A SR
Kisaragi Kaiseki

4,700++
Fft Amuse

AR KLEN ABFHA Fresh soy milk skin, steam uni, and starchy soy sauce

ZZHL Starter
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Simmered sardine with ginger, shrimp,

P = i maitake mushroom, broad beans, and egg yolk vinegar
&E LZGRIEE S<5 souse with wasabi, Pomegranate

INEH
Soup
FHIEE S <y al—h BIEE AB #H :
Oyster dumpling, mushroom, aosa seaweed carrot,
ik &
and yuzu
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By Gh) Sashimi

A SR RS Tuna, horse mackerel, sea bream, sweet shrimp,

R
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scallop wasabi

Grilled dish

R g FEET v ALY — RBE Snow fish and wagyu with aonori seaweed white sauce,
shitake mushroom, zucchini, carrot
s s e WA -
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Simmered dish

FAEWEES BAE BY R Royal fern rolled with soy milk skin, simmered pork belly,

soy beans, pumpkin, carrot, green vegetable,
WAZ FHE T and yuzu
RELRR Tempura

TOWE KA M T ANRZ

Snow crab, cutlass fish, pumpkin, asparagus

PR RHVT Noodles
BRE Hot cha soba with asari, mitsuba, shimeji mushroom,
e = e : and yuzu
BWAZIX =2 LHU M+
BAK Dessert
TR Y At Assorted fruit
Hoth b OWE B Matcha warabi mochi with black sugar syrup
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



