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Yayoi Dinner Kaiseki
4,700++
Seftir Amuse
RO RLES 425 @R HA Sesame tofu, steamed uni,
Okra with starchy soy sauce
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Starter
Simmered octopus, shrimp, tomato, fig,
Mountain potato, broad bean with

Sesame vinegar sauce, pomegranate

Soup
Asari clam dumpling, egg, custard,
Maitake mushroom, aosa seaweed,

Cherry blossom, yuzu

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

Grilled dish
Black cod and scallop with shrimp sauce
Lotus root, zucchini, carrot

Simmered dish

Bamboo shoot, eggplant, squid dumpling,

Pumpkin, carrot, Fuki mountain vegetable with

Starchy sakura shrimp sauce, yuzu

Tempura
Snow crab, conger eel, shitake mushroom,
Asparagus, sweet potato

Rice dish
Hot cha soba noodle with spring herring,
Shimeji mushroom, mitsuba, yuzu

Dessert
Assorted fruit
Sakura mochi
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.



