L I —)
Le Ciel
CEFH D &)

¥5,500

Appetizer
—mBEUL {Z X\ Select one from the following
REREEFfHO~) 2L HEE ~—7% 77Xz TvyuybrFLyyvs

Marinated Nagasaki Sea Bream with Hyuganatsu Citrus
Herb Salad and Shallot Dressing
X
Or
HI7NEw b eEREY Y 7L I7D7 ) — LMELT
HISEER -7 Vv —F— LEVYOHLT v b
Colorful Tomatoes and Ureshino Mozzarella Cream Sauce

Tajima Pork Jerky with Lemon Quartet

Soup
BIRAA —ba =y DIV —LA=T HhTF—)
sIN RTTT R Ky Ta—v
Shimabara Sweet Corn Cream Soup, Cappuccino

Grilled Sprouts, Popcorn

Main
—mBEUL {Z X\ Select one from the following
RIGEMH Fa—a-KE7T4r—2
bbE XvF—= & Ly iFt+=Fv
Nagasaki Fresh Fish, Choko Miso Bouillabaisse

Barley, Zucchini, Bamboo Shoots, Red Onion
X
Or
RIENEE VDT 4 TINERIGE ) — v T ANXTHADT 24
R—FFxvr KF7Fbtva—L J7Xbvfz
Nagasaki Tsushima Free-Range Chicken Diable and Nagasaki Green Asparagus
Poached egg, Potato Puree, Ratatouille
X
Or



RIGHMAFDORT 4 v FiAB TrF=a v
R—ay =yvai—»Lh TFA=FY KFbvra—L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon"
Bacon, Mushroom, Petit Onion Potato Puree
(+¥500)

X
Or
R4y —mf oz KR Z2—FY—2X
RK7bva—L WHEHEX SXbviza
Grilled Nagasaki Wagyu Sirloin with Grain Mustard Sauce
Potato Puree, Seasonal early summer vegetables, Ratatouille
(+¥3,000)

X
Or
R4 7 4 VRO 7OV w7774 v V=R
KT rhva—L HEEE 7xbvAz
Grilled Nagasaki Wagyu Beef Filet with Madera Wine Sauce
Potato Puree, Seasonal early summer vegetables, Ratatouille

(+¥5,000)

Dessert
FAFLa—XDTNL—)L ALk
H7A4YvELEVYDY 2L I =N DT ARZ ) —LiKAZ
Lychee and Rose Flower Tart

White Wine and Lemon Jelly with Yogurt Ice Cream

ElR~VAy 7Ly Fa—e— XN ALK
Nagasaki Marriott Blend Coffee or Black Tea

XL VI NIFTFEHODADA =2 —TZ I nE T,

(2026.5.16~7.15)

BMICKX 2T L AF—0H 255K T, RICEHLATZ S, lifgizvFnd — vkl - HEBLADR TS,
BMOAFLRIUIC XD A = 2 —NEPEBIC R 2HER T I VET,
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.

S

HARBELLA



F— TI—n

Beau -Ciel

¥6,500

Appetizer
RIGFEEHO~Y) A L HHE ~—7¥7XKx2 Tvrxay bFLryrv s
Marinated Nagasaki Sea Bream with Hyuganatsu Citrus

Herb Salad and Shallot Dressing

Fish
RIFGENMA Fa—a—FKE7fvrX—x
bbE AvF—= H Ly IF+=Fv
Nagasaki Fresh Fish, Choko Miso Bouillabaisse

Barley, Zucchini, Bamboo Shoots, Red Onion

Main
—ig BEEN{ &2 1> Select one from the following
RIFNEHE YV DT 4 TINERIGE Y —V T ANTHADT a4
K—F Vv K7Ibva—L JFXbvAfza

Nagasaki Tsushima Free-Range Chicken Diable and Nagasaki Green Asparagus
Poached egg, Potato Puree, Ratatouille
X%
Or

