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Assorted starters

From the starter menu

\

AREA=a—DFH 5

Ratatouille
with Melba toast

Sabkva
AN =X FEFERT
EMBROFIFE JLOFRETIL
900

Chef's choice of 5 recommendations of the day

“ES1EB" IR SmBOEHE

S 7D EDHDETIHEFIAR
1 Potion/ 1,600

Cogollos
CPHVWEEED “JJ¥ 3 R

LERETYFIEDT UL H54
V=T &y N—DFISFI
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Quiche Hida style
*ya 7O RA

900

RU7—=Sa

900
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Carpaccio of the day
AXBOBREDAHILNYTF 3
EOHDBEFLN-TFIILD

1,800
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PINCNOS

L

a set of 2 sticks

I

1 plate /1 piece

Shrimp and cream cheese  ‘“tartaresauce’ B/ 2% Caprese with semi-dried tomatoes I / 1%
IELOV—LF—=X 2NNV —R 900 FEDEI RS bDATL—E 450
FEACNTIYRLICSELARROY —RT KEDF—ZX TEY Y7L Tl LHRBOESFSIRTH
Prosciutto and melon Avocado and salmon tartare
ENnLzXOy 900 TRHREY—EXDZILZIL 500
1RV TPOERRTFIAREESFIXRAZILTRARTL FPRARCY—EXDEERTV VY
Handmade loin ham and mushrooms Japanese style mashed potato salad
RBSEOEREO—INLETYS 2 lL—L 900 with Gorgonzola cheese and walnuts
REOT 5> FEEESRHET Mbo50 #EF NIV —=SF—XINZORT IS4 500
1EUTEIN—F—ZLINS 2 Eo1chT M SHDFTL S
Green olives in herbal oil JN=2F V=T OEELTIEIT 800
Prosciutto and salami plate  “3amon serrano” ENLLYSZIOBRDEDE NEVES—/. SS5/953, AyNHYS= 1,800
Cheese plate Brie, Gorgonzola, Mimolette F—ADEDEDLE U=, ddA>VJ-3 (Eh>F). SELYFH 1,700
Prosciutto and mascarpone cheese with .  ENLALIZRDNR—FF—X FHO T —Y i 2,200
seasonal fruits P
7
Bread Baguette 1 plate/2 pieces ‘J\@' AUAVA 1M/2 251X 300

Green Salad
TJY)= 4S54

REEEIL TTPHVEEBE] OFEf->XD
1,000
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Pancetta & Egg with “Romesco sauce”

$NL TNEES—/1 ENLVESY—)F—=ADYSH

Concerto for Flam'e & Skillet

Salad with prosciutto ‘Jamon Serrano’ Nicoise Salad
T~ Tuna and boiled egg
and Parmigiano Syg—2 $3 4

1,800 1,600

VT, J14RILY b V-RT

LI11117777777777777777777777/777777/

Grilled Salsiccias Herbs & chorizo )

Ocellated octopus and cherry tomatoes
al Ajillo

NIFIVR&IVYT OXXOY—REFRKXT 1,200
NLI YT DERLRXSAIL, HOBARF U SFILY—XT

HILoyFv JUIL N=T&FgVY— 1,400
12T THILOyFv) £Y—E—S

144 Fx )=, bOT7E—-S T 1,400

ARA DA A INEABFIE

)

@hobar_mercure_hidatakayama

We're on instagram

Prices Inc.Tax / No Cover Charge
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Experience Hida Takayama with a taste.
From the restaurant crew
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Margherita

Tomato sauce, mozzarella cheese, basil

RILTF)—4% 2,100
rRbY—=Z. EYYTFLSF—=X. NI
Four-cheese Pizza

Mozzarella, Gorgonzola, Mimolette and

Parmigiano cheeses.

4BODF—XEYY 7 2,400

EyYrL3, dILdyJy—5, SELY .
NILESv—) D4BEOF—X

Flower Garden Pizza

Tomato sauce, oregano, salad, tomatoes, edible flowers

BtHDE Y YT 2,000
FRRY—Z, ALH/. 454, FTF,
IF1TINTS5T—
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Paella de pescaderia
Fisherman's Paella

N NI—Sv RAHAFUT

3,400 / 2~3 A\Hi

MANCEDHRONTIUT ]
BNDEBDERICI > KORBAAEZRT Y KTV T

Marinar with Salami

Tomato sauce, oregano, garlic, salami.

RVF—=F -2 35X 2,200
FRYFY—=R, FLH/), ==V, 5=

Hida Miso & Mascarpone cheese
with Salsiccia sausage

By F v EREKEIYIHILE—2 2,200

EyYrLI,. FILoyFyv. £/, FLH/.
g, YXANE—-F—X
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Pasta alla bolognese di manzo Hida in stile Hobar
Hida beef bolognese pasta in Hobar style
F—N) TREFIOR—E) NX&

REEENY S—TE L2 D RT Y= TRASE LT,
BRICHLTEALEAD ST L

2,500
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Flemish Hida pork stew

Rumsteck de boeuf de Hida REEF S VT 2T —F RELNY —X 1009 3,800
Rump of beef steak, Japanese pepper sauce L7 ST1474L. VTS, BRADFEZIEET 1509 4,800
Marmite de poisson et fruits de mer BOEDIILEY b TLVR—=ZHIT 2,800
Assorted seafood in casserole, Bouillabaisse-style BWEDRANZIL UV FOERAZTILIC

Poulet confit a I'ancienne Mino ZREGHEBOEMEIHHRADIL T ¢ FEGRIEY —X

Confit bone-in thigh of Mino ancient chicken. “Hooba miso” Sauce © > < h{EETHEF. SLOEHINEFREBDO7L Y —RT 2
Boeuf bourguignon MEBRADODT 7 « FILE=TY —
Red wine beef stew TV EBEFBFRERHENT TRRAAEERDILIF X1V TFrvyda '
Poélé de poisson du jour AEDOEREDEI L 5 400
Today roasting fish BEREDOEBIZ/N) v, BIZ3>2 SEELEIF375 0 RKE '
Carbonade de porc de Hida ITREESE) OAHILEF—FE 5600

RET 5> FIEE TE—ILEI NLF—0BLREEBICTL VY
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Gateau Chocolat

&

Hb=+233391x5—-FFX
IS99 IR NDEETE—I
1,000

Gelato

AN

1
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Dessert

,/ NS
Custard Pudding Matcha Cheese Terrine
BEARA—FTV Y HBROF—-X TU—3X
PLEDICHELETFTVET, Lot D RXADE
1,000 1,000
N A

©)

We're on instagram
@hobar_mercure_hidatakayama
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Experience Hida Takayama with a taste.
From the restaurant crew
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