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Amuse
Yuba tofu, uni, chinese wolfberry,
Starchy soy sauce
Starter
Smoked mackerel, shrimp, mountain
Potato, fig, tomato, caviar with starchy
Tosazu, chrysanthemum
Soup
Gingko nuts and red beans dumpling,
Maitake mushroom, aosa seaweed,
Green vegetable, carrot, yuzu
Sashimi
Toro, akami, horse mackerel,
Sweet shrimp, flounder, sea snail, wasabi
Grilled dish
Sugiita-style black cod with yuzu,
Scallop with butter, sweet potato,
Pickled myoga, gingko nuts
Simmered dish
Duck ball, oyster jibuni, taro, shiitake
Mushroom, carrot, syungiku leaf, wasabi
Tempura
Snow crab, hairtail, eringi mushroom,
Pumpkin, asparagus
Noodles
Hot cha soba with pacific sauty,
Shimeji mushroom, mitsuba, yuzu
Dessert
Assorted fruits, black sesame mousse

bl

Chestnuts, matcha sauce
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All prices are in Thai Baht and subiect to 10% service charae and applicable aovernment tax.



