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AMUSE
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ZENSAI-APETIZER
Hil 3%

SOUP
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SEAFOOD COURSE
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MAIN COURSE
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MEAL CLOSER
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DESSERT
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fﬂ%%]CHO

TEPPANYAKI

SEIYA

(Holy night)
B R

THB 5,900++

Sparkling Yuzu or Sparkling Umeshu
AIN=DV) THRIT B> M

Breaded pork patty with miso
—OEAD»D KRIE/ZN

Sous-vide chicken roll
RS+ u—)L

Dewazakura, Dewa Sansan, Junmai Ginjo 90ml

Salmon Sohmen : Thinly cut salmon
fEZS50A

Snowfish

Manatsuru Miu, Rose Sake 90 ml

Half Lobster
07 Ry — F5

or
E4dES

A-5 Japanese Wagyu Sirloin (100g) of the day
KEDHAENEY —O1> A5 (100g)

or
Eadrs

A-4 Japanese Wagyu Tenderloin (100g) of the day, surcharge THB 800
AHOHARENGT ¥ —01> A-4 (100g) . EBIEIE800N—IZTHEDE T,

Sawahime ShinJinzake Sengen, Ginjo 90ml

Garlic fried rice, miso soup, Japanese pickles
H—=w 7 BEdR . RIEHE & DY)

Chocolate lava cake, vanilla ice cream and banana flambe
FaaL—rINTF—F, NZTFGTARI)—=L, NFFTFTX

Azumarikishi, Nigori Kassei Nama Genshu 60ml =
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Sake Pairing
THB 1,650++
All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax. .
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