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Kisaragi Lunch Kaiseki

1,700++

MEEAHEL fHAZ LU Fh WE
BiEY
i 50 1Z-o&H WilEE L%
— Dk
BER)

P—Fr BAEEANF—Y—-2AFEX
Hifs ERHEE LHEFEE
5L
L EEE BY¥E O EW®
WAZ WwE Hr
R&ED
e k= HE XS0

BPREE
BhHEE 1Y
IR ot
BER
TI— R

EOREE HWERY—RA

Starter

Asari clam, shrimp, leek, red radish, wakame
with miso dressing

Soup

Shrimp dumpling, carrot, shimeji mushroom and yuzu

Sashimi

Tuna, yellow tail, sweet shrimp, surf clam, wasabi

Grilled dish
Salmon and salmon roe with egg yolk butter sauce,

aonoti seaweed, simmered sweet potato,
pickled lotus root

Simmered dish

Koya-layered tofu, simmered sardine with ginger, taro,
green vegetable, carrot, soy bean, yuzu
Tempura

Shrimp, sillago, shiitake mushroom, paprika

Rice
Ehomaki roll, gari

miso soup

Dessert

Assorted fruit

Dorayaki and matcha sauce
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



