
 

季節のお勧めメニュー 2019 年１月５日-２月    
Seasonal menu for 5th January – February 2019 
 

蟹   J a p a ne se  c r ab  
蟹酒蒸しの盛り合わせ Kani saka mushi no moriawase    2,200     
Sake steamed horsehair  crab,  snow crab and k ing crab   
 

蟹鍋   Kani nabe       2,400  
Horsehair  crab, snow crab, k ing crab and vegetables in hot  pot   
 

ブリ   J a p a ne se  Ye l l ow ta i l   
 

 寒ブリの塩焼き  Kanburi no shio yaki        650 
 Charcoal gr i l led yel lowtai l  wi th natura l  sa l t  
  

寒ブリの紙鍋  Kanburi konabe        790  

Yel lowtai l  and vegetables in paper hot  pot  
 

 寒ブリ大根  Kanburi daikon        520  
Simmered yel lowtai l  and radish in sweet soy sauce 

 

甘鯛   J a p a ne se  T i l e f i s h  
 
甘鯛の西京漬け炭火焼き Amadai no saikyo zuke sumibiyaki      620  
Charcoal  gr i l led miso marinated t i lef ish    
 

蒸し甘鯛のあんかけ Mushi Amadai no ankake      580 
Steamed t i lef ish, th icken sweet  soy sauce 
  
甘鯛の花揚げ  Amadai no hana age       540  

Deep f r ied t i lef ish, f lower  style   
 
 

 
P l e a s e  l e t  u s  k n o w  i f  y o u  h a v e  a n y  s p e c i a l  d i e t a r y  r e q u i r e m e n t s ,  f o o d  a l l e r g i e s  o r  f o o d  i n t o l e r a n c e s .  

A l l  p r i c e s  a r e  i n  T h a i  b a h t ,  1 0 %  s e r v i c e  c h a r g e  a n d  7 %  g o v e r n m e n t  t a x  i s  a p p l i c a b l e .  


