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Nagatsuki Dinner Kaiseki
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Smoked mackerel, simmered conger eel, shrimp,
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Starchy tosazu, chrysanthemum
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Aosa seaweed, carrot, yuzu
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Sugiita-style
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Black cod with yuzu soy, chestnut shibukawa,

Pickled myoga, kinpira burdock, gingko nuts
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HE AS Shiitake mushroom, carrot,
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Snow crab, tachiuo fish, sweet potato,
Asparagus, lotus root
Osushi
Omakase 3 kinds, gari
Akadashi miso soup
Dessert
Assorted fruits, honey jelly
Black sesame mousse,

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



