
新年ディナー会席 3,359 バーツ、2019 年 1 月 1 日-3 日限定 

New Year Dinner Course 3359 baht net, January 1st-3rd, 2019 

 

祝肴 Ap p e t i z e r  
数の子、田作り、黒豆煮 Kazunoko,  tazukur i ,  kuromameni 
Seasoned herr ing roe,  dr ied sardine and s immered Japanese b lack beans  
 

凌ぎ S e c o n d  
お赤飯、真鯛の炭火焼き 味噌風味 Osekihan, madai no sumibiyak i  miso fuumi  

Japanese st icky r ice with red beans and charcoal  gr i l led sea bream with miso paste  
                                      

椀物 S o u p   
鴨のお雑煮 Kamo no ozouni  

Japanese tradi t ional c lear  soup wi th duck, shi i take mushroom, r ice cake and  vegetables  
   

造り F r e s h  s l i c e d  r a w  f i s h   

中トロ、サーモン、ハマチ、帆立 Chutoro, salmon, hamachi,  hotate 
Tune bel ly,  salmon,  ye l low tai l  and scal lop   
 

揚げ物 F r i e d  d i s h   
蟹爪と鮑の天婦羅 Kanizume to awabi no tempura 
Crab c law and abalone tempura  
 

焼き物 G r i l l e d  d i s h  
和牛の炭火焼き、睦の西京焼き Wagyu no sumibi yak i,  mutsu no saikyo yak i  
Charcoal  gr i l led wagyu beef  and miso marinated snow f ish  

 

食事 R i c e  a n d  s o u p   
鰻と鯖と海老の棒寿司、赤だし汁 Unagi  to saba to ebi  no bousushi,   akadashi shiru  

Pressed sushi wi th gr i l led eel,  mackerel  mar inated in v inaigrette ,  prawn  
and dark  red miso soup  
 

水菓子 D e s s e r t   
栗きんとん、果物 Kur i k inton, kudamono  
Sweet  potato puree wi th chestnuts  and f resh f ru it  
  
 

 

 

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 .  

 



新年アラカルトメニュー、2019 年 1 月 1 日-3 日限定 

New Year A la carte menu, January 1st-3rd, 2019 

 
新年の前菜９種盛り合わせ   Shinnen zensai 9 shu moriawase      850 

Assorted 9 k inds of  New Year  appet izer s   

 
数の子 Kazunoko  Seasoned herr ing roe  

田作り Tazukur i  Dr ied sardine   
伊達巻き玉子 Datemaki tamago Sweet Japanese egg omelet  

かまぼこ Kamaboko  Fish cake 

昆布巻き Konbu maki Simmered kelp  

鯖甘酢  Saba amazu   Sweet p ick led mackerel   
黒豆煮 Kuromameni Simmered Japanese b lack beans  

いくら  Ikura  Salmon roe 

栗きんとん Kur i k inton  Sweet  potato puree wi th chestnuts  

 
 
安倍川餅  Abekawa mochi (1 p iece )         120 
Boi led r ice cake covered by sweet  soy powder,  sugar and red bean paste  

 
 

磯辺餅 Isobe mochi  (1 p iece )          120 
Gri l led r ice cake with seaweed  

 
 
ぜんざい Zenzai            190 

Hot red beans soup wi th r ice cake  
 

 
お雑煮 Ozouni            420 

Clear soup wi th vegetables and r ice cake 
 
 
 
 
 
 
 

 

 

 

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 .  

 


