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Tsukidashi
Asari clam, shrimp, leek, red radish,
Wakame seaweed with miso dressing
Osuimono
Shrimp shinjyo, carrot,
Shimeji mushroom, yuzu
Otsukuri
Toro, akami, yellowtail,

Mikan seabream, sutf clam, wasabi
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Yakimono
Black cod with eggyolk butter sauce,

Yukari, sweet potato, pickled tomato

Nimono
k] Koya hakata tofu, sardine taro,
mEmE BAEZR BFY T Eggplant, carrot, soybean, yuzu
AN BE hhT Tempura
R&EH Shrimp, kisu fish,
wE I HE O ES50 Shiitake mushroom, paprika
BRE Oshokuji
BAES B0 Rk Ehomaki roll, gari, miso soup
BREE Dessert
TZN—" &Y Assorted fruits, honey jelly
BHZEZU ¥ White sesame pudding,
HARY—2 R Matcha sauce, sweet red bean
A

Ounr 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 individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform onr team in advance so we may accommodate accordingly.
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All prices are in Thai Babt and subject to 10% service charge and applicable government tax.
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