Course meal
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Choice of main dish. Hida Beef or Lobster

BRBZXA YTy da REFILEBAIT-ILEBE

AMUSE APPETIZER
Garden Vegetable Herb and Lemon-Marinated
EEHR . Spear Squid
with Rapeseed Blossom and
Caviar Firefly Squid Sauce
FrET YUALHOEELEVIU R

KDEERZINAHDY—R

HOT APPETIZER

Gnocchi with “Haruka” Citrus
and “Yumekaori” Wheat

NlhrwHhEsbn=ZavF

Paprika Wreath Salad
REENTUH U—GFSH

Please book at least one day in advance.
CFMIFFIBETEOTED T,

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

BMOAARRICED X Z 23— —MWEBICHBZBENTITVET,

7,700
MAIN

Please choose a main dish
the lobster or Hida beef.

X1V DERBZEE 5D ZERULET L,

Hida beef

Roasted Beef Steak, “Artisan-Cut Sirloin”

Japanese pepper sause
R4 —O1r> 77— Ay R
FREELY — X
or
F71Z

The Lobster
Lobster poele with American sauce
FAX—ILIEDRTL FAUT—XY—2X

DESSERT

Strawberry Fromage
with Matcha Terrine

AFIOT7A0X%—2a HEXTV—XHRR

*Prices are inclusive of tax.
(RNIGBHAMME T .)



Course meal
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In certain circumstances, parts of this menu may unavoidably change.
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2main dishes. Hida Beef and Today'sFish

A1 V2BE RESFCEAHORA

9,900

AMUSE APPETIZER MAIN

Garden Vegetable Herb and Lemon-Marinated Hida beef
EEFE . Spear Squid Roasted Beef Steak, “Artisan-Cut Sirloin”
with Rapeseed Blossom and Japanese pepper sause
Caviar Firefly Squid Sauce REEEH O YT =T H 2 hy ~
Fre7? YULHOBEELEYIUR AES MY — X
# 7N N —
Paprika Wreath Salad SHRAREARSILAT Y =X Today's Fish
RENTUN U—RY54H HOT APPETIZER Grilled Tilefish “Wakasa-Style”
Scented with Arugula
Gnocchi with “Haruka” Citrus HEAOERKES Ly ISDED

and “Yumekaori” Wheat
NILhewdhEbD=Zg v+

Please book at least one day in advance.

CFHNIFFIBETELOTHEDEF T,

In certain circumstances, parts of this menu may unavoidably change.
BMOAARRICE D XA Z a2 — DN —BPEBICADIZENCIVWET,

DESSERT

Strawberry Fromage
with Matcha Terrine

AFIO70Y—2a HEXTV—XHRR

*Prices are inclusive of tax.
(RNIIBHAMMETY )



Course meal
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HOBAR
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Mercure Hida Takayama Signature Cuisine
XllFa—IIRESL >JxFvy—1—X

12,500
AMUSE APPETIZER INTERMEZZO DESSERT
Garden Vegetable Herb and Lemon-Marinated Spearmint Granita Strawberry Fromage
REHR Spear Squid ART Y DTS =T with Matcha Terrine
with Rapeseed Blossom and X . e
Caviar Firefly Squid Sauce TFIOT7OY—Ya HRTY—-XEFZX
=77 297 YULHOBEELEYIUX MAIN
b 7N N — 0
Paprika Wreath Salad AU A BEY =X Hida beef
REENTUA V—HF4 Roasted Beef Steak, “Artisan-Cut Sirloin”
Japanese pepper sause
HOT AppETlZER REGY—O1>T7—TaoF>AY b
TS EN N —
Gnocchi with “Haruka” Citrus AR — 2
The Lobster

and “Yumekaori” Wheat
Lobster poele with American sauce

NLALWDIEDD=3vF
AX—ILIEDRTL FAVT—XYV—2R

Please book at least one day in advance.
*Prices are inclusive of tax.

CFHIZHIBETHEROTHD X T,
In certain circumstances, parts of this menu may unavoidably change.
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Course meal
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ANNIVERSARY

FZN—H)—
Anniversary celebrations in Hida Takayama with a course of dishes.
~RESILTRERXBEZ~

13,500
WELCOME DRINK

a glass of champagne
IS v >YIN—=2

AMUSE APPETIZER
Garden Vegetable Herb and Lemon-Marinated
EEHE . Spear Squid
with Rapeseed Blossom and
Caviar Firefly Squid Sauce
FrET YUALHOFEELEYIUR

# 7N N —
Paprika Wreath Salad SHIREEBSILA DY =X

RENTVA V—RYSH

HOT APPETIZER

Gnocchi with “Haruka” Citrus
and “Yumekaori” Wheat

NlhewHhsbnzZayF

Please book at least one day in advance.
CFRIBFIHETETHED XY,

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

BHOAARRICED X Z 3 —H—PEBILHBZHBENTITVET,

INTERMEZZO

Spearmint Granita
ARTIVEDTSZT

MAIN

Hida beef
Roasted Beef Steak, “Artisan-Cut Sirloin”
Japanese pepper sause
REF—O1>7—T0F Ay
FREELLEY — X

The Lobster
Lobster poele with American sauce
AX—ILIEDRIL ZFXVG—XV—2R

DESSERT

Special anniversary dessert
with message plate.

ERAOBRBTY—
Xyt—IBRRT

*Prices are inclusive of tax.
(RNIGBHAMMETY.)



