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Hazuki Lunch Kaiseki
1,700++
— D First platter
Z2H L Tsukidashi
BAM WE  AKETET Boiled octopus, shrimp, suisho eggplant,
AR BT X< A Edamame with sesame vinegar, pomegranate

Osuimono
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shrimp noodles, shimeji mushroom,

Aosa seaweed, yuzu

BIDODH  HK HhT Otsukuri

BiEY Tuna, tuna belly, amberjack,
EA RE N B ALFHE Lk Mikan sea bream, surf clam, wasabi
) Second platter
BEd Yakimono
GRE L E LV X ROE Black cod with tomato sauce, pine nuts
HEAST J o Burdock kinpira, sweet potato
Nimono
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Squid shumai, pumpkin, eggplant,
Carrot, okra with starchy crab sauce, yuzu
Tempura
Shrimp, pike eel, lotus root, paprika
Rice dish
Steamed rice with kabayaki eel, kinshi tamago
Miso soup, pickles
Dessert

Assorted fruits, honey jelly, black beans,
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AEER RIE FE Kanten jelly, gyuhi mochi
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 tarry 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.
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Vegetarian Gluten free Pork contain Nut contain
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All prices are in Thai Babt and subject to 10% service charge and applicable government tax.



