HEAREE
Kannazuki Lunch Kaiseki
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First platter
Starter
Grilled horse mackerel, baby scallop, fig,
White shimeji mushroom with sesame
Vinegar sauce, pomegranate, broad bean
Soup
Minced duck ball, steamed egg custard,
Shimeji mushroom, green vegetable, ginger
Sashimi
Tuna, yellow tail, sweet shrimp,

Aorti squid, wasabi

Second platter
Grilled dish
Black cod with mushroom miso
Mayonnaise, edamame, pickled tomato,
Sweet potato, burdock kinpira
Simmered dish
Royal fern with soy milk skin,
Pumpkin, eggplant, carrot, simmered
Sardine, okra, yuzu
Tempura
Shrimp, flounder, shitake mushroom, lotus root
Rice dish
Steamed rice with mackerel, salmon roe,
Ooba leaf, noti seaweed
Miso soup and pickles
Dessert
Assorted fruits, milk and sweet potato

Tofu with kinako powder, black syrup
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All prices are in Thai Baht and subiect to 10% service charae and applicable aovernment tax.



