Dinner

Nagasaki & Kumamoto Wagyu Premium Grill

HENMFRERER RN vs < b L BEBNFNE

ZDEAY—vOKEFAE KRELHMFOV4 ALY b

Slow-Cooked Sonogin Salmon, Autumn Fruits and Yuzu Vinaigrette

RIFREA2DY T— ElE o LEHOBEmE

Sautéed Nagasaki Grouper, Unzen Mushrooms and Fermented Black Bean Soy Sauce Glaze

7o=7
Granita

—mBEUP L X, Select one from the following

B4 b L EBNFRNE" 74 LVRT—FDTFART 4 VT
Tasting of Nagasaki Wagyu and Kumamoto Black Wagyu “Wao” Filet Tasting (90g)
Nt or

RBIBEM47 4 L A5 —% A590g (+ ¥5,000) A5 Nagasaki Wagyu Beef Filet Steak (90g) (+ ¥ 5,000)
Nix or
CED LEEMFME"7 4 L AT —F A590g (+¥5,500)
A5 Kumamoto Black Wagyu “Wao” Filet Steak (90g) (+ ¥ 5,500)

FHDOHEEXHE Ledva—L ABRHTLOE BREWS 25 KVEE MTHH

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

BELLVDALRZDH -V Y274 FKEL FOY

Garlic Fried Rice with Takana Mustard Greens and Dried Baby Sardines

RIFRENRE 23¥0a v #—
BEINVITARZBEHLT

Pear Compote Fragrant with Nagasaki Japanese Black Tea
Served with Shimabara Milk Ice Cream

BB~V Ay r7 L vy Fa—e— Xix #®E%E

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 15,000

it T b F— v 2k - HEBUAATT,
BMICL 27 LA F—Dd 2 BEKIE, RICEHRLATZT 0,
BMOAFHRIIC L D A= 2 —WADBEBRIC AR 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.
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ZDEAY—vOKEFAE KRELHMFOV1+ ALY b

Slow-Cooked Sonogin Salmon, Autumn Fruits and Yuzu Vinaigrette

l

RIGREA~Z DY 7— E¥ D L EHOBEMH

Sautéed Nagasaki Grouper, Unzen Mushrooms and Fermented Black Bean Soy Sauce Glaze

l

KR R—avDRFZ7HET

Pot-au-Feu-Style Autumn Vegetables with Bacon

l

EEDOUOHREE TvFabrn—TNx—y—2
Teppan-Grilled Live Abalone with Anchovy Herb Butter Sauce

l

—mBEUP L Z X, Select one from the following
RIGfI49—v 4 v X5 —F 90g  Nagasaki Wagyu Beef Sirloin Steak 90 g
X% or
BIRBME7 4 VA5 —F A590g (+¥5,000) A5 Nagasaki Wagyu Filet Steak(90g) (+ ¥ 5,000)
X% or
CED LEEMFFME"7 4 L AT —F A590g (+¥5,500)
A5 Kumamoto Black Wagyu “Wao”Filet Steak (90g) (+ ¥ 5,500)

BEXEE LUedta—L AEXRHTLOE HFREWS Z5KVEE TR

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

BELBYVDALSZDH -V v 27574 R HEL FOY

Garlic Fried Rice with Takana Mustard Greens and Dried Baby Sardines

EIFREMIRELEEOavR—t BEIAVITIREZELZT
Pear Compote Fragrant with Nagasaki Japanese Black Tea

Served with Shimabara Milk Ice Cream

R4y t7vyFa—e— X #HFF

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 25,000

it T b F— v 2k - HEBUAATT,
BMICL 27 LA F¥F—Dd 3BT, RICERLATZZI 0,
BMOAFRIIC I Y A =2 —NEPLEEIC R 256080 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.
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(Sea Food Menu)

ZDEAY—vOKEFAE KRELHMFOV1+ ALY b

Slow-Cooked Sonogin Salmon, Autumn Fruits and Yuzu Vinaigrette

l

RIGREA~Z DY 7— E¥ D L EHOBEMH

Sautéed Nagasaki Grouper, Unzen Mushrooms and Fermented Black Bean Soy Sauce Glaze

l

BWEDBDLUDHHRBE 7vFabrn—TNx—y—2x
Teppan-Grilled Live Abalone with Anchovy Herb Butter Sauce

l

TE & R EEE O BRARGE
BEHE ULeidva—L HEXKHTLOE BREWS ZS5FVEE MTFHK
Teppan-Grilled Live Spiny Lobster

