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Shimotsuki Kaiseki
4,700++
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N Maitake mushroom, broad beans
with sesame vinegar sauce
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Tuna, horse mackerel, yellowtail,
Sweet shrimp, flounder, Wasabi

Grilled dish

Snow fish with chest nuts miso mayonnaise
Wagyu teriyaki ginkgo nuts, parsley,
Sansho peppert, pickled tomato

Simmered dish

Autumn mackerel in miso sauce
with konjac, radish, carrot, shiitake
Mushroom, deep fried myoga
and green vegetable

Tempura

Snow crab, shishamo smelt,
Pumpkin, eringi mushroom, asparagus

Noodles

Hot cha soba noodles with, pacific saury,
Shimeji mushroom, yuzu, mitsuba

Dessert

Assorted fruits
Japanese chestnuts pudding
with sweet red beans and matcha sauce
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



