MERCURE

HOTELS
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Sweetfish Paste

Scallops Cappuccino Style
Cucumber - Wasabi Greens

Soupe
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Corn Cold Soup
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Poiret Red Seabream

Steamed Winter Melon
Kelp White Wine Sauce
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Roasted Beef Skirt Steak

Smoked Mashed Potatoes
Shallot Sauce

Dessert
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Muscadet Jelly

Muscat - Grapes
Coconut Sauce
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NV OA— b —XITHF

Bread- Coffee or Tea /
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Half Buffet
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KYou can take what you like from the buffet Corney
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Grilled White Fish Seaweed Bread Crumbs

Zucchini and Okra Soup Style Light Foamy Citrus Sauce

B. BB —XADAT 1

YYRAEDT7F+ Ry Y—R-OAR—JL
Roasted Pork Shoulder loin
Sweet Potato Paste  Onion Sauce
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D

Roasted Hayama Beef Round Red Wine Sauce 4+ ¥ 2,200
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Sauteed Wagyu Fillet of Beef Madeira Sauce
o +¥ 4,400
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Dessert
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Raisins and Sesame Baked Sweets
Yogurt Whipped Cream
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Half Buffet
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You can take what you like from the buffet corner
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