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Green olives in herbal oil JU=VFY—TOBEEAF1ILE Nega 800
Prosciutto and salami plate ENLLYFSOBDEDE 1,800
“Jamon Serrano” NEVES—/. SS/Y53 QyNg3=
Cheese plate F—ADED aHE =) £ 1,800
Brie, Gorgonzola, Mimolette JU— dd>vy—-3 (EAY7F). TELY L .
Bread Baguette NFy b 4 j ) 300
1plate / 2 slices of bread TM/2R51X \jj\;"“’

Ratatouille .,
with Melba toast

Sabkva
—— XN R—Z R ERZT
EHHTROFIFE JLYFRETI

% 800

Grilled Salsiccias
Herbs & Chorizo ‘
HILovFvy JUN )
'~ P RFF g Y =
1207 MHILoyFvl &EV—t—

Quiche Hida style
*ya7AOJdrF VAR

1,400 1,000

g anaaaraiaiyiiyiiiyiiiiiyiyiii iz I a pas Ysnvagrgggyaiygaaipiniaiaiaiiiiiiiiuzis

L 3 )
%t Pinchos

1 plate/2 sticks

Shrimp and cream cheese “tartare sauce’ 1L/ 27
IELIV—LF—X ZINEZILY—R _ 900
EEA LTIV RLEBELELHARBOY—ZT
Prosciutto and melon

ENnLeAnOY _ 1,000
1HUTVERET BRREE S F 3 ZRZCNTRRP T 3
Handmade loin ham [2°k)
REEBFEOAREO—X/N\L ":\(QEP?V/'? 900

REDT S FEZESHET bo501 LT

&

1plate /1 piece

Caprese with semi-dried tomatoes e
FEODEIFSI YDA TL—E _ 450
KEOF—X TEvY7LT) LARBROEI KSR
Avocado and salmon tartare
PRAREH—FE2DZILEIL 500
FEH R —ELOBERTY VY
Japanese style mashed potato salad

with Gorgonzola cheese and walnuts
ANAV)—S5F X INZORT G SH 500

TRVTFETN—F—AXEINZI2E I RT M SHOFHTL VS

Green Salad g, Vegan Herb Salad ', Nicoise Salad
Salad / Tomato / Olive / Beans / Grated Carrot / Fried Onion Pure Paprika Sauce / Olive / Fresh Herb Greens Salad / Tuna / Egg / Tomato / Olive / House Vinaigrette
/ Marinade Red cabbage / Lemon Dressing E—Hy EE 454 = —2 H454
a‘IJ _y ﬂ.aa‘ W T 5 W, o V) oS
EEEIL TCPHAVEREL OFRLo45D ITERTH. TaxT Ly by =RT
1,200 1,200 1,600

80
Salad with Prosciutto ‘Jamon Serrano’
and Parmigiano

salad /tomato / olive / lemon dressing / prosciutto ham / parmesan

ENL TNEVES—/1 ENLESY—)F—=ZADYS4

1,800

23

Romaine Caesar Salad

Romaine Lettuce / Parmesan Cheese / Toasted Baguette / Cesar Dressing

OXA Y LERAD—HF—H 54

1,800

o

We're on instagram
@hobar_mercure_hidatakayama

Prices Inc.Tax / No Cover Charge

*AZ 21— DORFMAERISZLTHAS (BHA).
Fy—IfE (Y—EXH) AHDEETT,

Experience Hida Takayama with a taste.
From the restaurant crew

RESILEZEETERELALRET L,

Allergen:

Mandatory Allergens (Japan’s 21 additional allergens)
(Japan’s 7 specified allergens)

oeeesaen 1080080
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Margherita : i 0 A O
Toma% sauce, mozzarella cheese, basil Mr?]g!cgsaaﬁjgglgggsaﬁcl)agmllic sails rril
TIFY—4 Y =53 H5X '

FRFY—=Z EYYFLSF—X. NS 2,000 SVJ:;_; ?Eﬁ// ?/7_’; $55. FrU—RTh 2200

Four-cheese
Mozzarella, Gorgonzola, Cheddar and
Parmigiano cheeses.
4BOF—X EYY7

EyYyrL3. dLdYJ—-5. 2500
9') LF—=ZX. NILESv—/) D4BEOF—X '

Bianca Boscaiola Hida Style ... ;

Mozzarella, bacon, cherry tomatoes, and mushrooms.

