MERCURE

HOTELS

Menu Saison ¥6.600 #ir)

Yy a—2x

Entrée
SIFEXEROTY R RAADNRTiHZ
ZEWY—R

Marinated Fresh Fish Delivered Directly From Misaki
Watermelon Pave
Japanese Ginger Sauce

Soupe
EFEDOHR/NNY F 3 _
FEDFL—REFAY2— bDIAHY =
Summer Vegetables Gazpacho o
Avocado Mousse and Prosciutto Croquant

Poisson &
BOERETLE WMFO7YUy MICHET ¥
V=RT7va74vY—F v
Low-temperature Steamed Sea Bass Served on Crispy Fried Eggplant
Sause Anchoyade

Viande
EEFAOETL AVYF0O714 v FF—RFZ
APy —-2 - .
Pan-Seared Japanese Beef with Colinky Fettuccine m g@ﬁ

Balsamic Sauce YERET ege  BESIS
Dessert
BEROELITZLYF HYRDYV/—ZX a
Fig Semifreddo Black Currant Sauce cese eon
Café ou Thé

NV - A—b—XITHF

Bread - Coffee or Tea




/ MERCURE \

HOTELS

Menu Soleil ¥4,400 gn)
Y41 3—X

Jun.

4 N—T7Tv7x N
Half Buffet

ZHBHREROF—F T
Y54 R=7 nKv
WNIVWIPx—/ - F—RNRRAZ
FHOTY—F FEHOTARIY—L
\_ O—k— HIF J
Ty 7z a—F—S&YBFERLOEEERY WEEITET
You can take what you like from the buffet corner

XAV T4y
Main

GELV1IMEHFRVLLLEELY
AAVT4y220H BEEFTEHELVWELET

A. BoR7L
— -~ S o - RN — = js
RED7 42Xy HIYNZ—=Y—2R L& b
Pan-seared Spanish mackerel TREET R oW I
Edamame Fondant Clam Butter Sauce

B. BBRO7AY 7> XA - y b
Pork Shoulder Provence Style Popc  eAgEN  Hure
Chef’s
s¥¥n | A—APE—7 -
EHOFERA~> 71580y — X~ +¥1.100 i B,
Roast Beef y ST S e

with Seasonal Vegetables ~Chef's Special Sauce~

C. BEMFRADGOT 1 RTIYY =R L yy,09 I aht 9

Roasted Black Wagyu Beef Thigh Red Wine Sauce VST HESE e

D. 2EMF 74 LADKRT7L ZHDOHHXZHRAT

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

LACTOSE  ALCOHOL

E. E3Y FE—700O5F 4 Y4—HYRYS—Y—2
YEGAN

Roasted Beyond Beef Vegan Perigueux Sauce

WEFEAZ2—DZTHELIIVET Y

AINFEE ¥ 2,200(52)
T97z&N=THAXAA VT4 y¥a
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¥ 5,500 (ir)

N—77v7zx
Half Buffet
EMBFEOF—F 71
Y58 R—7 v
NWIVIV¥v—/ « F—RINRAR
ZHOTH—F FHOTARIY—L4
O—b— #F

7y 7xaA—F—LUBFEHRLOEBERY WLITET
You can take what you like from the buffet corner
Main
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