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First Platter

Starter
Asari clam, hotaru squid, leek, wakame

Seaweed with yuzu miso dressing, red radish

Soup
Shrimp dumpling, shimeji mushroom,
Egg custard, yuzu

Sashimi
Tuna, tuna belly, yellowtail,

Sea bream, sutf clam, wasabi

Second Platter

Grilled dish
Black cod with tartar sauce, parsley,

Sweet potato, pickled myoga

Simmered dish
Black pork belly kakuni, taro, carrot with

Starchy mountain vegetable sauce, yuzu kosho

Tempura
Shrimp, conger eel, pumpkin, paprika

Rice dish
Simmered rice with sakura shrimp, ginger,
Noti seaweed, oba leaf, salmon roe,
Miso soup, pickles

Dessert
Assorted fruits
Strawberry pudding with
Egg yolk sauce, cherry blossoms
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