RIGHADRT A4 v EABTNAF =3 "
R—ay =yvar—L TFFF=Fv K7t a—-L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon"
Bacon, Mushroom, Petit Onion Potato Puree

(+¥500)



X
Or
R4y —mfvors)n KR Z2—FY—2X
RK7rva—L WHEHEX ZXbviza
Grilled Nagasaki Wagyu Sirloin with Grain Mustard Sauce
Potato Puree, Seasonal early summer vegetables, Ratatouille
(+¥3,000)
X
Or
R4 7 4 VRO 7OV =T 774 v V=R
KT hva—L HEEE 7xbvA=z
Grilled Nagasaki Wagyu Beef Filet with Madera Wine Sauce
Potato Puree, Seasonal early summer vegetables, Ratatouille

(+¥5,000)

Dessert
FAFLa—XDTNL—)L ALk
H7AYEeLEYDY 2L I—FA DT A R2 Y — LKA
Lychee and Rose Flower Tart

White Wine and Lemon Jelly with Yogurt Ice Cream

ElR~YAy 7Ly Fa—e— XN ALK
Nagasaki Marriott Blend Coffee or Black Tea

(2026.5.16~7.15)

BMICX 2T L AF—0H 255K T, RICEHLATZ S, lifgizvFnd — vkl - HEBLADRTT,
BMOAFLRIUIC XD A = 2 —NEPEBIC R 2HER T I VET,
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



XY L IT—)

Dans-le-Ciel

¥7,500

Appetizer
RIGFEEHO~Y) A L HHE ~—7¥7XKx2 Tvrxay bFLryrv s
Marinated Nagasaki Sea Bream with Hyuganatsu Citrus

Herb Salad and Shallot Dressing

e —— 7 — == . — —

Soup
BEAA = a—=v DI ) —LA=T HhTF—
YN RATI79LF Ky Ta—v
Shimabara Sweet Corn Cream Soup, Cappuccino

Grilled Sprouts, Popcorn

e —— 7 — == . — —

Fish
EIGERf Fa—a—BRE7 4 Yx—2
bbHbE RXvF—= A Ly FF=*v
Nagasaki Fresh Fish, Choko Miso Bouillabaisse

Barley, Zucchini, Bamboo Shoots, Red Onion

e —— 7 — == . — —

Main

—ig BEEN{ &2 1> Select one from the following

RIFWNEHE Y DT 4 T INERIGHES ) — Y T ANTHADT a4
A—FFTvs FTFbva—L J7Xbvfz
Nagasaki Tsushima Free-Range Chicken Diable and Nagasaki Green Asparagus
Poached egg, Potato Puree, Ratatouille
X
Or

RGO RT 4 vEAATAF=av”
R—ay =yvar—L TFFF=Fv K7t a-—L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon"
Bacon, Mushroom, Petit Onion Potato Puree

(+¥500)



X
Or
R4y —mfvors)n KR Z2—FY—2X
RK7bva—L WHEHEX ZXbviza
Grilled Nagasaki Wagyu Sirloin with Grain Mustard Sauce
Potato Puree, Seasonal early summer vegetables, Ratatouille
(+¥3,000)
X
Or
R4 7 4 VRO 7OV =T 774 v V=R
F7Trhva—L HEEE 7xbvA=z
Grilled Nagasaki Wagyu Beef Filet with Madera Wine Sauce
Potato Puree, Seasonal early summer vegetables, Ratatouille

(+¥5,000)

Dessert
FAFLa—XDTNL—)L ALk
H7A4YvELEVYDY 2L I =N IDTARZ ) —LiKAZ
Lychee and Rose Flower Tart

White Wine and Lemon Jelly with Yogurt Ice Cream

ElRi~YAy 7Ly Fa—e— XN ALK
Nagasaki Marriott Blend Coffee or Black Tea

(2026.5.16~7.15)

BMICKX 2T L AF—0H 255K T, RICEHLATZ S, lifgizvFnd — vkl - HEBLADR TS,
BMOAFLRIUIC XD A = 2 —NEPEBIC R 2HER T I VET,
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



