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First platter
Tsukidashi
Grilled horse mackerel, shrimp, fig,
White shimeji mushroom with sesame
Vinegar sauce, pomegranate, broad bean
Osuimono
Minced duck ball, steamed egg custard,
Shimeji mushroom, green vegetable,
Ginget, carrot
Otsukuri
Toro, akami, sudachi yellowtail,

Mikan seabream, surf clam, wasabi

Second platter
Yakimono
Black cod with mushroom wasabi
Miso mayonnaise, edamame, pickled tomato,
Sweet potato, burdock kinpira
Nimono
Wild vegetable tofu wrapped in fried tofu,
Pumpkin, eggplant, carrot, sardine, okra, yuzu
Tempura
Shrimp, cutlass fish, shiitake mushrooms, paprika
Oshokuji
Simmered rice with mackerel, ikura,
Ooba leaf, noti seaweed
Miso soup and pickles
Dessert
Assorted fruits, honey jelly
Milk and sweet potato tofu with

Kinako powder, black syrup
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



