RABSE
Nagatsuki Lunch Kaiseki
1,700++

()] First platter

ZHL Starter
IER EILE A Smoked duck, fig, ginkgo nuts, shrimp,

: White shimeji mushroom with tofu
SBU- BEF <3 HiE

Vinegar sauce, pomegranate, chrysanthemum

IR Soup
fBOoAN BEE EBEIBE F% £% Minced mackerel ball, grilled leek,
By Green vegetable, aosa seaweed, ginger
Sashimi

&5 K5 i FIZEH

Tuna, tuna belly, yellow tail, momiji

LFH L Sea bream, sutf clam, wasabi
)] Second platter
= Grilled dish
57
Black cod with edamame miso mayonnaise,
SRS S RMER—-9 ;
RIE REWER-IBES Sweet potato, pickled tomato
ht+aFtE CHEHEF Simmered dish
i Zenmai mountain vegetable rolled yuba,

i oK = Eggplant, sweet fish with roe, pumpkin,
FAZVBESSE T TFHLH SEPANE-SW w pump

Carrot, okra, yuzu

MR AZ #HF 85

Tempura
P 737 Shrimp, flounder, lotus root, paprika
BE TR ER ESUn Rice dish

Simmered rice with mushroom,

bRE

HIR BITFL Wb BE

Shirasu fish, salmon roe, noti seaweed,

Oba leaf, miso soup, pickles

KE BOW KB =
bR Assorted fruits,
T =YY At Black sesame mousse,

Chestnuts, matcha sauce

BEHAMA-A FE HERRY-R

ERIMN-YERRERICBEY-EAFv—T 1 0 BefrEhMEINET,
All prices are in Thai Baht and subiect to 10% service charae and applicable aovernment tax.



