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Appetizer
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Sonogin Salmon Confit, Snow Crab Rillette
Celeriac Mousseline, Lime dressing
Risotto
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Nagasaki Rice "Natsu Honoka" Risotto and Shimabara Sweet Corn
Nagasaki Tsushima Free-Range Chicken with Browned Butter and Soy Sauce
Fish
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Nagasaki Fresh Fish, Choko Miso Bouillabaisse
Barley, Zucchini, Bamboo Shoots, Red Onion
Main
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Nagasaki Wagyu Beef Tasting
Today's Nagasaki Wagyu Beef, Bourguignon
Potato Puree, Seasonal early summer vegetables, Ratatouille
Dessert
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Lychee and Rose Flower Tart

White Wine and Lemon Jelly with Yogurt Ice Cream
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Nagasaki Marriott Blend Coffee or Tea
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Whole cake
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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.



