MERCURE

HOTELS

Menu Saison ¥6,600 #:r)
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Entrée .
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Atlantlc salmon and Avocado Ensemble

Soupe
EEDRRX—Ya
Broad Bean Cream Soup

Poisson
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Rere Grilled Swordfish
Citrus Grenobloise Souce

Viande
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Roasted Venison loin

Sauteed Asparagus
Shallot Sauce

Dessert
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Grapefruit and Mugwort Combination
Hojicha 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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You can take what you like from the buffet corner
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Main
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Poilet Spanish mackerel

Sauteed Green peas and Bacon White Wine Sauce

B. BER®Oa7 4
HEZOYIL—FT & H(C
Pork Shoulder confit
with New Onion sauce

Chef’s
sv¥e | FH—AM4OA—RFE=7
SHOBFERA~> = 788y —x~ +¥1100

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. 2EEM4 74+ LHADOKRTL FHOFREZHRZAT
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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