Dinner

Nagasaki & Oita Wagyu Premium Grill
BEMFREHER REMS vs BBV

RBRES~T7YDvY 3 HEROBMEY v —<v |
Marinated Nagasaki Striped Jack with Flash-Frozen Tosa Vinegar Sherbet

HBYP7EYDBEATY v b KGEOVRRZA N
VryvERLWET HEEIELL
Lightly Fried Arita Chicken, Oita Toriten Style

Jumbo Shiitake Mushroom and Sweet Green Pepper

o=
Granita

—mEBEPF L Z X, Select one from the following
RIFM4 L B8B8WEMN4E7 4 VDT A RT 427 90g  Tasting of Nagasaki and Oita Wagyu Beef Filets (90g)
X% or
BIBME7 4L % b —7U 7 A590 g (+ ¥5,000) A5 Nagasaki Wagyu Chateaubriand (90g) (+ ¥ 5,000)
X% or
BBWIEMI4F 740 ¥ F—7Y7 ¥ A590g (+¥5,000) A5 Oita Wagyu Chateaubriand (90g) (+ ¥ 5,000)

FHOHEEXHE Ledva—L ABRHTLOE BREWS 25 KVEE MK

Grilled Seasonal Vegetables, Potato Purée, Goto Sea Salt, Homemade Yuko Ponzu, Yuzu Pepper

MEDL CHELEAXR T OBERDPIER, REL BFOWY

Aromatic Fried Rice with Soy-Braised Wagyu Beef and Pickled Tojinna Green Red Miso Soup and Japanese Pickles

BIFEE~Y IT—DF 2V 2V v BROFEZEOFY L

Miyazaki Mango Déclinaison with the Aroma of Fresh Shimabara Ginger

BB~V Ay r7 L vy Fa—e— Xix #®E%E

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 15,000

it b F— v 2k - HEBUAATT,
BMICX 2T LAF—DH 5 B5KIE. RICEHRLAFTZEI 0,
BMOAFRIIC LY A =2 —NEPZEEIC R 25608 VWET,
All prices include service charge and consumption tax.

Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



G
SUIREN

RBRES~T VD~ Y 2 HEFFOBHES v+ —~ v b
Marinated Nagasaki Striped Jack with Flash-Frozen Tosa Vinegar Sherbet

SHBFEOHERPE HKEv=2—L e EROEFD

Teppan-Grilled Golden Eye Snapper with Edamame Purée and Aromatic Shiso

HBYP7LYDBAT7Y v b KGEDIRRZA N
VryvERLWET HEEIELL
Lightly Fried Arita Chicken, Oita Toriten Style

Jumbo Shiitake Mushroom and Sweet Green Pepper

BEHbUROYTF— EMEDZD7VHvE Ty —V—2
Sautéed Live Abalone with Unzen Mushroom Fricassée and Caper Sauce

—mBEUP L X, Select one from the following
EIGf14¥—v 4 >~ 90g Nagasaki Wagyu Beef Sirloin 90 g
X% or
RIFME7 4Ly % b —7Y 7~ A590¢g (+¥5,000) A5 Nagasaki Wagyu Chateaubriand (90g) (+ ¥ 5,000)
X% or
BBWEHG 741V % F—7U 7 ¥ A590g (+¥5,000) A5 Oita Wagyu Chateaubriand (90g) (+ ¥ 5,000)

BEXEE LUedta—L AERHTLOE HREWS Z5KVEE HFHAMR

Grilled Seasonal Vegetables, Potato Purée, Goto Sea Salt, Homemade Yuko Ponzu, Yuzu Pepper

MEDL CHELEAXR T OBFRDPIER, REL BFOY

Aromatic Fried Rice with Soy-Braised Wagyu Beef and Pickled Tojinna Green Red Miso Soup and Japanese Pickles

BIFEE~Y IT—DF 2V 2V v BROFEZEOFY L

Miyazaki Mango Déclinaison with Fresh Shimabara Ginger Aroma

R4y t7vyFa—e— X #HFF

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 25,000

it T b F— v 2k - HEBUAATT,
BMICK 27 LA F—Dd 3BT, RICEHRLATZT 0,
BMOAFHRIIC L D A= 2 —WADBETRIC AR B BABT SV,
All prices include service charge and consumption tax.

Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



Zz
AOl
(Sea Food Menu)

BREES 70~ 3 HEROBLEY v —<v b

Marinated Nagasaki Striped Jack with Flash-Frozen Tosa Vinegar Sherbet

EXhDUOVF— ZiZozo7Vhvke Fyv—Y—X

Sautéed Live Abalone with Unzen Mushroom Fricassée and Caper Sauce

SHFAOHMREE KEr2—L LREROEFY

Teppan-Grilled Golden Eye Snapper with Edamame Purée and Red Shiso Aroma

I & 4~ — EE D FMRE
BEEHE Ledvra—L HBERHTFLOE BREWI ZIFVEE MK
Teppan-Grilled Live Lobster

Grilled Seasonal Vegetables, Potato Purée, Goto Sea Salt, Homemade Yuko Ponzu, Yuzu Pepper

H—=Vv 774X
REL FEOY
Garlic Fried Rice

Red Miso Soup and Japanese Pickles

HIFEE~YyT—DF 2V 2V Yy BREOHEZEOEFY LItic

Miyazaki Mango Déclinaison with Fresh Shimabara Ginger Aroma

R~V Ay F 7Ly Fa—e— ik HBHER

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 26,000

it T b F— v 2k - HEBUAATT,
BMICX 2T LAF—DH 5 BEKIE. RICEHRLATZET 0,
BMOAFHRIIC L D A= 2 —WADEFRIC R B BABTSVET,
All prices include service charge and consumption tax.

Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



i
TSUBAKI

BREES 70~ 3 HEROBLEY v —<v b
Marinated Nagasaki Striped Jack with Flash-Frozen Tosa Vinegar Sherbet

|

TATITTDITF—LBEEANAF oIV =T o7BYVEEX Y —X

Sautéed Foie Gras and Grilled Pineapple with Madeira Teriyaki Sauce

l

SHFAOHMRE KEvra—L LEROFY

Teppan-Grilled Golden Eye Snapper with Edamame Purée and Aromatic Shiso

EEDDUOYVF— EEDOZDTVIve Fy—Y—2
Sautéed Live Abalone with Unzen Mushroom Fricassée and Caper Sauce

HEAT—NBEOHMPE HEREESL KX -V -

Teppan-Grilled Live Lobster with Chinese-Style Brown Butter Sauce

RIBFF47 4 v>% b —7Y 7>~ A590g A5 Nagasaki Wagyu Chateaubriand (90g)
X% or
BBWwiM4 740 F—=7U T A5 90g A5 Oita Wagyu Chateaubriand (90g)

BEXHE Ledva—L HERKHTLOE BFEWS ZS5KVEE MFHHM

Grilled Seasonal Vegetables, Potato Purée, Goto Sea Salt, Homemade Yuko Ponzu, Yuzu Pepper

|

MEDL CHELEAXR T OBFRDPIER, REL BFOY

Aromatic Fried Rice with Soy-Braised Wagyu Beef and Pickled Tojinna Green Red Miso Soup and Japanese Pickles

l

BIFEE~YyIT—DTF 27V 3V v BEREOFEZEDOEFD LItic

Miyazaki Mango Déclinaison with Fresh Shimabara Ginger Aroma

|

R~V A4y r 7L v Fa—e— Xix HER

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 35,000

it b F— v 2k - HEBUAATT,
BMICX 2T LAF—DH 5 B5KIE. RICEHRLAFTZEI 0,
BMOATIRNIC LY A =2 —NEPEBICR G5BT ITET,
All prices include service charge and consumption tax.

Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



IE
WAKA

BIREEL 7 Y0~ ) 2 HEFOBERY ¥y —<v b
Nagasaki Marinated Striped Jack with Flash-Frozen Tosa Vinegar Sherbet

EMMNLLEHEOY X I RE-0ES YAKZ

Unzen Ham and Summer Vegetable Salad, Crispy Goto Udon

RIFREHADY T — PREY =/ R—¥ EXLEDOEY

Sautéed Nagasaki Fresh Fish, Japanese-Style Miso Genovese Accented with Charred Leek

KEMETART 4V 90g
BEHE ULeidra—L HEXKHTFLOE BREWS ZS5FVEE MTFHK
Premium Wagyu Beef Tasting 90 g

7

Grilled Seasonal Vegetables, Potato Purée, Goto Sea Salt, Homemade Yuko Ponzu, Yuzu Pepper

“FLR LY BEpelEsE W

Chef’s Selection of 5 Pieces of Sushi from “Sushiten” with Soup

FEIFEES Y4 VeRAAY PIANE—T75T—DV a2l INITALAREZHRZT

Elderflower Jelly with Nagasaki Shine Muscat Grapes, Served with Milk Ice Cream

B~V Avy F Ly P i R

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 20,000

(HZEHEHA =2 —1c0 &, EPH)

(Reservation only for private room)

it T b F— v 2k - HEBUAATT,
BMICX 2T LAF—DH 5 B5KIE. RICEHRLAFTZEI 0,
BMOAFHRIIC L D A= 2 —WADBEFRIC AR B BABT SV,
All prices include service charge and consumption tax.

Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



“The Wagyu Steak Experience”

Delima ¥ 7 X

De Jima Original Salad

—mBEUP L Z I, Select one from the following

RIGMA49—nv 4 ~ 200 g Nagasaki Wagyu Beef Sirloin 200 g
X% or
HEM4RE7 4LV % F—7Y 7 A5200 g (+ ¥7,000)

Premium Black Wagyu Beef Filet A5 200 g (+ ¥ 7,000)

BEXEE Ledtra—L ABRHTLOE BREWI I FVEE MFHAR

Grilled Seasonal Vegetables, Potato Purée, Goto Sea Salt, Homemade Yuko Ponzu, Yuzu Pepper

AHOTF—

Today’s Dessert

B~V A4vy FTLv P Xz #BER

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 18,000

it 1T VFhd +— e 2k - HEBLUAATT,
BMICL 27 L AF¥—0H 5 BEKIT, RICEHLNFLZET 0,
BMOAFRIC LD X =2 —NEREHIC 2588 E T,
All prices include service charge and consumption tax.
Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.



