Nagasaki & Kagoshima Wagyu Premium Grill
RENFRBEHN REMNF vs BRERERENSF

BEEE~vDR VAT TC EETDODZAZLY —RERTEIOEB

Seared Goto Tuna Shibazuke Tartar Sauce and Bonito Flakes

- - — —

BREEERRELcSLeE kX HE 777 vzi0%
Grilled Kagoshima Berkshire Pork, Shabu-shabu Style

Mizuna, Japanese Leek, Brown Enoki Mushrooms

L e —————————— = — —

7I7=T
Granita
R ————————————————— = —_— e —

—mEBFEPF { XV, Select one from the following
R4 L BREBEBERENGS 74 L DT 4 X747 90g Nagasaki Wagyu and Kagoshima Wagyu Beef Tasting 90 g
X% or
RIGM4 7 4 L A590g (+¥5,000) Nagasaki Wagyu Beef Filet A5 90 g (+ ¥ 5,000)
X% or
BREEEREMSE 7 41 A590g (+¥5,500) Kagoshima Wagyu Beef Filet A5 90 g (+ ¥ 5,500)

’

ZMOBEZTHE LeH¥va—L ABEREBTLOE BFREWS Z 5 KVEE M?ﬂm

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

X BENRF L RO OO L S LA Tl FoW

Teppan-Grilled Tsushima Conger Eel Hitsumabushi Style Clear Soup, Japanese Pickles

'

Htkoa v F—+ L HLEE 74%@%9
White Peach Compote and Almond Tofu with Lychee Aroma

’

EﬁvvﬁybfvvF:—t— i &ﬁ%

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

1

¥ 15,000

it i Vb +—v 2k - HEBUAAR T,
BMICX 2T LAX—0H 3 BEKIT, RICEHLAT I 0,
BMOAFIRRIC L Y A =2 —NEDPELICE 25808 I 0ET,
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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BEEE~vDR VAT TC EETDODZAZLY —RERTEIOEB

Seared Goto Tuna Shibazuke Tartar Sauce and Bonito Flakes

’

BREERERRELLSLSE KX BE 777 v20%

Grilled Kagoshima Berkshire Pork, Shabu-shabu Style Mizuna, Japanese Leek, Brown Enoki Mushrooms

’

BEELOIDAZILLHEHBEOBI R T AT

Warm Corn Royale with Japanese Tiger Prawn

’

EEHOLDULDOYT— BHBEOERDA HJoZ

Sautéed Live Abalone with Ariake Seaweed Sauce Bamboo Shoots

l

—mBEUL XV, Select one from the following
RIGM4Y—v 4 >~ 90g  Nagasaki Wagyu Beef Sirloin 90 g
NXiZ or
B4 741vv% F—7Y 7~ A590g (+¥5,000) Nagasaki Wagyu Beef Filet A5 90 g (+ ¥ 5,000)
Nl% or
BREEEREMG 741 v +% F—7 Y 7 A590g (+¥5,500) Kagoshima Wagyu Beef Filet A5 90 g (+ ¥ 5,500)

!

BEXHE LUedra—L ABXKHTLOE HFEWS Z 5 RVEE AN

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

X BENRF L RO OO L S LA Ty FoW

Teppan-Grilled Tsushima Conger Eel Hitsumabushi Style Clear Soup, Japanese Pickles

l

Htkoa v -+ e HLEE 74 F0FY
White Peach Compote and Almond Tofu with Lychee Aroma

l

!

B~V Ay P L v Fa—e— Xz 6%

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 25,000

it iV d ¥ — v xEL - HEBLAS T,
BMICX 7L AF—0H 2 BEKIE, RICEHLAT LI,
BMOAMIRNIC LY A =2 —NEPERICR2H5ARTITET,
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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FEE~7vDR VMHETT EEITOEALEALY —X L RE»OE

Seared Goto Tuna Shibazuke Tartar Sauce and Bonito Flakes

I

74777 LBEERR MTREY -

Sautéed Foie Gras with Grilled Daikon, Yuzu Miso Sauce

|

BREREERELLELLE KX HE 7779v20%

Grilled Kagoshima Berkshire Pork, Shabu-shabu Style Mizuna, Japanese Leek, Brown Enoki Mushrooms

'

—

HEHbLbUOYT— FHBEOHEDA HJDZ

Sautéed Live Abalone with Ariake Seaweed Sauce Bamboo Shoots

|

RIGREFRABEL 7RI FOBFHEE X4 —-FrFV YV —2x
Teppan-Grilled Nagasaki Spmy Lobster and Avocado Sweet Chili Sauce

'

B —
BiEM4E7 14V % F—7Y 7 A590g Nagasaki Wagyu Beef Filet A5 90 g

X% or
BREBREREME 7410 % F—7Y 7Y A590g Kagoshima Wagyu Beef Filet A5 90 g

|

— - —

BEEHE Ldva—L ABERHATLOE BREWS ZS5KUVEE MK

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

——

NBENRF & ELUMOBR OO E L LE B’y FoOY

Teppan-Grilled Tsushima Conger Eel Hitsumabushi Style Clear Soup, Japanese Pickles

l

— ——
Akoa vR—1 L HLEE 74 570FD
White Peach Compote and Almond Tofu with Lychee Aroma
R ————————— — -— —

EB<=VA4Ay F7LrvFa—e— X R

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 35,000

it iV d ¥ — v xEL - HEBLAS T,
BMICX 7L AF—0H 2 BE/KIE, RICEHLATZI 0,
BMOAFMIRNIC LY A =2 —NEPERICR25ABTIET,
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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BEEE~vDR VAT TC EETDODZAZLY —RERTEIOEB

Seared Goto Tuna Shibazuke Tartar Sauce and Bonito Flakes

I
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LV ED I ALY IX RifFLE i

Grilled Colorful Seasonal Vegetable Salad, Nagasaki Lemon Salt

R ————————— — — —
RIBFREMADETIL JAr—YV I KREDY —2R
Pan-Seared Nagasaki Fish with Fruit Tomato and Shiso Sauce

R ————————— — — —

EEM4ET A AT 47 90g
BEEHE LUdva—L ABRHTLOE BHFREWS ZH5FVEE MTHM
Premium Wagyu Beef Tasting 90 g

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

I

— — —

“FLR' LY BELLESE Y

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

l

Ee—tDYV Y —XMEIT LEVEITA L
Mojito Verrine with Lemon and Lime Accents

I

B~V 4y b 7LV B X %R

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 20,000

(HZEHHA =2 —Ico %, ETH)

(Reservation only for private room)

it iz Fhd 3 — e 2k - HEBUAR T
BMICE 2T LAF—DH 3 BFMKIE., RICHHLNTZET 0,
BMOAGIRIIC L Y A =2 —NEPKEIL R 250083 0ET,
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

R —————— — — — R

—mBEUL XV, Select one from the following

RIGFI4¥ —7 4 200 g Nagasaki Wagyu Beef Sirloin 200 g
X% or
BHEMNFRHE7 4L % F—7Y 7 A5200 g (+ ¥7,000)

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

BEEXEFE Ledta—L ABERHTLOE BHREWS Z5FVEE MFHM

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

RHOTH¥— b

Today’s Dessert

S —————— - — — =

RiF~V4y 7LV P Xt BIFE

Nagasaki Marriott Blend Coffee or Sonogi Green Tea

¥ 18,000

it iz v d ¥ —e2pl - HEBUAARTT,
BMICE 2T L AF—DH 2 BEEKIT, RICBEHLMATF 20,
BMOAGIRIIC LY A =2 —NEPEEIC L2580 T VET,
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.