FPoAR—=a>n TEChEy EvVr
EyYrLS, A=aY, £/, #LH/. FzU—F3TF

2,200

Pizza Add-ons

Fresh Garden Salad o W, Add any topping to your pizza * 400 each

Tomato sauce, oregano, mixed salad greens, . Extra Cheese . Mushrooms @

tomatoes, and edible flowers

FBBFROYSH EvUT - Bacon @7 - Olives :o

FYRY—Z, LA/ H54, FTF, 2,200 o

IF1TINITFI— - Salami

L1111 777777777 7777777777777 7777 11777777777 7777777 /7777777777777 /7/ P a e I I a / P a st a YIiuiaaaaigraiiiiiiiiigiiiiiiiisiiiiiiia

*Please allow 30 minutes
. Hida Beef Hamburg Steak Ragu Pasta
Eii?‘\lzr?neapr?zcgg:rlllg Hida beef bolognese pasta in Hobar style
NI—Sv RAAFYT «d FA=NJL TREFIOR—¥E) N2
“v T 2) RBENYN—TEL KD FY R —ATRABE LT,

\‘ 9 MRALEDHRO/NTYT REICHLTHBLEAD ST
AN BN OSEBERICT o RORBRAATEZARTY KTV T 2800

3,800/ 2~3ABM

A verdant aglio e olio featuring seasonal greens
from the forests of Hida.

D@COK; Hida Forest Verde Aglio e Olio (.
ooy TREOFOT—VF F—VF) NIX%Z
REELESREEALLATA VY —2

N

2,200
@ [ J
JIIIIIIIIIIIIIIITT 1171171171711 77717 117717777 177177711 171177777 777777777 M a I n D I s h JIIIIIIITIIIIIIII 117111717 117777717 117777777 177777771 177777717777777777
*Please allow 30 minutes
“Contre-filet, Coupe du Chef” de beeuf de Hida
| “w . % LI )
S/ Roast beef steak, “Artisan-Cut Sirloin REEY—O1Y P—Fo YAy R 150 5 400
Japanese pepper sauce RE LMY — X 9 .
Doneness: Rare / Medium / Well-done 300g 9,800
L7. SF1474L. 9TIEFY, BFHOBEZEST

Poulet a I'anci Mi
oulet a 'ancienne Mino EEEHMIEDEHIH RO ESEREEY) —X 5,500

?/” Bone-in thigh of Mino ancient chicken,
7 "Hooba miso” Sauce BRI EFRBO 7L PV —XT

000

\ Poélé de poisson du jour AH0BEDETIL
/' Today roasting fish BHAOEEIINY YL, BiI3Ao< SHEEEIF37 5 KR 2,800
JIIIIII1I111111111111171711 171717177 D esse rt JIIII1111111111111171711111 111117177
J
|/
Fondant au chocolat Catalana (catalan cream)
744 >335 HhaS5—F
Jr5—hFERX ARTYEIL—LTYal
L3333 a50BTF—+
| o8 DB
1
O’ We're on instagram
@hobar_mercure_hidatakayama
PHG 'nC'T;X :ﬁ :‘; C;\/e;;zarganﬁ) Allergen : Mandatory Allergens (Japan’s 2] additional allergens)
*X = 2—ORFMEIEIFLSTIOAS (D). , o
Fr—IBR (F—CRH) ABOWETT. (apan’s 7 specified allergens) () (@ €3 € S

Experience Hida Takayama with a taste.
From the restaurant crew
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