KiE A BER
Minazuki Lunch Kaiseki
1,700++

— D
ZRHL
BNRF WBE HLOHL EIER
MAEE <5
N

KEAMSIESL LU EHIWE HE

i
BEY

£<AH AR AEFER S0 U

PRI IR e
HAEEE EE L HEE
i R EEEZ AL
Fr 7 AZ Mr
RELFR
WE KA LLE
REe—a—r  KHH
BRF
BEAIER. W< B Db KEE
FEOY) M
BER%
T— K At
~vIAFY Y HEY—R

SAFUH A

E32 4 A 73— R (Bl — & 2

First platter
Starter
Simmered conger eel, shrimp,
White shimeji mushroom, fig, okra
With sesame vinegar sauce
Soup
Scallop shinjyo with red bean,
Shimeji mushroom, aosa seaweed, yuzu
Sashimi
Tuna, tuna belly, mikan sea bream,

Surf clam, yellow tail, wasabi

Second platter
Grilled dish
Black cod with herb,
Sweet potato, pickled tomato
Simmered dish
Eggplant, pumpkin, koya-hakata,
Ayu fish with sansho pepper, okra, carrot, yuzu
Tempura
Shrimp, tachiuo fish,
Shishito pepper, baby corn
Rice dish
Simmered trice with crab meat, salmon roe,
Nori seaweed, ooba leaf, pickles, miso soup
Dessert
Assorted fruits
Mango pudding with matcha sauce,

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



