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Yayoi Lunch Kaiseki
1,700++
e R First Platter
o Starter
Snow fish and shrimp with nanban jelly,
=L
Eggplant, onion, paprika, tomato, broad bean
Hie> WEMEBELY— LFL
Soup
et Asari clam dumpling, shimeji mushroom,
aUsd Cherry blossom, yuzu
ERIESL LoL ERAS Sashimi
Hhr & B Tuna, tuna belly, mikan sea bream,
BEY Yellow tail, sutf clam, wasabi
i ZorfR M EFoEH ZFEY
—DfE Second Platter
s 1) Grilled dish
SRAEAR R KL w20 7 hEX Black cod with yuzu miso dressing,
BimE WS Ed EHEE Sakura shrimp, sweet potato, pickled myoga
T35 Tempura
VEE i L T RSD Shrimp, flounder, pumpkin, asparagus
55 LEH

Chirashi sushi
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. Sushi rice topped with eel, shrimp, lotus root,
g e SER
Broad bean, carrot, ebi oboto,
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Shitake mushroom, kanpyo, tamagoyaki,

Ikura, gari, miso soup
PRI i Dessert
BRE Assorted fruits
TN—=URE0 Gb® Honey jelly
#HH Sakura mochi
F28 4 s
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



