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Kannazuki Lunch Kaiseki
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First platter
Tsukidashi
Crab and spinach salad with
Tofu dressing
Osuimono
Kamo tsumire maru-jitate
Otsukuri
Toro akami mikan seabream

Kanpachi amaebi

Second platter
Yakimono
Akisake kinokoyukou-yaki
Nimono
Aki nasu oranda-ni
Tempura
Shrimp sand-borer with
Seasonal vegetables
Oshokuji
Rice cooked with scallop soy sauce and ikura
Miso soup and pickles
Dessert
Assorted fruits with honey jelly

Japanese sweet

Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. While prepared with the utmost care,
these dishes niay carry an increased risk of foodborne illness for certain indjvidnals.
Gutests with dietary restrictions or health concerns are kindly requested to inform onr team in advance so we may accommodate accordingly.
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Vegetarian

Gluten free Pork contain
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Nut contain
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Al brices are in Thai Baht and subject to 10% service charce and apblicable sovernment tax.