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

BELLYVDALR2ZDH -V Y7574 FKEL FEDOY

Garlic Fried Rice with Takana Mustard Greens and Dried Baby Sardines

RIRRENIRET2H}] O K-}
BREINVITARERLT
Pear Compote Fragrant with Nagasaki Japanese Black Tea

Served with Shimabara Milk Ice Cream

Rif~Y Ay P 7Ly Fa—e— Xt #F%F

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 26,000

it v d ¥ — v 2k - HEBUAATT,
BMICX2T7 LA F—DdH 2 B%MKIE, RICEHRLAT I,
BMOAFRIIC I Y A =2 —NEPZEEIC R 256808 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.



i
TSUBAKI

ZDEAY—vOKEFAE KRELHMFOV1+ ALY b

Slow-Cooked Sonogin Salmon, Autumn Fruits and Yuzu Vinaigrette

l

TATITIDYF— BALFY—R FBHOIAL—YZHELT
Pan-Seared Foie Gras with Port Wine Sauce and Seasonal Fruits

I

KHFEL_—avDR 77T
Pot-au-Feu-Style Autumn Vegetables with Bacon

I

EEBDLUOBMNEE 7TvFabn—Tx—y—2
Teppan-Grilled Live Abalone with Anchovy Herb Butter Sauce

I

EEFBEEEDY T — V=27V —LV—X

Teppan-Sautéed Live Spiny Lobster with Uni Cream Sauce

I

R4 741 b =7V TV 74 L RA7—F A590¢g
A5 Nagasaki Wagyu Chateaubriand Filet Steak (90g)
% or
CED LEEBNFFE" S =TV TV 74 LRT—F A590g
A5 Kumamoto Black Wagyu “Wao”Chateaubriand Filet Steak (90g)

I

BEXHE Ledva—L HERKHTLOE BFEWS 2S5 KVEE MFHHM

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

|

BELBYVDALSZDH -V v 27574 R HEL FOY

Garlic Fried Rice with Takana Mustard Greens and Dried Baby Sardines

I

BIFEELEEFE IR lOa vE—}
ERIVITARERZT

Pear Compote Fragrant with Nagasaki Japanese Black Tea
Served with Shimabara Milk Ice Cream

I

Bff<V Ay 7L v Fa—e— Xix S

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 35,000

flitgiZ v d ¥ — v 2k - HEBUAATT,
BMICX 2T L AF—DH 5 BEKIE. RICBEHRLAFTZET 0,
BMOAFRIIC I Y A =2 —NEPLEEIC R 256808 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.
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ZDEAY—vOKEFAE KRELHMFOV1+ ALY b

Slow-Cooked Sonogin Salmon, Autumn Fruits and Yuzu Vinaigrette

HEDOPMRE R—avi7ZLyvabebtoaviieV

Teppan-Grilled Chinese Cabbage, Bacon and Fresh Tomato Condiment

RIGREHADOY T— ZZX0Z0AZhdAHF
Sautéed Nagasaki Fresh Fish, Unzen Mushrooms with Grated Daikon Sauce

KENMFETART 4V 90g
BEHE ULeidvra—L HEXKHTFLOE BREWS ZS5FUVEE MTFHK
Premium Wagyu Beef Tasting 90 g

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

RIFFREMARE 2H M0 v F—}
BEINVITARZERLT
Pear Compote Fragrant with Nagasaki Japanese Black Tea
Served with Shimabara Milk Ice Cream

El<VA+y P 7LvY P X R

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 20,000

(HZEHEHARA =2 —1c0 &, EFH)

(Reservation only for private room)

flitg T vFhd ¥ — v 2k - HEBUAATT,
BMICX 2T LAF—DH 5 B5KIE. RICEHRLAFTZEI 0,
BMOAFRIIC I Y A =2 —NEPLEEIC 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.



“The Wagyu Steak Experience”

Delima ¥ 7 X

De Jima Original Salad

—mBEUP L Z I, Select one from the following

RIGM4Y —a 4 v X7 —F 200 g Nagasaki Wagyu Beef Sirloin Steak 200 g
X% or
HEMFHE7 4L Y F—7Y 7 ¥ A5200 g (+ ¥7,000)

A5 Premium Black Wagyu Beef Chateaubriand Filet 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

AHOTHF—

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,
BMICE 27 L AF—0H 5 BEKIT, RICBEHLNFLZET 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.



