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MERCURE

HOTELS

Menu Saison ¥6.600 (ir)
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Entrée

HAUVINFDORILZI

HFODL—REH(Z

Amberjack Tartar
Soft Roe Mousse

Soupe
ADZEDRR— 2

Enoki Mushroom Cream Soup

Poisson

EoR7L
=HKIBOTLE
TAYR=ZREIT
Poiret Spanish Mackerel

Steamed Miura Radish
Seasoned Fishstew Style

Viande
FHERADOKT A EHAH
ZMFEO 7+ XV
Beef cheek red wine stewed
Anno Sweet Potato Paste

Dessert
Faar—FrFY—X
FLryooarz4
IIIDY/—2R
Chcolate Terrine

Orange Confiture
Perilla Sauce

Café ou Thé
INY - OA—b —XIIHHE

Bread - Coffee or Tea
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MERCURE

HOTELS

Menu Soleil ¥3.,300 &)
yib4a1r 3—X
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Half Buffet

F—F70 Y538 R—F v
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Ty 7 za—F—LYBEFERLOEESIY WL ET
You can take what you like from the buffet cornerj
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Main
BRELYIGRESBEULESWY)
AV T4y v TH-PRBEBETERBVAELET
HERADKRT7L
EF5SNARDIY—LE V—X-F-2bAYV
Poiret White Fish
Creamy Spinach Stew Lemon flavored Sauce

. BREAOAT 1
RFEDIFIRY Y—R-a—TLb—A
Roasted Chicken Thigh

Chinese Yam Gratin Creamy Sauce

. BEluFRBROAT 4 K74V —R +¥2,200

Roasted Hayama Beef Round Red Wine Sauce

. EENME 74 LRADKRTIL TV —R +¥4.400
Sauteed Wagyu Fillet of Beef Madeira Sauce ’
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Dessert
Aoy - FrLorovar
FyVIIVTN
INZFTARFR
Campari * Orange Jelly

Nuts Crumble
Vanilla Ice Cream
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INFEE ¥ 1,800(FiA)
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Half Buffet
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You can take what you like from the buffet corner
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