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Mitsuba ginger
Otsukuri
Toro akami mikan seabream

Buri amaebi

Second platter
Yakimono
Grilled white fujiyama salmon
With yuko citrus
Nimono
Simmered eel eggplant
Pumpkin taro carrot okra yuzu
Tempura
Shrimp Japanese smelt renkon shishito
Oshokuji
Rice topped with crab and
Mushroom thick sauce
Miso soup and Pickles
Dessert
Assorted fruits, honey jelly

Japanese sweet

Gutest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. While prepared with the utmost care,
these dishes may carry an increased risk of foodborne illness for certain indjvidnals.
Gutests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.
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Al brices are in Thai Babt and subject to 10% service chare and apblicable sovernment tax.

Pork contain Nut contain



