MERCURE

HOTELS
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Entrée
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Ensemble of Squid and Yuzu
Lotus Root and Kelp Qil

Soupe
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Cold Asparagus Soup

Poisson
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Pan-Seared Sea Bass
Mussel Purée Mariniére Sauce
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Roasted Leg of Lamb
Zucchini Coulis Lamb Jus with a Hint of Dark Beer

Dessert
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Composition of Cherry and Chocolate
Accented with Red Shiso and Ume Plum

Café ou Thé
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Bread - Coffee or Tea




// MERCURE
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Half Buffet
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You can take what you like from the buffet corner
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Steamed White Fish Fillet
Ecrasé of Edamame, Tomato Coulis

B. BEQ—XAEYT—97537 FDEAH
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Braised Pork Shoulder with Sauerkraut
with Mustard sauce

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

C. ELdBRoAT1 K74V —2X

Roasted Hayama Beef Round Red Wine Sauce +¥ 2,200

D. 2EM47 41 LRADERT L ZHOFEERAT

Sauteed Wagyu Fillet of Beef
with Seasonal Vegetables

+¥ 4,400
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YEGAN

Roasted Beyond Beef Vegan Perigueux Sauce
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Half Buffet
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You can take what you like from the buffet corner
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