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(Sea Food Menu)
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Slow-Cooked Sonogin Salmon, Autumn Fruits and Yuzu Vinaigrette
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Sautéed Nagasaki Grouper, Unzen Mushrooms and Fermented Black Bean Soy Sauce Glaze
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Teppan-Grilled Live Abalone with Anchovy Herb Butter Sauce
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Teppan-Grilled Live Spiny Lobster

Grilled Seasonal Vegetables, Potato Purée, Goto Sea Salt, Homemade Yuko Ponzu, Yuzu Pepper
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Garlic Fried Rice with Takana Mustard Greens and Dried Baby Sardines
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Pear Compote Fragrant with Nagasaki Japanese Black Tea

Served with Shimabara Milk Ice Cream
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Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 26,000
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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.



