
The American
Assortment of toast , Seasonal fruits, 

Croissant , Danish pastry ,

Served with butter , jam and marmalade,

Crisp garden salad

Two Eggs with Bacon, Breakfast Potatoes,

 Grilled Tomato, and Sausage

Sunny-Side Up (Over-Easy, Over-Medium, Over-Hard), 

Poached, Scrambled, Scrambled Egg Whites, Plain Omelet, 

Ham Omelet , Mixed Vegetable Omelet, 

Boiled (Hard or Soft)

Cereal 

Granola  Corn Flakes

Choco Krispies  All-Bran

Bircher Muesli , Genmai Flakes (gluten free)

Milk for Cereal

Whole Milk , Soy Milk , Almond , Low-Fat Milk

Yogurts

Plain, Seasonal Fruit, Fat Free, Chia Seed Pudding

Juice 

Orange, Apple, Grapefruit, Tomato, Vegetable,

White Japanese Peach

Hot Drink 

Co ee, Deca einated Co ee, 

English Breakfast Tea, Earl Grey, Darjeeling

 Chamomile Tea, Chocolate (iced or hot)

The Continental
Assortment of toast , Seasonal fruits, 

Croissant , Danish pastry ,

Served with butter , jam and marmalade,

Crisp garden salad

Cereal 

Granola , Corn Flakes , 

Choco Krispies , All-Bran , 

Bircher Muesli , Genmai Flakes (gluten free)

Milk for Cereal

Whole Milk , Soy Milk , Almond , Low-Fat Milk

Yogurts

Plain, Seasonal Fruit, Fat Free, Chia Seed Pudding

Juice 

Orange, Apple, Grapefruit, Tomato, Vegetable,

White Japanese Peach

Hot Drink 

 Co ee, Deca einated Co ee, 

English Breakfast Tea, Earl Grey, Darjeeling

 Chamomile Tea, Chocolate (iced or hot)

¥ ,

¥ ,

B R E A K F A S T  6 : 3 0 - 1 0 : 3 0



The Japanese
 

Local breakfast delights with rolled cooked eggs, seasonal 

grilled fish, Hiroshima Yukari flavored seaweed, braised 

vegetables, miso soup, steamed rice or full grain rice, 

fermented beans, fruits, Hiroshima pickles and green tea.

The Healthy Vegan Gluten Free

Quinua salad with cherry tomato, seasonal cut fruits, dried 

fruits and nuts, hummus with vegetable crudites, grilled 

tomatoes, gluten free bread, margarine, beet and orange 

detox smoothie or freshly squeexed orange juice

herval tea, co ee or deca einated co ee

Two Farm Eggs with Toast, 
Break fast Potatoes,  Roasted Tomato 

and a Crisp Garden Salad 

Sunny-Side Up (Over-Easy, Over-Medium, Over-Hard), 

Poached, Scrambled, Scrambled Egg Whites, Plain Omelet, 

Ham Omelet , Mixed Vegetable Omelet, 

Boiled (Hard or Soft)

Side Order
Bacon , Ham , Sausage , Mushrooms,

 English Mu n , Denish Pastry

Flu y Pancakes

Served with whipped cream, 100% maple syrup,

butter, seasonal fruits and berries

Kid’s Short Stack Pancakes 

Served with whipped cream, 100% maple syrup,

butter with berries

¥ ,

¥ ,

¥ ,

¥  each

¥ ,

¥ ,

 

, , , ,

 , 

B R E A K F A S T  6 : 3 0 - 1 0 : 3 0



Chicken Caesar Salad
 

Romaine lettuce, parmesan cheese, poached egg,

bacon, Caesar dressing, garlic toast

Caprese of Burrata Cheese and Tomato 

Burrata cheese, colorful tomatoes, basil

Cheese Selection - 6 kinds
 

Selected cheese, dried fruits, crackers, sliced baguette 

Charcuterie Platter
 

Iberico chorizo, roasted ham, prosciutto, salami, pickles, 

olives, grain crackers, sliced baguette 

¥ ,

¥ ,

¥ ,
 

¥ ,

 

 

