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SNOWMAN
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Avocado-cream cheese and white miso.

Served with rice cracker and crispy soba noodle
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Botan prawn, uni, yuba soy milk sheet
and Tofu-snowball
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Eiko Fuji, Honjozo 90ml
SNOWY CHAWANMUSHI
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Sweet corn chawanmushi steamed with double
chicken consommé, grilled unagi, yuzu aroma
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FISH COURSE

REFRESHMENT
GIFT FROM OCEAN BT 75
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Three kinds of sashimi from December Sea
ZDBEV=1EEE

Dewazakura, Dewa Sansan, Junmai Ginjo 90ml

MEAT COURSE
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CHRISTMAS DESSERT
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CHRISTMAS PLATE
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Sea bass fritter with Wafu yogurt sauce,
grilled lamb chop with teriyaki-mustard sauce
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Takasago Yamahai, Junmai Ginjo 90ml

WINTER SEA BREAZE
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Salad with house smoked and matured seafood,
egg yolk orange dressing
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CHRISTMAS GIFT BOX
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Grilled A-5 wagyu sandwich, pepper date
and katsuo bonito sauce
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Manatsuru Miu, Rose Sake 90 ml
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Lobster pomodoro giapponese
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Sawahime Shin Jinzake Sengen, Ginjo 90ml
NOEL BLANC
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Yuzu white chocolate cake
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Azumarikishi, Nigori Kassei Nama Genshu.60ml

All prices,are in. Thai Baht and subject to 10% service charge and 7% applicable government tax..
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