MERCURE

HOTELS
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Half Buffet
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KYou can take what you like from the buffet Comey
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Salmon Rare
Mushroom Coarser Paste Arugula Sauce
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Taro and Ground Beef Mashed Potato Gratin
Aiiemand Sauce

C. EluFRADOT 1 K74V —2R +¥2.200

Roasted Hayama Beef Round Red Wine Sauce
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Sauteed Wagyu Fillet of Beef Madeira Sauce ’
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Dessert
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Pampkin Baked Harb Bread
Adzuki Bean Whipped Cream
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MERCURE

HOTELS

Menu Saison ¥6,600 @2
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Entrée
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Shrimp and Mix Salad

Fennel Mousse
American Sauce
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Miura Radish Cream Soup

Poisson
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Steamed Cod Fish

Steamed Miura Cabbage
Herbs Vinegar Sauce
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Roasted EZO Venison

Poivrade Sauce
Miura Butternuts Squash Paste
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Chestnut Mont Blanc Style
with Caramelized Persimmon
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Bread - Coffee or Tea /‘