A P P E T I Z E R S

French Onion Soup

Baguette crouton, gruyere cheese, parmesan cheese,

parsley

Cream of corn soup

¥ ,

¥ ,

 

 

S O U P



House Made Potato Wedges

Sour cream, Setouchi lemon mayonnaise, ketchup

MOZAIK Beef Burger

Beef patty, lettuce, onion, tomato, ketchup,

Setouchi lemon mayonnaise, fried egg

Add cheddar cheese  +¥300

ZATTA Club Sandwich
 

Grilled chicken, bacon, tomato, egg, lettuce,

Setouchi lemon mayonnaise 

Crispy Beer Battered Fish and Chips

Lemon, homemade tartar, ketchup, mashed green peas

Ratatouille and Hummus Hot Panini 
(vegetarian)

Eggplant, zucchini, tomato sauce, feta cheese,

balsamic vinegar

¥

¥ ,

¥ ,

 

¥ ,

¥ ,

 

 

C O M F O R T  F O O D

Pizza Marinara (vegan)

Tomato sauce, oregano, garlic, fresh basil, EVOO

Pizza Margherita (vegetarian)

Tomato sauce, mozzarella cheese, fresh basil, EVOO

Spicy Pepperoni Pizza
 

Tomato sauce, pepperoni salami, mozzarella, jalapenos

¥ ,

¥ ,

¥ ,

 

 

P I Z Z A



Angus Sirloin Steak with
Madeira Tru le Sauce (260g) 

Upgrade to wagyu fillet (120g) + ¥1500

Hiroshima Roasted Chicken Breast
Yuzu citron pepper 

Oven-Grilled Tandoori Salmon

Garlic, garam masala, cayenne pepper, ginger, lemon juice

¥ ,

¥ ,

¥ ,

+ ¥1500

 

M A I N  D I S H E S

Pasta

Spaghetti, linguine, Penne or gluten free penne

Sauce
Pomodoro (vegetarian)

Bolognese +¥300

Setouchi lemon cream sauce with oyster and

salmon roe +¥500 

Carbonara with egg yolk

Spicy Aglio Olio with Shrimp +¥600 

¥ ,

+¥600 

P A S T A

Wagyu Beef Curry

Oyako-Don; Rice Bowl with
Hiroshima Red Chicken and Egg

Miso soup, pickles

¥ ,

¥ ,

 

 

A S I A N  F O O D



Fruit Platter
Melon, pineapple, strawberry, grapefruit, blueberry, 

raspberry

Harlequin Ice Cream

Chocolate, vanilla, strawberry

Hilton Classic Cheese Cake
 

Blueberry sauce, crumble

Nutty Chocolate Brownie
 

Walnuts, chocolate sauce, whipped cream

Pistachio Mousse and Raspberry
 

Mixed Berry Compote

¥ ,

¥

¥ ,
 

¥ ,

¥ ,

 

 

D E S S E R T

¥ ,

¥ ,

¥ ,

¥ ,

¥ ,



A la carte

Cereal
Granola , Corn Flakes , 

Choco Krispies , All-Bran , 

Bircher Muesli , Genmai Flakes (gluten free)

Milk for Cereal

Whole Milk , Soy Milk , Almond , Low-Fat Milk

Yogurts
Plain, Seasonal Fruit, Fat Free, Chia Seed Pudding

Bakery Basket
(please choose 3 bread items and 3 spreads)
Breads: Slice French Baguette, Croissant, Pain Au Chocolat, 

Sliced Sourdough Bread, Slice Ancient Grain Loaf

Spreads: Strawberry Jam, Orange Marmalade, 

Cream Cheese, Honey, Margarine, Butter

Seasonal Fruit Platter
Melon, Pineapple, Strawberry, Grapefruit, 

Blueberry, Rasberry

Juice 
Orange, Apple, Grapefruit, Tomato, Vegetable,

White Japanese Peach

Hot Drink 
Co ee, Deca einated Co ee, 

English Breakfast Tea, Earl Grey, Darjeeling

 Chamomile Tea, Chocolate (iced or hot)

¥

¥

¥ ,

¥ ,

¥

¥

¥ ,

B R E A K F A S T  6 : 3 0 - 1 0 : 3 0


