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First platter
Starter

Dried persimmon, shrimp,
Scallop, white shimeji mushroom

with egg yolk vinegar, pomegranate

Soup

Mackerel with daikon radish,
Shimeji mush room,
Green vegetable and ginger

Sashimi
Tuna, yellowtail, sweet shrimp,

Aori squid, wasabi

Second platter

Grilled dish

Spanish mackerel with oyster-miso
Sweet potato, pickled myoga

Simmered dish
Minced pacific saury fish ball, leek,
Shiitake mushroom, carrot,

Radish and ginger
Tempura
Shrimp, shishamo smelt,

Pumpkin, asparagus

Rice dish
Rice with salmon, salmon roe, ooba leaf,
Nori seaweed miso soup and pickles

ERIMN-YRRMECRET-EAFv-I 1 0 %eFHmENMBINET,
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



Dessert

Assorted fruits
Japanese chestnuts pudding

with sweet red beans and matcha sauce



