MERCURE

HOTELS

Menu Saison ¥6,600 ®:a)
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Scallops Tartar
Kintoki Carrot Mousse
With Herbal QOil

Soupe
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Chinese Cabbage Cream Soup

Poisson
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Poiret Red Sea bream
Butterbur Shoot with White Wine Sauce

Viande
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Roasted Magret de Canard

Cauliflower Paste
Rouanaise Sauce

Dessert
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Sweet Boiled Kumquat

Ricotta Cheese Mousse
Pistachio Ice Cream

Café ou Thé
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Bread - Coffee or Tea
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MERCURE

HOTELS
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Half Buffet
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Ty 7 za—F—&YEFELRLOEBIY WEEITET
You can take what you like from the buffet corner
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Shrimp Mousse

Steamed Chinese Cabbage White Wine Sauce
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Roasted Pork Shoulder
Lotus root Galette Sharicuterie Sauce

Chef’s
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Beef Sirloin Roast Beef
with Seasonal Vegetables ~Chef's Special Sauce~

C. EllFRAnATF 1 F74VY—2X

, +¥2,200
Roasted Hayama Beef Round Red Wine Sauce
D. 2EM4 74+ LHADOKRTL FHOFREZHRZT
Sauteed Wagyu Fillet of Beef
with Seasonal Vegetables +¥4’400
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Half Buffet
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You can take what you like from the buffet corner
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