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This menu celebrates the distinctive flavours of French Sturia caviar and how it complements

delicate Japanese flavours.



Leave yourself in the hands of the Chef as he creates an eiegant and artistic

Kyo—ryori degustation menu foHowing the seasons of Kyoto.
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Sakizuke

Japanese prawn, asparagus, red turnip fiddlehead
with potato sauce, caviar

Wanmori

Grilled yellow tail, radish, Kyoto carrot

chayote with “mizore” soup

Tsukuri
Chef’s daily sashimi - 2 kinds
Poached Hokkaido oyster with hard clam soup

sea UI'C]IjH, cucumber CHVI.QI', b]ac]rpepper

Hassun
Tt urnip sushi caviar, tuna, yuzu
Spinacb shiitake mushroom marinated with tofu sauce
Grilled scallop with egg )/o]]( sauce
Steamed chicken breast with ponzu sauce, green onion
Deep-fried Japanese bamboo shoot, caviar
dizak
Steamed abalone, roasted cauliflower

with abalone liver sauce, shiso flower

Yakimono
Grilled Wagyu beef sirloin marinated with onion

“Koji” sauce, T hai shallot, red miso sauce
Rice
Caviar rice, grilled maitake mushroom, green onion

Red miso soup

74— b Dessert
FB7ovrvx Strawberry blancmange
KA@%t Daifiku mochi
WX  Matcha tea
8,000 per person

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

Price is in Thai Baht and subject to 10% service charge and applicable government tax.
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