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Fumitsuki Dinner Kaiseki
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BE X Pike eel dumpling, aosa seaweed,
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3 Sashimi
BEY Tuna, tuna belly, sweet shrimp, flounder,
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Black cod, scallop with leek miso,
Eringi mushroom, zucchini, carrot, paprika
Simmered dish
Kinme dai fish, shiitake mushroom,
Taro, carrot with starchy white miso
And mustard corn sauce
Tempura
Snow crab, tachiuo fish, pumpkin,
Asparagus, eggplant
Noodles
Hot cha soba noodles with sweet fish,
Shimeji mushroom, mitsuba, yuzu
Dessert
Assorted fruits,

Coconut flavored tapioca,

Sweet red beans

LR A RV RIS —EAF ¥ =T 1 0% ERENME S ES,
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



