AMUSE

[talian Omelette
Ty —43
Cod Brandade
EOITSVA—R
Cheese gougere
g—x—I)L (F—XAb>a—)

Choice of main dish. Hida Beef or

Course meal
- — K-

TRADITIONAL

FSFcva T

BRBZAAYTavia REFFLEEAIT-ILEBE

7,700

APPETIZER MAIN

Slightly smoked yellowtail Please choose a main dish
with red radish the lobster or Hida beef.
and canola flower salad XAV OBRBELE SN ESRUILET L,
HFOBRWIE—Y .
1< 3 DABL EEOY S Hida beef

Roast Hida beef rump with truffle sauce
RE4Z>>TOoO0—AS fJaT7VY—2X
or
FrclF
The Lobster
Lobster poélé with American sauce
ARX—IBEDRTL FAVG—/YV—2

Please book at least one day in advance.

CTFHISRIHE TR TED ET,

lobster

DESSERT

Fondant chocolat and

vanilla ice cream
TAVAaAZENZSTAR

*Prices are inclusive of tax.
(RTRIEBHAME T S)

In certain circumstances, parts of this menu may unavoidably change.
BMOEARRICED X Z 2 —D—BEEICARDIBENIVET,



Course meal
-O— B
In certain circumstances, parts of this menu may unavoidably change.

AUTHENTIC
R A
2 main dishes. Hida Beef and lobster
XA 0288 REF AT —ILEBE

9,900

AMUSE APPETIZER MAIN DESSERT

[talian Omelette Slightly smoked yellowtail Hida beef Fondant chocolat and
D with red radish Roast Hida beef rump with truffle sauce vanilla ice cream
and canola flower salad RELES > SOO—R K FJaTVY—2R TAVE Y3 IASENZSTAR

Cod Brandade HIDEE WX E— 2

BoJSV4—R < BDARBLEEDOY S S The Lobster

Lobster poélé with American sauce
AX—INBEDORTL 7XV5—/Y—2R

Cheese gougere
Jg—=x—)L (F—XAbZa—)

*Prices are inclusive of tax.
(RTRIEBHAME T S)

Please book at least one day in advance.

CFHIEHIBETE>THEDFT,

In certain circumstances, parts of this menu may unavoidably change.
BMOEARRICED X Z 2 —D—BEEICARDIBENIVET,



AMUSE

[talian Omelette
Ty —43
Cod Brandade
EDITZVHA—R
Cheese gougere
g—x—I)L (F—XAb>a—)

Course meal
-0 — R -

HOBAR

EHIE3

Mercure Hida Takayama Signature Cuisine

XNFa—IILRESL >JxxFv¥y—1—2X

12,500

APPETIZER MAIN

Slightly smoked yellowtail Roast Hida beef rump with truffle sauce
with red radish REFES Y FOO—k FU2TY—2
and canola flower salad
HRDER N E— 2 Sea bream poélé
< BDARBEETEDOYSA with winter root vegetables
Sherry vinegar sauce with orange flavour
Salmon mousse and mussels . “;E\%@ﬂj‘rjl/ %@*Ei .
with crustacean sauce. FLYCRAKO T —ERHA—Y—2X

HT—EYDL—REL—ILE
FREDY — X

SOUP

Turnip soup
#ZDOR—F

Please book at least one day in advance.

CTFHISRIHE TR TED ET,

DESSERT

Fondant chocolat and
vanilla ice cream
TAVA I ASENZZTAR

*Prices are inclusive of tax.
(RTRIEBHAME T S)

In certain circumstances, parts of this menu may unavoidably change.
BMOEARRICED X Z 2 —D—BEEICARDIBENIVET,



Course meal
-0 — R -

ANNIVERSARY

TZN—H U —

Anniversary celebrations in Hida Takayama with a course of dishes.

AMUSE

[talian Omelette
Ty —43
Cod Brandade
EDITZVHA—R
Cheese gougere
g—x—I)L (F—XAb>a—)

~MRESILTEIAZ~

13,500
WELCOME DRINK

a glass of champagne
ISR v >N—=Z2

APPETIZER

Slightly smoked yellowtail
with red radish
and canola flower salad

HMOBWIE—Y
K BDRIBEKTEDY S H

MAIN

Roast Hida beef rump with truffle sauce
REFS>>FOoO—R b+ FJaTVY—2X

Sea bream poélé
with winter root vegetables
Sherry vinegar sauce with orange flavour
HRORTL ZDBRHE
FLOPRAKOS T —ERXA—Y—2R

Salmon mousse and mussels
with crustacean sauce.

HT—EYDL—REL—ILE
FREDY — X

SOUP

Turnip soup
#ZDOR—F
CFHIEHIBETE>THEDFT,

Please book at least one day in advance.

DESSERT

Special anniversary dessert
with message plate.
EREOKRBTHY—

XyE—J%ZHRZT

*Prices are inclusive of tax.
(RTRIEBHAME T S)

In certain circumstances, parts of this menu may unavoidably change.
BMOEARRICED X Z 2 —D—BEEICARDIBENIVET,



