MERCURE

HOTELS

Menu Saison ¥6,600 (#:r)
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Entrée
BCIERL Mo~V

2BEDE—Y
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Marinated Yellowtail which made smoking lightly

Two kinds of Beetroot
with Cheese Source

Soupe
SOFVHLDRE—Ta

Sweet Potato Cream Soup

Poisson
HERD L =TI
T7—=NTF3V—2R

Fas N EES Y —L

Meuniere of the Tuna Cheek Meat
Butter Sauce of the White Wine
Mushroom and Herb Paste and Egg Yolk Cream

Viande
IREREOAT 1
IN=RZyT7TDOEal
INZ2 )R/ —R
Roasted Ezo Venison

Parsnip Puree
Port Wine Sauce

Dessert
HEDT 7oz
A—INbDI7Y—L4
Vacherin of the Citrus
Yogurt Cream

Café ou Thé

Ny - A—b—XIIHAF

Bread - Coffee or Tea
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HOTELS

Menu Soleil ¥4,400 @i
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Dec.
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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
(GIELV1IRZEBRVPLIZEL)
AV T4y 22DH BEETEHEbBWELET

A. NBEDYT—
HhUZ72737—DINVN—F Y—=RJ7VT 7V
Sauteed Shrimp
Cauliflower Veloute Sauce White Wine Sauce

B. KiBRAMaY 7«4
HEDTF S — <2REZ—FKY—2X
Pork Shoulder Confit

Braised Chinese Cabbage Mustard Sauce
Eﬁl’aﬁl‘ﬂi” . NN
ZDERAHKE

Ty 77 0¥=—_3y

Limited Time Only Winter Stew +¥1,100
Beef Stewed in Red Wine
C. EluFRBpOAT 1 K74V —2R +¥2.200
Roasted Hayama Beef Round Red Wine Sauce !
D. 2EMF 74 LADKR7L FHOBFERZHRAT
+¥ 4,400

Sauteed Wagyu Fillet of Beef

with Seasonal Vegetables
mmy E. €3V FE—700T74 T4 —HRYI—=Y—=2X

Roasted Beyond Beef Vegan Perigueux Sauce
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