Course meal
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TRADITIONAL
FSFs>at
Choice of main dish. Hida Beef or Today'sFish
BERBZAA YTy RESFFLIIEAHDOR

AMUSE APPETIZER

Garden Vegetable Herb and Lemon-Marinated
EEHE - Spear Squid
with Rapeseed Blossom and
Firefly Squid Sauce
YUV HDEELEVII X
Paprika Wreath Salad ROFELBSINAADY =2

RENTUA V—RHYSH

Caviar
*FvE7T

HOT APPETIZER

Gnocchi with “Haruka” Citrus
and “Yumekaori” Wheat

NlhewoHhsbn=—av+

Please book at least one day in advance.
CFHIEHIBETE L TEDET,

In certain circumstances, parts of this menu may unavoidably change.

BMOEARRICED A Z 2 - —BMEBICHRBZHBENTIVET,

7,700

MAIN DESSERT

Please choose a main dish
the lobster or Hida beef.
X%/@%ﬂiﬂ’&é%b?)‘%b%()(T:r_'fb\o {FADTIOT—T 2 HEFU—RX
Hida beef
Roasted Beef Steak, “Artisan-Cut Sirloin”
Japanese pepper sause
MG —O1>T7—TaoF>hy b
FREE LY — X
or
FrlE

The Lobster

Lobster poele with American sauce
AX—ILIEDRTL PFXIVT—XY—2X

Strawberry Fromage
with Matcha Terrine

*Prices are inclusive of tax.
(RRIEFHAMEE T )



Course meal
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In certain circumstances, parts of this menu may unavoidably change.

AUTHENTIC
i A
2 main dishes. Hida Beef and Today'sFish
XA V2EE REFECABORA

9,900
AMUSE APPETIZER MAIN DESSERT
Garden Vegetable Herb and Lemon-Marinated Hida beef Strawberry Fromage
EEFx , Spear Squid Roasted Beef Steak, “Artisan-Cut Sirloin” with Matcha Terrine
with Rapeseed Blossom and TesEnese pEsEET SEEe _
. . . 3 _\\\\ - — [ . i~ X -
Cawfj\r Firefly Squid Sauce BB [y 7Tty TFIDTARY—Ya HRTU—-IRZ
. KDL RZINAADY —R
Paprika Wreath Salad Today's Fish
RENTVAH U—RYSH HOT AppETlZER Grilled Tilefish “Wakasa-Style”
Scented with Arugula

Gnocchi with “Haruka” Citrus HoERES Ly ISDED

and “Yumekaori” Wheat
NILhewHHrEDLbDZavF

Please book at least one day in advance.

CFHIBAIBETES>TEDET, _ . .
In certain circumstances, parts of this menu may unavoidably change. *Prices are inclusive of tax.
(RFRIEBHAMAE T o)
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Course meal
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HOBAR

EFFEE:
Mercure Hida Takayama Signature Cuisine
X)Fa—ILRESL >IJxFryr—2—2X

12,500
AMUSE APPETIZER INTERMEZZO DESSERT
Garden Vegetable Herb and Lemon-Marinated Spearmint Cranita Strawberry Fromage
EE Spear Squid ARTEIVIDITZZT with Matcha Terrine
with Rapeseed Blossom and . o o
Caviar Firefly Squid Sauce 1FIOTOR—Ya HRTU-XAKZ
FvE7T YUALHOEELEYT R MAlN
Paprika Wreath Salad LA E sl A AWy = Hida beef
REENTVA V—YSH Roasted Beef Steak, “Artisan-Cut Sirloin”
HOT AppETlZER Japanese pepper sause

REESHY—O1>T7—TaoF DY b
7 B N
Gnocchi with “Haruka” Citrus AREELIAL — 2
and “Yumekaori” Wheat The Lobster

NlLhroHhshbo=—avE Lobster poele with American sauce
AR—ILIEDRTL XU =XV —2R

Please book at least one day in advance.

CFHIZRIBETE L THD T,

In certain circumstances, parts of this menu may unavoidably change. *Prices are inclusive of tax.
BMOAARRICEID X Z 2 —H—BEBICHZBENTIVET, (RRIIBHAME T )



Course meal
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ANNIVERSARY
TZN—H U —
Anniversary celebrations in Hida Takayama with a course of dishes.
~RESILTERXREZ ~

13,500
WELCOME DRINK

a glass of champagne
JIR vy N—=a

AMUSE APPETIZER
Garden Vegetable Herb and Lemon-Marinated
EEHE ' Spear Squid
with Rapeseed Blossom and
Caviar Firefly Squid Sauce
FrET YULHOEELEVTU X

Paprika Wreath Salad HPH S A DDY =X

REENTUA V—IYSH

HOT APPETIZER

GCnocchi with “Haruka” Citrus
and “Yumekaori” Wheat

NILBhewdHHhEDD=g3vF

Please book at least one day in advance.
CFHIEHIBETE O THED XD,

In certain circumstances, parts of this menu may unavoidably change.

BMOGARRICED A Z 2 —D—EEEICARZHBENTIVET,

INTERMEZZO DESSERT
Spearmint Granita Special anniversary dessert
ARTIVEDIZZT with message plate.

ERHORFRETH — b
MA' N Xyt —S%BAT
Hida beef

Roasted Beef Steak, “Artisan-Cut Sirloin”
Japanese pepper sause
RE4LY—OCA>T—TaoF Ay b
B LMY — X

The Lobster
Lobster poele with American sauce
AX—ILIEDRIL PXIUG—XVY—2

*Prices are inclusive of tax.
(RRIEFHAMEE T )
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