mABERE

Yayoi Lunch Kaiseki

— D
ZBH L
oo MEMEE)— LFEL
iy ER OESL» EL
/N
BREX BslEsE Lo {ERAS
TR ME BIE
BEY
&5 RE B
TG 1ZoxH 1Zk

—DE
7]

SRASH TR R Lo o0 TR X
BHEE S BT HEE
R&ED
g XJIfa K 7 AT
H b LEFR]
fig WE ERR fm EUHAZ
WEBZA FAZ T
EF W< H ABY
RIS
BE%
T—URED bt bbb

1,700++

First Platter
Tsukidashi

Snow fish and shrimp with nanban jelly,

Eggplant, onion, paprika, tomato, broad bean

Osuimono

Asari clam shinjyo, shimeji mushroom,

Cherry blossom, yuzu
Otsukuri
Toro, akami, mikan sea bream,

Sudachi yellow tail, surf clam, wasabi

Second Platter
Yakimono
Black cod with yuzumiso dressing,
Sakura shrimp, sweet potato, pickled myoga
Tempura
Shrimp, hair tail, pumpkin, asparagus
Chirashi sushi
Sushi rice topped with eel, shrimp, lotus root,
Edamame, carrot, ebi oboro, shiitake mushroom,
Kampyo, tamagoyaki, ikura,
Gari, miso soup
Dessert
Assorted fruits with honey jelly

Sakura mochi

Guest Adpisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. While prepared-with the ntmost care,
these dishes may carry an increased risk of foodborne illness for certain individuals.
Guiests with dietary restrictions or health concerns are kindly requested to inform our 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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