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TEPPANYAKI

Joyano Yozora
(the midnight sky on New Year's Eve)

AMUSE
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ZENSAI-APETIZER
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SASHIMI
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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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All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.

BRTE DR 22
THB10,000++

Chawanmushi with abalone, yuzu flavour
SADTEBIRL T OE

Sparkling Umeshu 90ml

River prawn and grilled vegetables salad
TAEFTFRICEFEHR

Eiko Fuji, Honjozo 90ml

Executive chef’s selection, the three sashimi
AHOEGEBED =%

Dewazakura, Dewa Sansan, Junmai Ginjo 90ml

Alaskan king crab with caviar sauce
TIANE ¥ 77577 FrETI—R

Chiyomusubi, Kani-ni-au Sake, Junmai Ginjo 90ml

Japanese bluefin tuna (130g)
HAEARYZ 2T —F (130g)

or
EadEs

A-5 Japanese Wagyu Sirloin (100g) of the day
AHOBEAREMNAY—0-1> A-5 (100g)

or
EAdES

A-4 Japanese Wagyu Tenderloin (100g) of the day, surcharge THB 800
REHOEARENET > —01> A-4 (100g) BITRIES00/N—VIZTEDET

Sawahime Shin Jinzake Sengen, Ginjo 90ml

Garlic fried rice, miso soup, Japanese pickles
H—= 7 R RIgHE & DY)

New year's eve special dessert
REGHRAI T —h

Azumarikishi, Nigori Kassei Nama Genshu 60ml

Sake Pairing
THB 2,600++

AN —YERTRMRICHR Y —ERAFv— 10% Efid 7% PIEShET,





