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First platter
Tsukidashi
Hotaru squid, baby scallop, fig,
White shimeji mushroom, broad bean with
Yuzu miso dressing, pomegranate
Osuimono
Shrimp shinjyo, shimeji mushroom,
Egg custard, yuzu
Otsukuri

Tuna, amberjack, mikan seabream, surf clam, wasabi

Second platter
Yakimono
Black cod with tartar sauce, parsley,
Kinpira burdock, pickled tomato
Nimono
Black pork belly kakuni, taro, carrot with
Starchy mountain vegetable sauce, yuzu-kosho
Tempura
Shrimp, tachiuo, pumpkin, lotus root
Oshokuji
Simmered rice with sakura shrimp, ginger,
Nori seaweed, oba leaf, salmon roe, pickles miso soup
Dessert
Assorted fruits, honey jelly
Strawberry pudding with egg yolk sauce
Cherry blossoms

Gutest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. W hile prepared with the utmost care,
these dishes may carry an increased risk of foodborne illness for certain individuals.
Gutests with dietary restrictions or health concerns are Rindly requested to inform our team in advance so we may accommodate accordingly.

‘” @ Gluten free » ss

LFEEA N2 BRI NE Y — EXF ¥ —21 0 % & BEIWESNET,
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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