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Nagatsuki Kaiseki
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4,700++

Amuse

Fresh soy milk skin, sea urchin, Chinese wolfberry
and starchy soy

Starter

Smoked marinated mackerel, shrimp, mountain potato,
white shimeji mushroom, tomato,
caviar with starchy tosazu

Soup

Bush clover dumpling, mushroom, sea lettuce,

green vegetable, carrot, yuzu
Sashimi
Tuna, yellowtail, hose marcel and sweet shrimp
Wasabi
Grilled dish
Sugiitayaki

Black cod with yuzu sauce, scallop with butter,
sweet potato, pickled myouga, ginko nuts

Simmered dish

Duck ball, foie gras, taro, shiitake mushroom,
carrot and okra, wasabi

Tempura

Snow crab, shrimp, cutlass fish, eringi mushroom,
pumpkin, asparagus

Noodles

Hot cha soba with momiji sea bream, shimeji mushroom,

honewort, yuzu
Dessert
Assorted fruits

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



