HOTEL MARROAD HAKONE

Voyageur

Menu du Début de I'Eté

Rouleau de truite “Fujiyama rainbow sakurasakimasu”

farci de mousse d’aubergine grillée,

marinade de tomate fruit et d’avocat, mayonnaise aux fines herbes
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Trout “Fujiyama rainbow sakurasakimasu’roulade

with grilled eggplant mousse,

marinated fruit tomato and avocado, fine herb mayonnaise

Vichyssoise
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Vichyssoise

Daurade étuvée au jus de légumes, sauce beurre blanc
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Sea bream gently cooked in vegetable jus with beurre blanc sauce

Réti de beeuf ,sauce bordelaise,

légumes locaux sautés
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Roasted beef loin with Bordelaise sauce, sautéed local vegetables

Soupe de cerises, mousse au mascarpone et chocolat blanc,

sorbet au basilic et au yaourt
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American cherry soup with mascarpone and white chocolate mousse,
basil and yogurt sorbet

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.
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