Course meal
-J— K-

TRADITIONAL
kSF4>aFil
Choice of main dish. Hida Beef or Lobster
ERBZIXA VT awva REGSFRIEAT—ILEE

7,700
AMUSE APPETIZER MAIN DESSERT
Garden Vegetable Marinated Horse Mackerel, Please choose a main dish Hida Peach Petit Parfait
o g Lemon Jelly, the lobster or Hida beef. o .
HEEE and ‘Meshidorobou™ Tartar X1 Y OEKEE LS 5N EBSEVU LT, RO TF /L7 =
caviar FOOIUR LEYTalL Hida beef
Frer HLEBES DRILZIL Roasted Beef Steak, “Artisan-Cut Sirloin”
Paprika Wreath Salad . Japanese\ p_(};pp_er sa\‘u\se ‘
mEATUn U-2855  SECOND APPETIZER " 0 —12777a72hoh
or
Chilled Cappellini FrlE

with Sweet Corn

The Lobster
AEONTEOOY AyRY—Z=

Lobster poele with American sauce
FARX—ILIEDRTL PRXUT—XY—2R

Please book at least one day in advance.
CFHIEHIBETE L TEDET,
In certain circumstances, parts of this menu may unavoidably change.

*Prices are inclusive of tax.
BMOAARRICED AZ 2 —NH—HEEICRZIHBENTIVWET, (RRIFFHAMETI.)



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

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

9,900
AMUSE APPETIZER MAIN DESSERT
Garden Vegetable Marinated Horse Mackerel, Hida beef Hida Peach Petit Parfait
g8 E s Lemon Jelly, Roasted Beef Steak, “Artisan-Cut Sirloin” ‘
EES , T 2
RES and “Meshidorobou” Tartar BEIESE EEEET SIS REkDOTFNILT T
cavler FEOIUR LEVTalLE REEY—O1 Y7 —F1 2 Hy b
FrE7 "HLEBIES DRILEIL

Paprika Wreath Salad Today's Fish

RENTUH V—2YS4 SECOND APPETIZER Grilled Tilefish “Wakasa-Style”

Scented with Arugula

Ehilledicappellin HHOBRES JLyIS50ED
with Sweet Corn

AEOMTEODOY AyR)—Z=

Please book at least one day in advance.
CFHIFABETELTHENDE Y,

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

*Prices are inclusive of tax.
BMOTEARRBICED A Z 2 —H—EEICAZHEHNTIVET,
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Course meal
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HOBAR

EFFEE:
Mercure Hida Takayama Signature Cuisine
AXllFa—-IIRESL >JxFvyr—2—X

12,500
AMUSE APPETIZER INTERMEZZO DESSERT
Garden Vegetable Marinated Horse Mackerel, Spearmint Granita Hida Peach Petit Parfait
LR and “M(Laimggriiléyﬁ" Tartar ST = REBEDTF/NLT x
Caviar
FTPDIRI)xR LEVZalk

=P (207 "HLEBIES DRILZIL MAIN
Paprika Wreath Salad Hida beef
REENTVH V=Y SH Roasted Beef Steak, “Artisan-Cut Sirloin”

SECOND APPETIZER Japanese pepper sause

REFH—O0>T7—TaoF Dy b
Chilled Cappellini
with Sweet Corn The Lobster

AEONTEOOY AyXRD—Z= Lobster poele with American sauce
FAR—ILIEDRTL PXUT—XY—2R

Please book at least one day in advance.

CFHRISHIBE TR THD T,

In certain circumstances, parts of this menu may unavoidably change. *Prices are inclusive of tax.
BMOAARRICEID X Z 2 —H—BEBICHZBENTIVET, (R IFFHAMEME 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
U5 v YIN—=2

AMUSE APPETIZER
Garden Vegetable Marinated Horse Mackerel,
g8 g oy Lemon Jelly,
REER and “Meshidorobou” Tartar
Caviar
*vE 7 T7ODIRI% LEVIZaLE

THLEBIESIDRILAIL
Paprika Wreath Salad

RENTUAH V-—RYSH

SECOND APPETIZER

Chilled Cappellini
with Sweet Corn

AEOLTEODOY AyR)—Z=

Please book at least one day in advance.
CFHIEHIHETE>TED XY,

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

BMOGARRICED A Z 2 —D—EEEICARZHBENTIVET,

INTERMEZZO DESSERT

Spearmint Granita Special anniversary dessert
with message plate.
SEREDRR BT — b

MAIN Xyt —J%RAT

Hida beef
Roasted Beef Steak, “Artisan-Cut Sirloin”

Japanese pepper sause
REFT—O1>T7—TaoHF Ay b

ARTIVEDIT =T

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

*Prices are inclusive of tax.
(RRIEFHAMBTI.)
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