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Nagatsuki Lunch Kaiseki
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Smoked duck, fig, ginkgo nuts, shrimp,
White shimeji mushroom with tofu vinegar

Pomegranate, chrysanthemum

Osuimono
fomn PEEE ESHES Minced mackerel ball, grilled leek,
HE A% Aosa seaweed, ginger
BEY Otsukuri
LA Ry B\ B AME Tuna, tuna belly, amberjack,
== I Mikan sea bream, surf clam, wasabi
) Second platter
Yakimono
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Black cod with edamame sauce

pickled tomato, kinpira burdock

Nimono
Ga8Z Deep fried tofu ball,
S A FREHE FE Eggplant, ayu fish with roe, pumpkin,
A& BLbH MWT Carrot, okra, yuzu
RERFE Tempura
W KEE SR X7 Uh Shrimp, halibut, lotus root, paprika
BAE Oshokuji
o ETTEL <D dE ok Simmered rice with mushroom, shirasu fish, ikura

Noti seaweed, oba leaf
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Miso soup, pickles
Dessert
Assorted fruits, honey jelly

Black sesame mousse, chestnuts, matcha sauce

Gutest Advisory
Our cuisine highlights seasonal in, s, some of which may be raw, lightly cooked, or fermented. While prepared with the ntmost care,
these dishes niay carry an increased risk of foodborne illness for certain indjvidnals.
Gutests with dietary restrictions or health concerns are kindly requested to inform onr team in advance so we may accommodate accordingly.
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Vegetarian
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Al brices are in Thai Baht and subject to 10% service charce and applicable sovernment tax.
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Gluten free Pork contain Nut contain



