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Chef Takagi Kazuo




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

Kyo-ryori degustation menu following the seasons of Kyoto.

HHE Zeosa

EZDRA[E BAZR ) 5 5 kinds of seasonal appetizers

ﬁ ﬁ Wanmori
BREELFESEEHFED Kagoshima prawn, Sakura shrimp and green nori seaweed
YHEEEFEEZOBE
Xy F—=
Ry F—— KB Sturia caviar served with clear soup
FrET THEDA
BLEBMEZT

fish cake, zucchini, zucchini flower tempura and

— ov Hitoshina
B F M —3 Chefs daily creation

@g Shokuji
/g: :5%\?_ and I"— /&P@i -'ﬁ; and f]—- /ﬁ 4 Mixed seafood sashimi with dashi cooked Japanese rice
Nagoya red miso soup and pickles

T Y4 — N Dessert
xayé 7‘]} 7Sy o Melon, raspberry sorbet, blancmange

AKEDY LN Xy —2RA

S€I'V€d WIf}I me]on sauce

;] N % -3" Petits fours
j* % Matcha tea

4,000 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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