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You can take what you like from the buffet corner
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Pan-fried Spanish mackerel
Yellow Carrot Fondant Chowder Sauce
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Beer-braised chicken thigh

Braised Miura Radish with Polenta
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Limited Time Only Winter Stew ¥1,100
Beef Stewed in Red Wine
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Roasted Hayama Beef Round Red Wine Sauce
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Sauteed Wagyu Fillet of Beef +¥ 41400
with Seasonal Vegetables

E. E3YFE—70A7 4 T4 —HVRYF—V =2

VEGAN Roasted Beyond Beef Vegan Perigueux Sauce

+¥ 2,200
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MERCURE

HOTELS

Menu Saison ¥6,600 (#s2)
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House-made Tuna Nicoise Salad

Soupe
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Pumpkin Cream Soup
Truffle Cream

Poisson
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Pan-fried Sea Bass

Braised Cabbage
Chrysanthemum and Clam Sauce

Viande
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Roasted Australian French Lamb Rack
Ratatouille

Dessert
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Cinnamon-flavored Apple Pie
Vanilla Ice Cream

Café ou Thé
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Bread + Coffee or Tea
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