


Chef Takagi Kazuo

味和心日々加減技は包魂



前菜 Appetizer

北海道産雲丹 豆乳胡麻豆腐 トマト アスパラガス Sesame and soya milk tofu served with tomatoes, asparagus

胡瓜 八方出汁ゼリー キャビア添え cucumber, Hokkaido sea urchin and caviar

焼き八寸 Hassun

低温調理帆立貝 Slow-cooked scallop and broccoli

ブロッコリーの土佐酢ゼリー掛け served with tosazu vinegar jelly

刺身二種 2 kind of sashimi

蛸柔らか煮 Sweet potato cake

焼き魚（季節の魚） Grilled seasonal fish

鳥取県産黒毛和牛 Grilled Tottori wagyu beef with teriyaki sauce, 

照り焼 き黄身ソース served with egg yolk sauce

薩摩芋木ノ葉煎餅（紅葉、いちょう）揚げ銀杏 Crispy sweet potato chips and ginkgo nut

食事、焚合 Shokuji Takiawase

秋鮭といくらの親子ちらし寿司 Autumn salmon and salmon roe “Chirachi”  sushi bowl 

蓮根海老真丈挟み揚げと秋茄子の揚げ出し Lotus root with shrimp paste and eggplant tempura

菊花と菊菜の餡掛け served with chrysanthemum and dashi sauce

デザート Dessert 

本日のデザート Chef’s daily selection

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.

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

Kyo-ryori degustation menu following the seasons of Kyoto.

3,200 per person


