


“Renkan

MIRAI
(Future)

Sote
THB 3,800

AMUSE-BOUCHE  Sweet corn tofu with soy espuma
RO  EFEFEE BHOIZAT <A

THEBLESSINGSOF THESEA  Silky chawanmushi with Hokkaido uni, hotate and ikura
WORN i BAYT B VKOEIRA: AAKHE

GIFTFROMTHEOCEAN  Sea bass carpaccio
BOEA TN F T

MAINDISH  Fritter of Alaskan black cod marinated in saikyo-miso
WA T IANE REOFEREITIYY—

MEAL CLOSER  Seafood “Takikomi Gohan” steamed with rich seafood broth,
- HEOKE  misosoup

BNIREZAHTIIA CIRIEHT

“KAWAII” Matcha panna cotta
MUOOHA  HE/S>Fa9y ~HEORE~

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
BRI AN—Y TSR —EAF+— 10% EFie 7% DiNESNET,



AMUSE-BOUCHE
HEDORR

REFINED JAPANESE GRACE
MO

THE BLESSINGS OF THE SEA
BOMA

GIFT FROM THE OCEAN
BOEH

WITH THE SCENT

OF THEFOREST
REEEL

MEAL CLOSER
OfEOKE

“KAWAII”
BODH A

ReaKan

TSUKI-AKARI

(Moon shine)

HBY
THB 5,800

Katsuo dashi soup ball
OEOUER, BHITA—T

- Amela tomato with yuba, tofu and coconut cream,

finished with lemon
TA—FMBE GRITF I — L LESDT IS

Silky chawanmushi with Hokkaido uni, hotate and ikura
LiEE EAYT EF WLLEERRA T2, ﬁa PARHZEL

Executive chef’s selection of three kinds of sashimi
R RBGE B850 3K

Fritter of Alaskan black cod marinated in

saikyo-miso, smoked pine needles
TIANE REOFEFEIT 7YY —

Wafu-Dandan stgfle noodle with sous-vide chicken
Krsd FEE 4 20 (KRR T+

Crispy fish-bone waffles filled with matured tofu cream
REBVYIIVTCHREE ) — LA — M

Matcha panna cotta
MEISUFTv8 ~HREDORE~

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
BRI AN—YFRMEASICHR Y —EAF+— 10% EFte 7% BiNESNET,





