N B B
Kisaragi Lunch Kaiseki

1,700++
— Dk First platter
Z2H L Tsukidashi
BAL g B A Asari clam, shrimp, leek, red radish,
B R Ly 55 wiia Wakame seaweed with miso dressing
N8 Osuimono
: < i Shrimp shinjyo, carrot,
MEEREL B SWE
Shimeji mushroom, yuzu
As LU MWE
Otsukuri
BiED . .
Toro, akami, yellowtail,
IS =b5 3 H . :
SO b Mikan seabream, sutf clam, wasabi
FRIAER L
Second platter
— D& Yakimono
BEW) Black cod with eggyolk butter sauce,
RIZEH  HBRAZ —hEE Yukari, sweet potato, pickled tomato
DY LEELHEE ALtEEE Nimono
=X Koya hakata tofu, sardine taro,
EEE L s BYE T Eggplant, carrot, soybean, yuzu
AB fEE T e
T30 Shrimp, kisu fish,

Shiitake mushroom, paprika

e fE HE IS5

Oshokuji

BREFE
% s Ehomaki roll, gari
BAEEE B0 R

Miso soup

BRE
Dessert
TI—7 R0

Assorted fruits, honey jelly
SRes s

HEY—=2 /A

White sesame pudding,

Matcha sauce, sweet red bean

LRAA RV RRMMEICHEY —EATF ¥ —U 1 0% EFenMA S ET,
All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



