

+ Risotto with Kyoto Suguki Pickles
+ Japanese Style Bento

+ Japanese Hot Pot Set

*A complimentary Kids Menu

for children under 13 years (Age 0-12):
Scrambled egg, Sausages and Pancakes

Continental Breakfast Buffet
¥3.,800
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*Price includes consumption tax.An additional 15% will be added for service charge.
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Regarding food allergy accommodations at our
restaurants and banquet facilities,

We are only able to address the following eight allergens: shrimp, crab, walnuts, wheat,
buckwheat, eggs, dairy, and peanuts. Guests who wish for accommodations regarding any
of these eight allergens are asked to make a request in advance.To give top priority to the
safety of our guests, we regret we are unable to make accommodations regarding
ingredients other than the eight allergens.Guests are asked to acknowledge statements 1-4
below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment,
we are unable to completely prevent contamination with minute quantities of
an allergen other than the ingredients being used.

. The allergy information is based on the ingredient information (food labeling)
of the ingredients used and from their manufacturers, etc.

. If it would be difficult to provide safe food and beverages to a guest,

we may decline to provide service to that guest.

Some restaurants may not be able to accommodate certain allergies.
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