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Shiwasu Dinner Kaiseki
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Sakizuke
Goma tofu, okra, crab with starchy soy sauce
Tsukidashi
Simmered ankimo, shrimp, baby scallop,
Fig with mango miso sauce,
broad bean, pomegranate
Osuimono
Soft roe shinjyo, aosa seaweed,
Maitake mushroom, mitsuba, yuzu
Otsukuri
Toro, akami, horse mackerel, scallop aburi,
Sweet shrimp, kue, wasabi
Yakimono
Black cod with paprika yuzu pepper sauce
Carrot, brown mushroom,
Zucchini, myoga
Futamono
Wild vegetable tofu wrapped in fried tofu,
Bamboo shoot, oyster, carrot, ice fish and
Spinach cooked with mixed egg, yuzu
Tempura
Snow crab, wakasagi fish, pumpkin,
Sweet potato, ginkgo nut
Osushi
Omakase 3 kinds, gari
Akadashi miso soup
Dessert
Baked apple with matcha sauce
Sweet beans

Vanilla ice cream monaka
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



