HOTEL MARROAD HAKONE

Voyageur

Menu des Jeunes Feuilles

Magquereau espagnol fumé a la minute,

sauce au shungiku et huile de persil, émulsion de matcha et cresson
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Lightly smoked Spanish mackerel,

chrysanthemum greens and parsley oil sauce,

with matcha foam and watercress

Soupe parmentier
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Potato and leek soup

Daurade étuvée au jus de légumes,

sauce printaniere
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Sea bream gently cooked in vegetable jus,

served with spring sauce

RoOti de boeuf ,sauce bordelaise,
légumes locaux sautés
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Roasted beef loin with Bordelaise sauce, sautéed local vegetables

Fraisier a la pistache,

glace au sel de Guérande, filet d’huile d’olive
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Pistachio fraisier

served with Guérande sea salt ice cream and a drizzle of olive oil

Café ou thé Nilgiri
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Espresso or Nilgiri Tea

¥10,010
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All prices are in Japanese Yen, inclusive of 10% service charge and consumption tax.



