Course
4,000yen

6,000yen

8,000yen

Amuse
BEHEAO I

Please choose one article from the appetizer
MEDPSIMBRET FE WV,

Today's seasonal soup
AKHDFEHDA—T

Please choose one article from fish or meat dishes
BANEELZIBARNE»SIMBET FE W,

please choose one article from desserts
TH—FDSIMBRERT FE WV,

Amuse
BEEAO—IL

Please choose one article from the appetizer
MENS1IMBET FE 0,

Today's hot appetizers and seasonal soup
ARHOMA K E FHOX—T

Please choose one article from fish dishes
BAAMELISGIHBET FET W,

Please choose one article from meat dishes
BARENISIMBET FT W,

Please choose one article from desserts
TFTHY—FDPL1IHBET FIT W,

A —IHEEFERNXT

Chef's recommended appetizer
Y7 BEIDE

Today's hot appetizer

A H D i w3

Today's seasonal soup
AHOFHOA—T

Chef's recommended fish gem
V7 BRI B RO

Chef's recommended domestic beef gem
T 7 BRI E A O

Today's dessert
AHOFH—1

THE VILLAS

Select Appetizer

Spanish raw ham
ANRA VFEEIN L

Ham and salami assortment
NL&YTIWOEDYE

Nagasaki Unzen Iki-iki Pork pate de campagne
EREMNFEEERER=TDNTF A== 2 K

Gravlax, salmon marinated in dill and spice
with beet vinaigrette
TAIWEANRLADFEZ Y —EYIVRITITITv I
E—vnDvexFLwh

Select Seafood

Chef's recommended seafood dish of the day
AH OB R

Sautéd lobster on the shell,

served in the style of the day
SRICHEE BT R EAX <Y —IVEDORT L
ZOHDARAIVT(+1000)

Select Meat

Chef's recommended meat dish of the day
A H D 3B R R

Roast Nagasaki Herb Chicken diable with local
Japanese mountain yam gratin
ANYAFEDERZNVEZ AR MNEEEDT
Y<AEDTV Y

Select Dessert

Patissier's dessert of the day
AHD T Y —Fh

Premium tiramisu
lrsI3IR

Three ice cream assortment
TAAIHED EDLE

Warm salad of inca potato and organic vegetable anchovy sauce

AVAFELE N2y IRIZT VDT —LYITH T UFaby—X

Caesar salad with romaine lettuce and thick slices of bacon
DAL YL RALBEYYOR—ayDY —HF—H S5 &

Chef recommended today's appetizer
VT BEHDAHADT RXEAY —

Garlic shrimp BBQ style
H—=VUwraV>r7 BBQAXAIL *

Garrette escargots with mozzarella cheese in butter sauce
EYVYTLIF—RADOH LY E T AANINZ—V—X

Tuna belly patarashca
SRTHDNTG IO T2 ah

Domestic chicken and red lobster cocotte grill

with garlic vinegar sauce
EEHBELY RO T AZ—0aay UV H—Uwrdsxh—Y—Zk

Poires Belle Helene
ROV L —X

Smooth chocolate mousse with plum and rum ice cream,

served with cherry sauce
BOENRTaATL—RAETILETLEDOTAA  Fr)—YV—RIRA



