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Accompaniment for beverages after takeoff Breakfast

Amuse Please choose either Japanese or international.
Chicken and mushroom roulade
Crab cake

Bocconcini and tomato on brochette Japanese Cuisine ~#%& Washoku ~
Cheese pepper bar

Kobachi
Marinated pak choy in soy-based sauce

Natto (fermented soybeans)
Shusai

Deep-fried Chilean seabass with grated daikon radish thick broth
[249 keal]

Steamed rice or rice porridge, miso soup and assorted Japanese pickles

(Regent International Cuisine
ol Enjoy this delicious collaboration between Regent Singapore,
Breakfast Delights from Regent Singapore, A Four Seasons Hotel A Four Seasons Hotel, and ANA.

At Regent Singapore, A Four Seasons Hotel, unique culinary experiences await at the Hotel’s award-
winning food and beverage outlets. Basilico is the Hotel’s Italian restaurant, recognized by both local

and international patrons for offering one of the best breakfast buffets. Since its opening in 2008, the Main dish

restaurant’s breakfast selection showcases an extensive variety of local and international favorites, made ]

using only the finest quality ingredients. Savor this ideal hearty breakfast combination to kick-start the day. Omelette with asparagus and Parma ham @gﬁ”l
[506 kcal] SINGAPORE

A FOUR SEASONS HOTE

Fruits

Plain yoghurt

Choose from bread or cereal.

- Bread roll

Accompanied with butter and a choice of strawberry jam, marmalade or honey

- Cereal with milk
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Light Dishes Anytime

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Salmon roe over steamed rice
Japanese plum over steamed rice in soup stock
ANA original curry and steamed rice
Japanese udon noodles garnished with dried sea lettuce
IPPUDO "SORATON" (pork broth) ramen
ANA original soup
Spinach and ricotta ravioli
Danish
Garden salad
Served with a choice of dressings

Oriental dressing  Italian dressing ~ Balsamic dressing

Cheese plate
Kikorangi  Cheddar cheese Brie  Gruyere

Fruits
Vanilla ice cream

Petits fours
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