MERCURE

HOTELS

Menu Saison ¥6,600 #:r)
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Entrée .
T Tay 99— eTHRAFODTVH T

Atlantlc salmon and Avocado Ensemble

Soupe
EEDRRX—Ya
Broad Bean Cream Soup

Poisson
AhPFDIFxaAq
WwWEDOIN =Ty —R
Rere Grilled Swordfish
Citrus Grenobloise Souce

Viande
BEo—XAOAT 4
TANFHRADY) T—
IYvYAy /=R

Roasted Venison loin

Sauteed Asparagus
Shallot Sauce

Dessert
JL—=7 77— LEDAVKRE
E5CHRDTARI7Y—L
Grapefruit and Mugwort Combination
Hojicha Ice Cream

Café ou Thé
Ny« OA—b—XITHF

Bread Coffee or Tea
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MERCURE

HOTELS

Menu Solell ¥4,400 &)
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Half Buffet
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You can take what you like from the buffet corner

AAMAVT4y¥va
Main
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A. NBEDYT—

RFEOTI/IRYY TryFat&d3/7V—LY—R

Sauteed Shrimp

Various ways to Japanese Yam Anchovies Cream Sauce

B. HBERADEE/NNVHFES
Py hHM4EDE L
Chicken thight baked with Herbs and Breadcrumbs

Potato paste
Chef’s

s+ [ FH—AO4A O —X =7

SHOTFERA~> = 758y —x~ *+¥1100

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

C. ElLHFRBAOOT 1 K742/ —2R +¥2 200

Roasted Hayama Beef Round Red Wine Sauce

D. EEMF 74 LADEKEIL EEHOHEERAT
+¥ 4,400

Sauteed Wagyu Fillet of Beef
with Seasonal Vegetables

NBFEAZ 2 —DZTHEL TV ET Y
N ¥ 2 200 (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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