DINNER MENU

HOTEL
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HORS D’OEUVRES | #ix

Assorted Charcuterie | ¥ vV F2b) — &) &b ¥3,800
Cheese Selection | #—AtL7¥a> ¥3,500
Hors d'oeuvre Assortment | & —F7)L 3 ¥4,000
Herb-Marinated Norwegian Salmon Nagasaki-Style Pickles with Sour Cream | ¥5,000
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SOUP | z—7

Clam Chowder | 79 A4F ¥ 5 — ¥2,500
Potage Made with Aino “Jagatara-Imo” Potatoes from Nagasaki | ¥2,500
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FISH | g

Fish Sauté from Nagasaki | RIFREHDVT— ¥6,000
Seafood and Seasonal Vegetable Soup, Wrapped in CARTA FATA | ¥7,000
AN LFEHEEDORA—TNLT VS T75 A H

MEAT | sz

Grilled Shimasazanami Chicken from the Goto Islands | B FELFEISHAD TV ¥6,000
Grilled Unzen Momiji Pork Loin | ZliERLIEKT— 2R D)V ¥7,000
Pan-seared Domestic Beef Loin | E#E40—ZARDORTL ¥10,000
Pan-seared Nagasaki Wagyu Beef Loin | RIFFIZFa—2AROKRTL ¥17,000
SALAD | 454

Green Salad | 7V —Y%5% ¥2,500
Seafood and Citrus Salad with Nagasaki-grown Onion Dressing | ¥—7—FeAgEDOH55 ¥5000

*All prices include consumption tax. There is a separate 13% service charge.
*If you are allergic to any specified foods or ingredients, please inform a staff member when ordering.
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SIDE MENU | # 1 kx=a—

Truffle French Fries | N7 7Ly F754 ¥2,000

Sautéed Mushrooms | ¥/3a0V 75— ¥2,000

Assorted Bread | 7V —7vF7 L vk ¥1,200

DESSERT | =#—F

Creme d'Ange 'Sachinoka' Sauce with a Hint of Star Anise | ¥2,300
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7 Fria NAFELSHLON"Y ¥1,500

Ice Cream with Fresh Fruits (Vanilla, Chocolate, Strawberry) |

TAARZ)—=H FIV—Dikz (IN=F,Faalb—F AtaNXY—)

KIDS | #vx

Kids Plate | ¥y X 7L —F} ¥4,500

*All prices include consumption tax. There is a separate 13% service charge.
*If you are allergic to any specified foods or ingredients, please inform a staff member when ordering.
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