v v I— )

Le Ciel
CEH D #)

¥ 5,500

Appetizer
—mBEUL L T Select one from the following
=7uDLT YN EYEHEOY T AT
BEEF A 2L EXXT MRXVTL
Seared Tuna with Colorful Vegetable Salad

Roasted Eggplant Purée, Quinoa, Bamboo Charcoal Tuile
X
Or
IV IRIL—=TDOATL—¥ EFEyVFLT
HE&EENLTF v T RTA Vv EHEOY 2L
Mixed Grape Caprese with Ureshino Mozzarella

Tajima Livestock Prosciutto Chips with Red Wine and Grape Gelée

Soup
vV al—LDI Y —LA—=T HATF—/IT
FYaztAn EzOEHEDO7 ) A —
Mushroom Cream Soup, Cappuccino Style

Truffle Oil, Crispy Unzen Enoki Mushrooms

Main
— BB L X\ Select one from the following
RIGEMFRO ATV v "TvH v Iy vz A" A—LHOF =V 2V —2R
HREIZ S AR FEE

Nagasaki Fresh Fish Paillasson with "“Mont-Saint-Michel” Mussel Nage

Tanaka Farm Spinach, Maitake Mushrooms

X%
Or
EEFDONTHOFR L 7 B E A2k
KT brva—L 43F A% 7Fr~b
Japanese Beef Belly Pot-au-Feu, Flavored with Shimabara Century-Old Ginger®
Potato Purée, Burdock Root, Carrot, Cherry Tomato
X%
Or



RIFM4DR7 4 vEAATLr¥=a "
R—ay wyvar—L TFF=Fv FFTtvra-—-L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon”
Bacon, Mushroom, Petit Onion Potato Puree
(+ ¥500)

X%
Or
Ry —afvors7)nv ERLIA-) v 7Y —2R
ABEva—L 43 PLEX
Grilled Nagasaki Wagyu Sirloin with Burnt Garlic Sauce
Carrot Purée, Burdock Root, Radicchio
(+ ¥3,000)
X
Or
RIEMFE7 4 VRO 7DV =7 774 vy —2R
ANsvra—L 43 rLex
Grilled Nagasaki Wagyu Fillet with Madeira Wine Sauce
Carrot Purée, Burdock Root, Radicchio

(+ ¥5,000)

Dessert
RIGEFENAED L— R L FERD a v FE— b
BERAADOINT T AR
Nagasaki Japanese Black Tea Mousse with Pear Compote

Shimabara Milk Ice Cream

R~V A4y F 7L v Fa—e— X3 #F
Nagasaki Marriott Blend Coffee or Black Tea

X VI NFFEHOADA =2 —TZ X WNnET,

(2026.9.16~11.30)

BMICL 2T LAF—DH 2 BFMKIT. RICEHLATCZS 0, flilidveInd y— ek HEBAR TS,
BMOAFHRIIC LY A =2 —NEPEHIC L 2 LERTIVET,
Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions.

All prices include service charge and consumption tax. The above menu is subject to change without prior notice.
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HARBELLA



F— TI—

Beau -Ciel

¥6,500

Appetizer
=7upLTr YN EYEHEOY T AT
BEEF A 2L EXXT MRXVTL
Seared Tuna with Colorful Vegetable Salad

Roasted Eggplant Purée, Quinoa, Bamboo Charcoal Tuile

Fish
EIREMAEDO ATy "BEVvH Vv Iviz " L—LHDODF -V 2y —2R
HrbREIT S AR HE
Nagasaki Fresh Fish Paillasson with “Mont-Saint-Michel” Mussel Nage

Tanaka Farm Spinach, Maitake Mushrooms

Main
—ag B L & 1y Select one from the following
EEFDANTHOR 7 BFEEFEEZE R
#rbea—L % AZ 7FEwb
Japanese Beef Belly Pot-au-Feu, Flavored with Shimabara Century-Old Ginger®

Potato Purée, Burdock Root, Carrot, Cherry Tomato

Mg
Or

RIFFIFEORT 4 vEARTAF =3
R—ay =wy¥ar—L TFAF=Fv KFTba-—1
Stewed Nagasaki Wagyu with Red Wine “Bourguignon”
Bacon, Mushroom, Petit Onion Potato Puree
(+¥500)

