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MERCURE

HOTELS
Menu Soleil ¥3,300 @sa)
Y41 a3—-2X
Entrée
INTEDZILZIL

ZAyaY—¢hU7737—-DRTL
TAVTG—XVY—2R
Small Shrimp Tartar

Broccoli and Cauliflower Taboule
American Souce

Soupe
FORYDRZ—a
bbb Tao2ay

Cabbage Cream Soup
Tomato Concentration Vineger Sauce

Main

GELYVIGEHRVLLEIY)

BEEDOT 77—V FwILYVYIDT T -2L—L4

LEVERZ7T—LVT5vY—R
Steamed White Fish Creamed Spinach
Lemon Flavored Butter Sauce

BRER—XADOAT 4«

AR—JIY—R LyaAVDT7F+VEVEZ
Roasted Pork Shoulder Loin

Robert Sauce Lotus root Fondant

A—XbE=—7 +¥ 1,100
RKDOFEES Ya-F-Ty7
SY—LF—RXEPrHLAEDE2L - 2OV E—F
Roast Beef Leaf bud-scented Beef Juice Sauce

Cream Cheese and Potato Paste * Kumquat Compote

ELFREBRAOAT 4 K74V —R +¥2,200

Roasted Hayama Beef Round Red Wine Sauce

BEEMF 74 LADKETIL ?TF7Y—R  +¥4,400

Sauteed Wagyu Fillet of Beef Madeira Sauce

Dessert
WNgDHb—327
RY—y—2
Red Beans Chocolate Cake
Berry Sauce
Café ou Thé
Ny« A—k—IIHAHR

Bread = Coffee or Tea
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