2 5FAERBMNEFE 1 04HT 25000 /N\—Y (GAR)
25th Anniversary Kaiseki 25,000 net for 10 pax

/& Appetizer
frt=-HBEF—XDEHEE

Grilled dried sardine with cheese
"=

Boiled young soy beans

LICEF

Vinegared mozuku seaweed
BELT—EFEVFRDI)VRE—HIF
Deep fried crispy prawn with almond

H|& Sashimi
Xk, NIF, Wi, $—F>, HEZ
Premium tuna belly, Yellow tail, Scallop, Salmon and Sweet prawn.

B\7% Fried
BEXRE. NTFTREE. ENELUFOREAY XiFHE
Prawn tempura, Sea conger eel tempura, Sea urchin and Mountain yam paste tempura.

Bex¥, &Y Grilled and Simmered
MEDORAGEE, EOARBE, BO—XARZ
Charcoal grilled Wagyu beef, Miso marinated snow fish, Simmered duck breast in sweet soy sauce.

A Steamed
EffiCfR. KL+, EOY
Japanese seabream head steamed with rice, Dark red miso soup, Japanese pickles.

¥ — k Dessert

KEXKE. &Y
Rice cake filled in matcha cream and red beans, fresh fruit

Allow us to fulfill your needs — please let us know if you have
Any special dietary requirements, food allergies or food intolerances.
All prices are in thai baht, 10% service charge and 7% government tax is applicable



SERA25BFRET EBY&ESHFAE251N—Y
25th Anniversary Kisso_ Nigiri & Maki Roll 25.00 net per piece

#x=%£7 Maki roll

i 8 K& & Kaisen maki roll
Tuna, yellow tail, salmon, prawn, egg omelet, crab stick

$711) 74 )L =7 B —)L California maki roll
Avocado, crab stick, egg, cucumber and flying fish roe

i # = % T Maguro maki roll
Tuna, flying fish roe, cucumber, spring onion and spicy sauce

BE & ZHFT Ebi maki roll
Prawn, egg omelet, cucumber, crab stick, mayonnaise and teriyaki sauce

# Y &a Nigiri sushi

RN —H—F UEMEE E Spicy salmon gunkan (Salmon and avocado)
HY—FE U Y Salmon nigiri (Salmon)

&4 Y Maguro nigiri (Tuna)

fi5#2 1 Saba nigiri (Mackerel)

Allow us to fulfill your needs — please let us know if you have
Any special dietary requirements, food allergies or food intolerances.
All prices are in thai baht, 10% service charge and 7% government tax is applicable



# Y FA Nigiri sushi
EFH#EY Tamago nigiri (Egg omelet)
EU > ZEMEE Tobikko gunkan (Flying fish roe)
/N FH# Y Hamachi nigiri (Yellowtail)
8 Unagi nigiri (Eel)
MIZHhEE Y Kanikama nigiri (Crab stick)

ZRYH—FEXITATL—VYDEY. FITA2VY—X
Aburi salmon and kiwi fruit nirigi, red wine sauce

(Flamed salmon and kiwi fruit with red wine sauce)

KZYHS—FETHEEY Aburi salmon saikyo nigiri

(Flamed miso marinated salmon)

ZYNIFEXIATL—YDEY. FIA42V—X
Aburi Hamachi and kiwi fruit nigiri, red wine sauce

(Flamed yellow tail and kiwi fruit with red wine sauce)

Y- LBOEY., BAXFY—X
Salmon and unagi nigiri, mentaiko sauce

(Salmon, grilled ell with cod roe sauce)

Allow us to fulfill your needs — please let us know if you have
Any special dietary requirements, food allergies or food intolerances.
All prices are in thai baht, 10% service charge and 7% government tax is applicable



