HOTEL MARROAD HAKONE

Voyageur

Menu du Printemps

Salade de crabe au kadaif, espuma d’oursin
RTAHZEHNEAT DY TR T =DIAT =<
Crab and kadaif salad with sea urchin espuma

Soupe de navet
INARFER D EDRE— 2
Odawara spring turnip potage

Bar vapeur, sauce bouillabaisse
gDy 7y 77— TAYR—RY—XT
Steamed sea bass with bouillabaisse sauce

Ro6ti de beeuf ,sauce bordelaise,

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

Ciboust a la pomme, glace au mascarpone et yaourt,

sauce tiede de baies mijotées au vin rouge
HRET Y LLDY T AP AANR—A LI =T VDI T
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Apple chiboust, mascarpone and yogurt ice cream,

with a warm berry sauce simmered in red wine

Café ou thé Nilgiri
IAT7VLyy XlF =AFY 74—
Espresso or Nilgiri Tea

¥9,820
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All prices are in Japanese Yen, inclusive of 10% service charge and consumption tax.
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