HARBELLA

Menu

Amuse-Bouche
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Edamame Quiche
Appetizer
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Sonogin Salmon Confit, Snow Crab Rillette
Celeriac Mousseline, Lime Dressing
Appetizer?
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Artichoke Barigoule and Pan-Seared Scallops
Tajima Bacon Cream 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 Fillet Wellington, Red Wine Sauce
Spinach and Potato Purée, Green Bean Pancetta Roll
Dessert
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Nagasaki Loquat Composition with Loquat Tea Ice Cream
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Nagasaki Marriott Blend Coffee or Tea



