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Mutsuki Dinner kaiseki
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Amuse
Sesame tofu, okra, steamed uni, with
Starchy soy sauce, wasabi
Starter
Herring roe, crab, fig, white shimeji mushroom,
Broad bean with fermented tuna guts mixed with
Egg yolk, pomegranate
Soup
Monkfish liver dumpling, maitake mushroom,
Aosa seaweed, yuzu
Sashimi
Tuna, horse mackerel, flounder, sweet shrimp,
Scallop aburi, wasabi
Grilled dish
Black cod and prawn with yuzu miso cheese,
Eringi mushroom, zucchini,
Carrots, pickled myoga
Simmered dish
Red snapper, daikon radish, carrot,
Shitake mush room, nanohana, yuzu, ginger
Tempura
King crab, wakasagi fish,
Sweet potato, asparagus
Sushi
Omakase 3 kinds, gari, miso soup
Dessert
Assorted fruits, honey jelly
Pumpkin pudding, matcha sauce,

Sweet red bean
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



