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AMUSE
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Stingray fin and mullet roe with cream cheese dip
Horse mackerel and potato fritters
Grilled squid with egg yolk sauce marinated in Nagasaki miso
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Kelp marinated tiger pufferfish with Nagasaki yuko pepper sauce

POISSON
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Seafood cotriade, white bouillabaisse

VIANDE
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Nagasaki Wagyu beef pie, baked in a red wine sauce with the aroma of five-spice powder
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Grilled salted mackerel rice balls with ago dashi tea

DESSERT
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Sweet spring brulée with rum raisin ice cream



