YAMAZATO

JAPANESE FINE DINING



PBOEE
Lunch Kaiseki

EHODOBEBE  Seasonal Lunch Kaiseki
2o m BHBRE HBER

Seasonal 6 dishes selection

BEB4AE  Lunch Sushi Kaiseki
ZEH L. ZBAR L. BED. KRS, 5 & h (REHiftE) . HER%E

Starter, steamed egg custard, grilled fish, tempura, assorted sushi with miso soup, and dessert

HMRBEE Lunch Teppan Kaiseki

ZRH L. RBIE L Bi&EY XAV Ty a2 H—v IS4 R ERER, EOYNE) 74T ) —L

Starter, steamed egg custard, sashimi, main dish, fried garlic rice with miso soup and pickles, and dessert

A T4V 2% Rk —DHEULTEELY,
Please select a main dish from the selection below :

A—ALZ 77‘/7]142 Australian Angus beef

Ba—X 5‘: I U VEE Pork loin and snow crab
ﬁE;ﬁEc‘:ﬁ;ﬁ% Black cod and big prawn
Y—EEMNIT Salmon and scallop

HBODHE

Lunch Gozen

KMEEFY  Shokado Bento Box

INGE, BIEY) BEHD. B BREESEE RS, Tk BRIERL. BDM. HBRE
Sashimi, grilled fish, simmered dish, grilled chicken with ginger sauce, tempura, side dish
steamed rice with miso soup and pickles, and dessert

BYEEMHEE  Nigiri Sushi Gozen
R, B L. 1B S5 BRIERE, TIL—Y

Steamed egg custard, assorted nigiri sushi, side dish, miso soup and fruits.

HEVEHBEE Otsukuri Gozen
INER, BBz L. HaY). TER. BRIER. FOY. 7)IL—Y

Steamed egg custard, assorted sashimi, side dish, steamed rice, miso soup, pickles, and fruits.

KASHHE  Tempura Gozen
NG, BB L TS KRS, SRR, BRIERE, EOY. 7IL—Y

Steamed egg custard, assorted tempura, salad, side dish, steamed rice, miso soup, pickles, and fruits.

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. While prepared with the utmost care,
these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are Rindly requested to inform our team in advance so we may a date accordingly.

\V} Veegetarian @ Gluten free 4% Pork contain & Nt contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax.
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HBDHRE

Lunch Gozen

JRERAAE  Yakizakana Gozen

g, BB L BIFELER. US4 RER TR KRB, F0Y. 7)IL—Y
Steamed egg custard, grilled fish, deep fried tofu with dashi, salad, side dish, steamed rice
miso soup, pickles, and fruits.

R e s o Mackerel or salmon with teriyaki or salt

A ELLE U—EVAERRESE Yellowtail with teriyaki or salt or salmon with miso
SUHE Yellowtail neck

RGO (B8 £ LLIE 18) Snow fish with teriyaki or salt

REOERBEE Snow fish with miso

INVIN—7 1B Hamburger Beef Steak Gozen

IR, BIFHLERE. WOHEFR. 4\ \—J. Tk KERE, 0. 7IL—Y
Grilled Hamburger beef steak, stir fried vegetables, deep fried tofu with dashi, side dish
steamed rice, miso soup, pickles, and fruits.

AF 1 VEHEE  Menchi Katsu Gozen

INE, BFHLER. Y52 FAVF Y, TR, ERIERE. E0M. Z)IL—Y

Deep fried minced beef cutlet with salad, deep fried tofu with dashi, side dish, steamed rice
miso soup, pickles, and fruits.

Bt LD DfHfE Pork Hirekatsu Gozen

INE, BFTHLER. Y Z 4. BeL DD, Tk, BRER. EDY. ZIL—Y

Deep fried pork tendeloin cutlet with salad, deep fried tofu with dashi, side dish, steamed rice
miso soup, pickles, and fruits.

BISAMHEE  Aji Fry Gozen

Nk BIFTHLERE Y242 87514 i KEm F0 ZIL—Y
Deep fried horse mackerel with salad, deep fried tofu with dashi, side dish, steamed rice
miso soup, pickles, and fruits

BO—ADDfHE Pork Katsu Gozen

IR, BIFHLER. Y242, BO—Ah D, Tk HKiERE. DY, 7IL—Y
Deep fried pork loin cutlet with salad, deep fried tofu with dashi, side dish, steamed rice
miso soup, pickles, and fruits.

HO—REZEEHRE  Beef Shougayaki Gozen

N, BT HLEE. WO FO0—RXEZ/RE. TR B, 0. 7IL—Y
Grilled beef steak with ginger sauce, stir fried vegetables, deep fried tofu with dashi, side dish
steamed rice, miso soup, pickles, and fruits.

BO—R4EZFEEMEE  Pork Shougayaki Gozen

R BT HLUER. WOFFR, BO—REZHE S8k BRERL. FOM. 71—V
Grilled pork steak with ginger sauce, stir fried vegetables, deep fried tofu with dashi, side dish
steamed rice, miso soup, pickles, and fruits.

Guest Advisory

Ounr cuisine highlights seasonal ingredients, some of which may be raw; lightly cooked, or fermented. While prepared with the utmost care,
these dishes may carry an increased risk of foodborne illness for certain individnals.

Guests with dietary restrictions or health concerns are kindly requested to inform onr team in advance so we may

NP Vegetarian @ Gluten free 4% Pork contain 8 Nuz contain
All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax.

A

accordingly.

700
750
850
900
950

750

750

750

650

700

1,100

700



HER

Desserts

BEY Kuzukiri

Kuzu starch noodles with rich black sugar syrup

7Ib—YBEHA M D Fruits Shiratama Anmitsu

Assorted cut fruit with mochi and sweet red beans

KX HOS5UEF Matcha Warabimochi

Matcha bracken mochi with kinako powder

JIb— Y&+t Fruits Moriawase

Assorted seasonal fruit

HE/VEHMNT Shiratama Ogurakake

Mochi with sweet red bean paste

ELBEE Dorayaki

Pancake with sweet red beans

HLABZ Oshiruko

Hot mochi in sweet red bean soup

7AART1)—L\ Ice cream
HZE Green tea

JNZZ  Vanilla

B Strawberry

INE DT add sweet red beans

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. While prepared with the utmost care,
these dishes may carry an increased risk of foodborne illness for certain individuals.

Guests with dietary restrictions or health concerns are kindly requested to inform onr team in advance so we may accommodate accordingly.

LV Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Babt and subject to 10% service charge and applicable 7% government tax.
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