MERCURE

HOTELS

Menu Saison ¥6.600 #:r)

£y a—X

Entrée
BRLZYTF—F
WAWALRBDHYFX
Chicken and Tapenade
Salad with Various Beans

Soupe
SHEEXFIRYDIY—LR=T

Miura Peninsula Cabbage Cream Soup

Poisson
EHDFR7 L
Y=RTVT14HK7—X
Pan-Fried Sea Bream
Sause Antiboise

Viande
BEEMFHLIADOYT4+T/T7—-X
SHOEHE
FRI7AVY—R

Black Wagyu Beef Thigh Viennoise
Spring Vegetables from the Miura Peninsula
Red Wine Sauce

Dessert
2z 7BTITHTH—F
Vacherin of the Pear
Yogurt cream

Café ou Thé
INY « O—kb—XIIHF

Bread - Coffee or Tea




// MERCURE

HOTELS
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VAV == {

Apr.

4 N—77y7zx N
Half Buffet

SMHROF—F 7
Y54 R—=7 Ky
NV v—/ - F—RANRZ
FHOTY—+ FHOTFARIU—L
a—kb— #fIF
Ty 7xaA—F—&VBFELRLOEBEIY WEITET
You can take what you like from the buffet corner

AAVT4ya
Main
GIELVIRZEEBRVLLIZEWL
XA T4yo1aDH BEEFTEELWELET

A. BoR7L
EXvyRYDIFar JTrv7I7vV—R
Pan-Fried Spanish Mackerel
Spring Cabbage Simmered with Steaming White Wine Source

B. B~ Z@0AOT 4

WEABOYT— ZREZ—FY—2ZR
Roasted Pork Belly

Sauteed Turnip and Carrot Mustard Sauce
Chef’s
~ —O4yoa—R+E—
BTy fF'U' 14 k 7 +¥1 ,1 00

FMOBRRA~Vz 7HFRY — X~
Beef Sirloin Roast Beef
with Seasonal Vegetables ~Chef's Special Sauce~

C. EEMFENOOT 4 F74 >V —2R

Roasted Black Wagyu Beef Thigh Red Wine Sauce

D. 2EM4F7 41 LHADOEKT L ZEHDFFERAT

Sauteed Wagyu Fillet of Beef with Seasonal Vegetables +¥ 4’400

E. £3avYFE—70a574 T4—HYRYI—Y—2
VEGAN

Roasted Beyond Beef Vegan Perigueux Sauce

+¥2,200

WEFHRAZ2—DTHEL TV E T

N ¥ 2200 (FitA)
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¥ 5,500 (ir)

N—77v7zx
Half Buffet
EMFHEOF—F7 L
B34 R—TF v
NWIVITxw—) « F—XNARR
ZMOTY—bF - ZHOTA R Y —L
O—kb— #HF

7y 7L UBFELLDOEERY WLLITET

You can take what you like from the buffet corner

Main
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