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Our cuisine highlights seasonal ingredi

Tsukidashi
Persimmon salad with tofu dressing
Scallop and matsutake with
Chrysanthemum in dashi soy sauce
Monkfish liver marinated in sweet and sour sauce
Owan
Dobinmushi
Madai ebi maitake white fungus
Lime mitsuba
Otsukuri
Today’s recommendation
Yakimono
Grilled sawara with miso yuan sauce
Oshinogi
Deep-fried yuba roll with crab
Crispy fried oyster with rice cracker
Shiizakana
Wagyu hot pot
Napa cabbage tofu tomato
Ninjin yuzukosho ponzu
Oshokuji
Omakase nigiri sushi
Miso soup and pickles
Dessert
Assorted fruits honey jelly

With Japanese sweet

Gutest Advisory
s, some of which may be raw, lightly cooked, or fermented. While prepared with the utmost care,

these dishes may carry an increased risk of foodborne illness for certain individuals.
Gutests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.
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Al brices are in Thai Babt and subject to 10% service chare and apblicable sovernment tax.



