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Kannazuki Dinner Kaiseki

4,700++
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Amuse
Yuba tofu, steamed uni, okra with
Starchy soy sauce
Starter
Simmered sardine, smoked duck, tomato
With egg yolk fermented bonito guts,
Broad bean, pomegranate
Soup
Crab meat dumpling, maitake mushroom,
Aosa seaweed, green vegetable, yuzu
Sashimi
Tuna, horse mackerel, yellowtail,
Sweet shrimp, flounder, wasabi
Grilled dish
Hobayaki style black cod, scallop,
Eringi mushroom, gingko nuts,
Simmered chestnuts with skin
Simmered dish
Minced salmon ball, daikon radish, grilled leek,
Shitake mushroom, carrot, spinach, ginger
Tempura
Snow crab, tachiuo fish, asparagus,
Pumpkin, lotus root
Noodles
Hot cha soba noodles with pike eel,
Shimeji mushroom, mitsuba, yuzu,
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 aoolicable aovernment tax.



