EARBRESE
Satsuki Lunch Kaiseki
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First platter

Starter
Smoked salmon, shrimp, fig, white shimeji
Mushroom, broad bean with plum dressing

Soup
Scallop yomogi shinjyo, shimeji mushroom,
Aosa seaweed, yuzu
Sashimi
Tuna, tuna belly, surf clam, yellow tail,

Mikan seabream, wasabi

Second platter
Grilled dish
Black cod with leek mayonnaise sauce,
Parsley, sweet potato, pickled myoga
Simmered dish
Eggplant, pumpkin, koya-layered tofu,
Bamboo shoot, carrot, fuki with sakura shrimp
Starchy sauce, yuzu
Tempura
Shrimp, chiayu fish, shiitake mushroom,
Shishito pepper
Rice dish
Simmered rice with asari clam,
Salmon roe, noti seaweed, ooba leaf
Pickles, miso soup
Dessert
Assorted fruits

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



