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New Year lunch course 2,499baht net, January 1% -3", 2019

BI3 First platter

A Appetizer
BEE. HoF. AEY., BEE, FEEESETF

Kanisu, kazunoko, tazukuri, kuromameni, datemaki tamago
Sweet pickled radish and crab, seasoned herring roe, dried sardine,
simmered Japanese black beans, Japanese egg omelet

Wiy Soup
BE D H & Kamo no ozouni
Japanese traditional clear soup with duck, shiitake mushroom, rice cake and vegetables

&Y Fresh sliced raw fish

Xk, NTF, H—F >, HiL Otoro, hamachi, salmon, hotate
Premium tuna belly, yellow tail, salmon, scallop

BH Second platter

Hex %) Grilled dish

MEBZEORAES., REODARBES

Wagyu to ebi no sumibi yaki, gindara no saikyo yaki

Charcoal grilled wagyu beef, prawn and miso marinated cod fish

f2fF Rice and soup
WS B TR, KwELHA. DO lkura goha, akadashi shiru, kounomono
Topped salmon roe on steamed rice, dark red miso soup and Japanese pickles

KEF Dessert

FEZTAEA. BY Kuri kinton, kudamono
Sweet potato puree with chestnuts and fresh fruit

Please let us know if you have any special dietary requirements, food allergies or food intolerances.
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New Year lunch bento 1,779 baht net, January 1st-3rd, 2019

BI¥ Appetizer

REA, H0oF. BEY., HEEXIR, LOHEH

Kuromameni, kazunoko, tazukuri, amazu daikon, shime saba

Simmered Japanese black beans, seasoned herring roe, dried sweet sardine,
sweet pickled radish and mackerel marinated in vinegar

#Y Fresh sliced raw fish

|, vy—E >, NIF, HEZ. 23 Maguro, salmon, hamachi, amaebi, tako
Tuna, salmon, young yellow tail, sweet prawn, octopus

WEW Grilled dish
MEFEDRAESE, REDOFEFEEE Wagyu no sumibi yaki, gindara no saikyo yaki
Charcoal grilled wagyu beef and miso marinated codfish

BT Fried dish
BELAL &S LEDBESZXIZFHE Ebi shinjo to awabi no yuba maki tempura
Pasted prawn and abalone filled in yuba tempura

YY) Simmered dish

FATE Chikuzenni
Simmered chicken, shiitake mushroom, konjac, bamboo
and burdock in a chili and sweet soy sauce

BE Rice and soup

BAKF R, BRIEH. FDY Mentaiko gohan, miso shiru, kounomono
Topped seasoned cod roe on top of steamed rice, miso soup, Japanese pickles

KEF Dessert
FEEAEA. BY Kuri kinton, kudamono
Sweet potato puree with chestnuts and fresh fruit

Please let us know if you have any special dietary requirements, food allergies or food intolerances.
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New Year A la carte menu, January 1st-3rd, 2019

FEDHIFKOMERE Y &b Shinnen zensai 9 shu moriawase
Assorted 9 kinds of New Year appetizers

# D F Kazunoko Seasoned herring roe

H{E Y Tazukuri Dried sardine

#ZE & E £ F Datemaki tamago Sweet Japanese egg omelet
MFIXZ Kamaboko Fish cake

E % & Konbu maki Simmered kelp

fis H & Saba amazu Sweet pickled mackerel

25 & Kuromameni Simmered Japanese black beans

Ly < 5 lkura Salmon roe

E & A & A Kuri kinton Sweet potato puree with chestnuts

L &)1 8 Abekawa mochi (1 piece )
Boiled rice cake covered by sweet soy powder, sugar and red bean paste

B8 Isobe mochi (1 piece)
Grilled rice cake with seaweed

HA T Zenzai
Hot red beans soup with rice cake

Hi#E Ozouni
Clear soup with vegetables and rice cake

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.
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