SFEA =1 —
CHEF’S SPECIAL COURSE 3,500

FFT HEMFLOSLOSYIH
Appetizer: Kobe wine wagyu shabu shabu salad

AYm mEOLHREL
Soup: Tsubugai dobin mushi

My BrOo, TFEL. FEB
Sashimi: Chutoro, hamachi and hirame

BTy HeE. GEEXF. BROXEE

Fried dish: Ama ebi, ika mentaiko and vegetable tempura

BEY MEMFRAESEERRES
Main dish: Charcoal grilled Kobe wine wagyu or Kobe wine wagyu on hot stone

BRE A—-YUvI 34X, Ftiit. BEY

Rice dish: Garlice rice, akadashi soup and pickles

TH—F FEHOIIL—VEHRTATIX
Dessert: Assorted fruit and green tea tiramisu

Allow us to fulfill your needs — please let us know if you have
Any special dietary requirements, food allergies or food intolerances.
All prices are in thai baht, 10% service charge and 7% government tax is applicable.



A1 —
CHEF’S SPECIAL COURSE 2,500

/INgE Kobachi
Appetizer

% LM#) Suimono
Soup

# & Sashimi
Fresh sliced raw fish

$Bt &\~ Yaki hassun
Grilled signature dish with small delights

EE&hHHE Takiawase
Simmered dish

&I Agemono
Fried dish

HEBE Oshokuzi
Rice or Noodle course

TH— bk Dessert
Signature dessert

Allow us to fulfill your needs — please let us know if you have
Any special dietary requirements, food allergies or food intolerances.
All prices are in thai baht, 10% service charge and 7% government tax is applicable.



