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Cucumber and Egg Roll
Sandwich with Shrimp
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Prosciutto

and Persimmon
Mille-Feuille
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Smoked Salmon Roll,

Mimosa Egg,
and Mini Pancakes
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Mushroom Quiche
with Parmesan Cheese

%L BHRR
Bz v b

NE 94 VRN T
ATvy bvaaz

HiE b
JRav—Y2TI73vD
yr)—XxX

Grape Purple Sweet Potato
and Fromage Blanc and Black Sesame Tart,
Verrine Halloween-Style

Chocolate Tablet
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Charlotte aux poires,

Pumpkin Flan Frankenstein Cookie

in a Pastry Shell,
Black Cat Sablé
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Roast Beef Chestnut Arancini Chestnut and Cassis Fig Cake and Compote,

Open-Faced Sandwich Mont Blanc Bat-Shaped Chocolate
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Nagasaki Marriott Hotel Original

"Nagasaki Chan Mugi" Scone Tea Selection

Anise-Scented
Caramel Mousse Glacée
Jack-o'-lantern Icing Cookie
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Plain Scone
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Apple Scone
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Clotted Cream, Apricot Jam
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Please note that the menu may change without advanced notice
depending on the weather and availability.
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Executive Chef Masayuki Haeiwa



