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Fumitsuki Dinner Kaiseki

4,700++
Sakizuke
sty
Goma tofu, crab, okra, with starchy soy, wasabi
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Tsukidashi
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Shirayaki eel, simmered octopus, shrimp,
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Fig, broad bean with sesame
Vinegar sauce, pomegranate
Osuimono
Pike eel dumpling, aosa seaweed,

Maitake mushroom, vegetables, yuzu

Otsukuri
N/ > S7 AR
LA e HilEE 45 Z B WLHER Tuna, tuna belly, sweet shrimp, kue,
HiZs
Horse mackerel, scallop aburi, wasabi
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Yakimono
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Black cod with leek miso, eringi mushroom,
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Zucchini, carrot, pickled tomato,
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e = Kinpira burdock
A Nimono
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GRIEMNT g MR AZ Simmered kinme dai, eggplant, pumpkin,
LER A BB Carrot with starchy white miso and
AL Mustard corn, okra
‘j;j/) % \%:é% 7_\’% *Eﬁ Tempura
TANT  EH R Snow crab, conger eel,
BEL Shitake mushroom, asparagus
BEIE=H 2V Osushi
T Omakase 3 kinds, gari
BR#% Akadashi miso soup
TIL— K A Dessert
< 37U e Assorted fruits, mango pudding,
B v — =% Matcha sauce, sweet red beans
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



