
BREAKFAST TABLE
JPY 3,520　/　JPY 1,760 for ages 6 - 12

BREAKFAST TABLE PLUS YOUR CHOICE OF ONE A LA CARTE DISH
JPY 4,180　/　JPY 2,090 for ages 6 - 12

A LA CARTE COFFEE BY ONIBUS TEA BY BREW TEA

‘SHIBUYA SCRAMBLE’ Honey toast JPY 1,430 Blended coffee JPY 880 English Breakfast JPY 880
with mushroom and truffle sauce

HITS, Hotel Indigo Tokyo Shibuya Original Blend Earl Grey JPY 880
HITS 

Shakshuka with tomato, egg, avocado, feta and vegetables JPY 1,210
Chai JPY 990

2 eggs prepared any style all served with seasonal vegetables JPY 1,320
omelette / fried / scrambled / poached / boiled / white egg omelette Green Tea JPY 990

Regional blend Moroccan Mint JPY 990

Avocado toast JPY 1,320
with vegan tofu scramble, jalapeno and tomato salad Apple & Blackberry JPY 990

Lemon & Ginger JPY 990
Waffle or fluffy pancake JPY 1,320
with whipped cream, date syrup and berry compote

 or Hot chocolate JPY 990
Iced coffee JPY 880

Breakfast chicken ramen JPY 1,210
Espresso JPY 880 SOFT DRINK

Japanese pan-fried fish ‘Yaki Sakana’ JPY 1,485 Apple juice JPY 880
with nori, rice and miso soup Cafe latte JPY 990

Orange juice JPY 880
Cereal with your choice of one of cereal and milk JPY 880 Cappuccino JPY 990
home-made granola / cornflakes / choco pop crispies / rice flakes

whole milk / low fat milk / soya milk Grapefruit juice JPY 880
Macchiato JPY 990

Coca-Cola JPY 990
Flat white JPY 990

Breakfast bakery basket JPY 1,210
with home made jam, butter and honey Coca-Cola Zero JPY 990

Extra shot JPY 220 Ginger Ale JPY 990
Charcuterie board JPY 2,420

Option for plant-based milk JPY 165
Seasonal fruit plate JPY 2,420 Soya milk / Almond milk / Oat milk

Vegetarian Vegan Gluten free

All prices quoted are subject to 15% service charge. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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A well-balanced coffee with a smooth mouthfeel, featuring notes of 
milk chocolate, the toasty richness of almonds, and the lingering 
sweetness of concentrated dried fruits.

A blend coffee with a toasty aroma of dark chocolate and roasted 
almonds, complemented by the rich, deep fruitiness of dried prunes. 
Pairs beautifully with milk.


