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Amuse
Yuba tofu, okra, steam uni with starchy soy sauce
Starter
Hotaru squid, smoked mackerel,
Shrimp, broad beans, fig with mustard
Miso vinegar, pomegranate
Soup
Asari clam dumpling, maitake mushroom,
Cherry blossoms, green vegetable,
Aosa seaweed, yuzu
Sashimi
Tuna, tuna belly, yellowtail, flounder,
Horse mackerel, sweet shrimp, wasabi
Grilled dish
Snow fish saikyo wrap sakura leaf,
Deep fried scallop with tartar sauce,
Pickled tomato, kinpira burdock
Simmered dish
Sea bream roe, grilled shiitake mushroom,
Shungiku leaf with egg, pumpkin, eggplant,
Bamboo shoot, carrot, yuzu
Tempura
Snow crab, tachiuo fish, lotus root,
Kogomi mountain vegetable, eringi mushroom
Noodles
Hot cha soba noodles with sakura shrimp,
Shimeji mushroom, yuzu, mitsuba
Dessert
Assorted fruits, strawberry pudding with

Egg yolk sauce, cherry blossoms
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



