MERCURE

HOTELS

Menu Saison ¥6,600 #:r)
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Entrée
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Marinade Amberjack

Roasted Smoked Beetroot
Soybean Curd Puree

Soupe
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White Kindney Bean Cold Soup

Poisson
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Poiret Spanish Mackerel
Dill scented Noilly Sauce
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Roasted Lamb Back Meat

Semi Dried Tomatoes
Black Garlic Paste
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Cherry Combination
Goat milk Sauce

Café ou Thé
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Bread-Coffee or Tea
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Harf Buffet
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KYou can take what you like from the buffet corney
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Main
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Grilled White Fish

Green Peas Boiled in Butter White Butter Sauce

B. B LBFEOL—O—
REDOERLEaAL T4T77TNLY—R
Rolled Chicken Thigh and Vegetable
Edamame mashed Potatoes Pepper Sauce

C. BLFRADOT 1+ K7LV =2 y5500

Roasted Hayama Beef Round Red Wine Sauce

D. EEMF 74 LVADRIL 2TFY—R

Sauteed Wagyu Fillet of Beef Madeira Sauce
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Dessert
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Cassis Baked Cake with Vanilla Ice Cream

+¥ 4,400
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