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¥5,500

Appetizer
—mBHEUP L Z I Select one from the following
HOA—F N7kl 7y av
IV aTA4T ThELY2VVT ATL—FX ENLTA—Y NPEZTAFVF

NRF R e hYR—=ZaDI YA —HF

Summer Appetizer Selection
Crudités, Guacamole Shrimp, Caprese, Prosciutto and Fruit, Vegetable Sandwich
Crispy Sandwich with Paté de Campagne
X
Or
PER iR E Yy Y 7L 7 HIBEEANLLE AN, v —F vy HRAANFay—2R

Watermelon and Ureshino Mozzarella with Tajima Prosciutto, Spiced Nuts and Gazpacho Sauce

Soup
RIGERT F ORHA -7 “T 427 =7
Fe—WEDA VI AT 2L TrxAvF IV
Cold Nagasaki Potato Soup “Vichyssoise”

Lobster Consommé Jelly and Focaccia Croutons

Main
—mEBRUL X\ Select one from the following
O %o - RIFEREH P b2 ANV LDF =V a2y —2R
BlEHBIOHN LY+ BHOLE T

Steamed Nagasaki Fresh Fish with Edamame, Tomato and Basil Nage Sauce

Iki Aosa Seaweed Galette, Okahijiki and Eggplant

X

Or
JUNERMAFor =L 2T —F vy~ —= i
*vvaRTh A7 ATV Ava—L
Kyushu Wagyu Roll Steak, Charlemagne Style
Mashed Potatoes, Okra and Paprika Purée

X

Or



RIGMAFDRT A v EAB TN F =3
R—ay wyvar—L TFF=Fv FFTtvra-—-L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon"
Bacon, Mushroom, Petit Onion Potato Puree
(+¥500)

X%

Or
RIFMFS—a 4 vor7In Fd—R7F4vvay—X
K7 bta—L F277 I=ZAZ
Grilled Nagasaki Wagyu Sirloin with Horseradish Sauce
Potato Purée, Okra and Baby Carrot
(+¥3,000)

X
Or
RIEMFE7 4 VRO 7DV =7 774 vy —2R
RFbrEa—L F277 I=AB
Grilled Nagasaki Wagyu Fillet with Madeira Wine Sauce
Potato Purée, Okra and Baby Carrot
(+¥5,000)

Dessert
vV d—L—RA AL REAN—TOHEDY
aaFy Ve FyTNDT AR Y — L&
Mango Mousse with Spice and Herb Accents

Served with Coconut and Pineapple Ice Cream

R~V 4y F 7Ly Fa—e— Xz %K
Nagasaki Marriott Blend Coffee or Black Tea

X VI NFFEHOADA =2 —TZ X NnE T,

(2026.7.16~9.15)

BMICL T LAX—DH2BFEIT, RICEHLATLZET 0, il vFhd 4 — vk - lEBLAARTT,
BMOAGRIIC LY A =2 —ABEBLEBIC R 5H6RTI0E T,
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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¥6,500

Appetizer
HEOA—FI kL 7y ayv
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Summer Appetizer Selection
Crudités, Guacamole Shrimp, Caprese, Prosciutto and Fruit, Vegetable Sandwich

Crispy Sandwich with Paté de Campagne

Fish
FE %o - RIFPERf bPeb NV LDF—V 2V —2R
BlESBIDOH LY b BHAOLE it
Steamed Nagasaki Fresh Fish with Edamame, Tomato and Basil Nage Sauce

Iki Aosa Seaweed Galette, Okahijiki and Eggplant

Main
—ap B & Z 1> Select one from the following
JUNERFEDOR — VAT —F vyt~ —=ail
~v¥aX7T b A7 ANTVAva—-L

Kyushu Wagyu Roll Steak, Charlemagne Style
Mashed Potatoes, Okra and Paprika Purée
X%

Or

RIEMFORT 4 vEAR T =3 v
R—ay =vial—»L TFA=FYy FTFr¥tz2—1L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon"

Bacon, Mushroom, Petit Onion Potato Puree
(+¥500)



X
Or
RIFMFS—a 4 voZ7In d—R73F4vvay—X
K7 bta—L F277 I=ZAZ
Grilled Nagasaki Wagyu Sirloin with Horseradish Sauce
Potato Purée, Okra and Baby Carrot
(+¥3,000)
X
Or
RIGHFE7 4 VRO ZI NV =T 774V —R
FFbrEa—L F277 I=AB
Grilled Nagasaki Wagyu Fillet with Madeira Wine Sauce
Potato Purée, Okra and Baby Carrot
(+¥5,000)

Dessert
vV d—=L—RA AXAREN=TOEDY
a2ty VENLAFYTINDT AR Y =L HIC
Mango Mousse with Spice and Herb Accents

Served with Coconut and Pineapple Ice Cream

R~V 4y F 7Ly Fa—e— Xz %K
Nagasaki Marriott Blend Coffee or Black Tea

(2026.7.16~9.15)

BMICL D7 LA ¥ —0H 2 BEKIE, RICERLAT LT 0, flilgidvuIndy—e k- WEBAS T,
BMOAFRIIC LY A =2 —NEPERIC A ZGEPTITCET,

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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Dans-le-Ciel

¥7,500

Appetizer
HOoA—F7 kL 7y g v
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Summer Appetizer Selection
Crudités, Guacamole Shrimp, Caprese, Prosciutto and Fruit, Vegetable Sandwich

Crispy Sandwich with Paté de Campagne

i ———.

Soup
RIFERT F OBHR -7 “T 427 =27
Av—NFEDOaA VI AV 2L TxAvFy ItV
Cold Nagasaki Potato Soup “Vichyssoise”

Lobster Consommé Jelly and Focaccia Croutons

i ———.

Fish
FE %o - RIFPEMf bPeb eV LDF—V a2V —2
BlfESHBXOHAL Yy b BOLOLE #if
Steamed Nagasaki Fresh Fish with Edamame, Tomato and Basil Nage Sauce

Iki Aosa Seaweed Galette, Okahijiki and Eggplant

i ———.

Main
—ip B & Z 1> Select one from the following

FMEMFOR — VAT —F X b~ —= a2 i
~vvaRTh A7 ATV AEa—L
Kyushu Wagyu Roll Steak, Charlemagne Style
Mashed Potatoes, Okra and Paprika Purée
XA
Or

RGO RT 4 vEAR T =3 v
R—ay =vyvial—»L TFA=FYy FFr¥a2—1L
Stewed Nagasaki Wagyu with Red Wine “Bourguignon"

Bacon, Mushroom, Petit Onion Potato Puree
(+¥500)



X
Or
RIFMFS—a 4 vor7In Fd—R7F4vvay—X
K7 bta—L F277 I=ZAZ
Grilled Nagasaki Wagyu Sirloin with Horseradish Sauce
Potato Purée, Okra and Baby Carrot
(+¥3,000)
X
Or
RIEfFE7 4 VRO Z )V =7 774 vy —2R
RFbrEa—L F277 I=AB
Grilled Nagasaki Wagyu Fillet with Madeira Wine Sauce
Potato Purée, Okra and Baby Carrot
(+¥5,000)

Dessert
vV d—=L—RA AXAREN=TOEDY
aaFy Ve FyTNDT AR Y — L&
Mango Mousse with Spice and Herb Accents

Served with Coconut and Pineapple Ice Cream

R~V 4y 7Ly Fa—e— Xz %K
Nagasaki Marriott Blend Coffee or Black Tea

(2026.7.16~9.15)

BMICL 7L A F—0d 3 BEKIE, RICERLAT LT 0, flilgidvend —e k- WEBLAS T,

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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