PR =

Mutsuki Dinner kaiseki
4,700++
Feftir Amuse
HIREE B<H ALEN &FbA Sesame tofu, okra, steamed uni,
ZBH L with starchy soy sauce
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Starter

Herring fish roe, shrimp, fig, maitake mushroom,

Tomato, broad bean with fermented tuna guts mixed

with egg yolk, Pomegranate

Soup

Monkfish liver dumpling, white mushroom,

Aosa seaweed, yuzu

Sashimi

Tuna, horse mackerel, flounder,
Sweet shrimp, sea snail, wasabi

Grilled dish

Snow fish with yuzu soy sauce,
Wagyu with miso dengaku, pine nuts,
Pickled myoga, omelet, skewered black beans

Simmered dish

Red snapper, radish, carrot,
Shitake mushroom, canola flower, yuzu

Tempura
Snow crab, wakasagi fish, pumpkin, asparagus
Noodles

Hot cha soba with mentaiko,
Shimeji mushroom, mitsuba, yuzu

Dessert
Assorted fruits

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



