KiEH BLRE
Minazuki Lunch Kaiseki

1,700++
— First platter
Z2H L Tsukidashi
oot WE ALHL EER Simmered congereel, shrimp,
FIREE 35< 5 White shimeji mushroom, fig,
Okra with sesame vinegar
N 27
Il Osuimono
AREAWSIESL LU BFIME FHE
Minazuki shinjyo, shimeji mushroom,
ik
Aosa seaweed, yuzu
BEY ]
Otsukuri
ESA HAM AEFR BN Lz .
Tuna, tuna belly, mikan sea bream,
D Sutf clam, ambetjack, wasabi
5e) Second platter
SR
R ESE Yakimono
INATF =y
SR A BEick corl srith etk
F-X7] Kinpira burdock, pickled tomato
it M EE S fhLERE Nimono
x7 7 A& T Eggplant, pumpkin, koya-hakata, ayu fish with
REk R Sansho pepper, okra, carrot, yuzu
e KJjfa ER Np—a—u Tempura
KHH Shrimp, tachiuo fish, lotus root, baby corn
BAE Oshokuji
AR W< B DY klE Simmered rice with crab meat, ikura,
EDWY) I Noti seaweed, oba leaf, pickles miso soup
BAK% Dessert
TR At BEY ) — Assorted fruits, honey jelly
N T Mango pudding with
Matcha sauce red beans
Guest Adyisory

Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. While prepared with the ntmost 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 our team in advance so we may accommodate accordingly.

“’ @ Gluten free » as

FRAS AN D FN IS IC R — EX T =21 0 % EBEDPNE S FE T,
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Vegetarian Pork contain lut contain



