
                                                                                                                                                                    

   ２５周年特別会席 １０名様で 25000バーツ（込々） 

25th Anniversary Kaiseki 25,000 net for 10 pax 
 

小鉢  Appetizer 
たたみ鰯とチーズの挟み焼き  

Grilled dried sardine with cheese  
枝豆 

Boiled young soy beans  
もずく酢  

Vinegared mozuku seaweed 
海老とアーモンドのクリスピー揚げ    
Deep fried crispy prawn with almond   

 

刺身  Sashimi 
大トロ、ハマチ、帆立、サーモン、甘海老 

Premium tuna belly, Yellow tail, Scallop, Salmon and Sweet prawn. 
 

揚げ物  Fried 
海老天婦羅、穴子天婦羅、雲丹と山芋の大葉入り天婦羅 

Prawn tempura, Sea conger eel tempura, Sea urchin and Mountain yam paste tempura. 

 

焼き物、煮物  Grilled and Simmered 
和牛の炭火焼き、睦の西京焼き、鴨ロース煮添え 

Charcoal grilled Wagyu beef, Miso marinated snow fish, Simmered duck breast in sweet soy sauce. 
 

食事  Steamed 
真鯛ご飯、赤だし汁、香の物  
Japanese seabream head steamed with rice, Dark red miso soup, Japanese pickles. 

 

デザート   Dessert 
抹茶大福、果物 

Rice cake filled in matcha cream and red beans, fresh fruit 
 

 
 
A l l o w  u s  t o  f u l f i l l  yo u r  n e ed s  –  p l e as e  l e t  us  k n o w  i f  yo u  ha ve  
A n y sp e c i a l  d i e t a r y  r e q u i rem e n t s ,  f o o d  a l l e r g i e s  o r  f oo d  i n t o l e ra n ce s .  
A l l  p r i ce s  a r e  i n  t h a i  b ah t ,  10 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e

 
  


