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Fumitsuki Lunch Kaiseki
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First platter

Tsukidashi
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Smoked duck, baby scallop, baby corn,
Broad bean with yogurt egg yolk

Vinegar sauce, pomegranate

ANT) Osuimono
=] Sh ' > h i1 h 5
W Lol HFE EMEE aym rimp, shimeji mushroom
BEY Glass noodles vegetables, white pepper
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Mikan sea bream, surf clam, wasabi

0l
Second platter
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Yakimono
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Black cod with corn miso mayonnaise,
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Corn butter, burdock kinpira, pickled tomato
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Grilled eggplant, eel, taro, carrot,
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Okra with starchy sesame sauce, yuzu

Tempura
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Shrimp, tachiuo fish, pumpkin, paprika
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Simmered rice with fukagawa style with
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Asari clam, nori seaweed, oba leaf,
Ikura, miso soup, pickles
Dessert
Assorted fruits, honey jelly, mango pudding,

Sweet red beans, matcha sauce
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



