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Fumitsuki Lunch Kaiseki

1,700++
First Platter
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Grilled eggplant, eel, taro, carrot,
Okra with starchy sesame sauce yuzu
Tempura
Shrimp, halibut, pumpkin, paprika
Oshokuji
Simmered rice, fukagawa style with
Asati clam, noti seaweed, oba leaf,
Ikura, miso soup, pickles
Dessert
Assorted fruits, honey jelly
Mango pudding, sweet red beans,

Matcha sauce

Gutest 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 carry an increased risk of foodborne illness for certain individnals.
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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All prices are in Thai Babt and subject to 10% service charge and applicable government tax.
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