


季節の会席     Seasonal  Kaiseki
御料理６品　お食事、お食後
Seasonal 8 dishes selection 

和牛陶板焼き会席     Wagyu Toubanyaki Kaiseki
前菜、お造り、蟹サラダ、和牛４等級 (テンダーロイン100gもしくはサーロイン150g)、お食事、お食後
Appetizer, sashimi, salad with crab, wagyu beef A4-grade tenderloin100g or sirloin 150g
rice and miso soup, and dessert

鮨会席     Sushi Kaiseki
前菜、焼物、天ぷら種、握り鮨（8貫、巻き3貫）、お吸い物、お食後
Appetizer, grilled dish, tempura, nigiri sushi (8 pieces and 3 sushi rolls), soup, and dessert

天ぷら会席     Tempura Kaiseki 
前菜、お造り、天ぷら、鰻ざく、お食事（かき揚げ天丼又にゅう麺）、お食後　　
Appetizer, sashimi, 10 kinds of tempura, kakiage don or noodles, and dessert

銀杏会席      Icho Kaiseki 
前菜、お椀、お造り、焼物、煮物、お食事、お食後
Appetizer, soup, sashimi, grilled dish, simmered dish, rice dish, and dessert　　　　　　　　　
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Guest Advisory
Our 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 our team in advance so we may accommodate accordingly.

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax.

Vegetarian Gluten free Pork contain Nut contain