X%

Or



R —nfvor7)v ERLA-Y vy 7Y —2X
AZva—L 43 FLEX
Grilled Nagasaki Wagyu Sirloin with Burnt Garlic Sauce
Carrot Purée, Burdock Root, Radicchio
(+ ¥3,000)
X%
Or
RIEME74 vHDOZ I =F 5774 vV —2
ABvra—L 43 rLex
Grilled Nagasaki Wagyu Fillet with Madeira Wine Sauce
Carrot Purée, Burdock Root, Radicchio

(+ ¥5,000)

Dessert
RIFEEMAED L— R ¥R a v F— |
BEAHADINI T4 R
Nagasaki Japanese Black Tea Mousse with Pear Compote

Shimabara Milk Ice Cream

R~V A4y b 7L v Fa—e— X3 #F
Nagasaki Marriott Blend Coffee or Black Tea

(2026.9.16~11.30)

BMICL DT LA ¥ —0H 2 BEKIE, RICERLAT LT 0, flilgidvuInd—e k- WEBLAS T,
BMOAFHRILIC LY A =2 —NEPEHEIC L 2 LERTIVET,
Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions.

All prices include service charge and consumption tax. The above menu is subject to change without prior notice.
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Y N xI—)

Dans-le-Ciel

¥7,500

Appetizer
=7upLTr YN EYEHEOY T AT
BEEF A 2L EXXT MRXVTL
Seared Tuna with Colorful Vegetable Salad
Roasted Eggplant Purée, Quinoa, Bamboo Charcoal Tuile

s

Soup
YV al—LDI ) —LA—=T ATF— )T
FYVa7t40 EIZOEEDZ ) A —
Mushroom Cream Soup, Cappuccino Style
Truffle Oil, Crispy Unzen Enoki Mushrooms

s

Fish
RIFELMBDO ATV Y "BV H VY Iy vz V" A—AHDF =Y 2y —2R
P REE S AR SE
Nagasaki Fresh Fish Paillasson with "“Mont-Saint-Michel” Mussel Nage
Tanaka Farm Spinach, Maitake Mushrooms

s

Main
—ag B L & 1y Select one from the following
EEFDOANTHOR 7 BFEEFEEZE R
HFFhva—L 4#H AZ FFE<L
Japanese Beef Belly Pot-au-Feu, Flavored with Shimabara Century-Old Ginger

®

Potato Purée, Burdock Root, Carrot, Cherry Tomato

Mg
Or

RIGHIZEORT 4 vEAAR T AL F=3
R—ay =wy¥ar—L TFA=Fv KFba-—1L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon”
Bacon, Mushroom, Petit Onion Potato Puree
(+¥500)

X%
Or



R —afvo 7)) ERLA-Y vy 7Y —2X
AZva—L 43 FLEX
Grilled Nagasaki Wagyu Sirloin with Burnt Garlic Sauce
Carrot Purée, Burdock Root, Radicchio
(+ ¥3,000)
X%

Or
RIEfFE7 4 VRO Z )V =7 774 vy —2R
ANsvra—L 43 rLex
Grilled Nagasaki Wagyu Fillet with Madeira Wine Sauce
Carrot Purée, Burdock Root, Radicchio

(+ ¥5,000)

Dessert
RIFEEMAED L— R LRI a v F— |
BERFADOINT T AR
Nagasaki Japanese Black Tea Mousse with Pear Compote

Shimabara Milk Ice Cream

R~V A4y F 7Ly Fa—e— X3 #F
Nagasaki Marriott Blend Coffee or Black Tea

(2026.9.16~11.30)

BMICL 2T LAF—DH 2 BFMRIT. RICEHLATCZS 0, fliliEveInd y— ek HEBAR TS,
BMOAFHRIIC LY A =2 —NEPEHIC L 2 LERTIVET,
Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions.

All prices include service charge and consumption tax. The above menu is subject to change without prior notice.

HARBELLA



