MERCURE

HOTELS

Menu Saison ¥6,600 #:r)

Yy a—x

Entrée
EEMFOT YT
EEEHDFA

Ensemble of Squid and Yuzu
Lotus Root and Kelp QOil

Soupe
TANFHADGHR—7
Cold Asparagus Soup

Poisson
AXXDRIL L—IVEDE2 L
?V=x—-)1Y—X
Pan-Seared Sea Bass
Mussel Purée Mariniere Sauce

Viande
FEBROOT 1
Ry F—zDy—1—
Ya1—4KR=—g—Br-ILFY
Roasted Leg of Lamb
Zucchini Coulis Lamb Jus with a Hint of Dark Beer

Dessert
S BAEFEFaaAL—bDaVEY

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

Café ou Thé
NV« OA— b —XIIHFE

Bread - Coffee or Tea




MERCURE

HOTELS

Menu Soleil ¥4,400 @sa)
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Half Buffet

EHBHBEOF—F T
Y54 R—7 KNy
NIV x—/) « F—XNRRR
FEHDEZNVE FEHOTARIY—L
F—+vy47— a—ke— #H{F //

Ty 7zaA—F—LVBEFERLOEBIY WEITET
You can take what you like from the buffet corner

XMV T14ya
Main
FELVIRZEBRUVLIEEW)
AV T4y 220DH BEEFTEHEbW:LET

A. NBEDL—R

FyEQaYOE2L TPV —R
Small Shrimp Mousse
Corn Puree White Wine Sauce

B. BRERADKRT L

Aoy b T4T77NVY—R
Pan-fried Chicken Thigh

Pumpkin Galette Sauce Diable
Chef’s
’-‘I=b‘—|:|«r*/o>|:|—;< -7
EMOBERI~P 788y —x~ +¥1,100

C.

D.
(W) E
VEGAN

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

ELFREROAT 4 K74 —R +¥2,200

Roasted Hayama Beef Round Red Wine Sauce

BENF 74 LADKRT L FHOHFXEZHRAT

Sauteed Wagyu Fillet of Beef +¥4.400
with Seasonal Vegetables '

tavyre—7o074 J4—AHRYIT—Y =X

Roasted Beyond Beef Vegan Perigueux Sauce

WBFHRAZ 2 —DZTHELTITWVET Y
INF A ¥ 2.200(FEA)
797 2&N=THYA ALV T4y
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¥ 5,500 (ir)
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Half Buffet
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7y 7L UBFELLDOEERY WLLITET

You can take what you like from the buffet corner

Main
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