
会席メニュー  
CHEF’S SPECIAL COURSE 4,000 
 
 

 

                                               小鉢 Appetizer 
                                                                    Maguro tataki  

 

                                          吸い物 Shinogi 

                                                                   Saga wagyu beef aburi and unagi nigir i  
 

                                          刺身 Soup 
                                                                   Madai kinoko osui  
 

                                          刺身 Sashimi 
                                                                   Chutoro, hamachi, hirame and amaebi 

 

                                          揚げ物 Agemono 

                                                                   Taraba tempura 
 

                                          焼き八寸 Yakimono 

                                                                   Charcoal grilled Saga wagyu beef or Saga wagyu beef on hot stone  
 

                                          お食事 Oshokuzi 
                                                                   Steam rice or garlic r ice, miso soup and pickles.   

 

                                          デザート  Dessert  

                                                                   Assorted fruit and plum wine jelly.  
 

 
 

 

 

 
 

A l l o w  u s  t o  f u l f i l l  yo u r  n e ed s  –  p l e as e  l e t  us  k n o w  i f  yo u  ha ve  
A n y sp e c i a l  d i e t a r y  r e q u i rem e n t s ,  f o o d  a l l e r g i e s  o r  f oo d  i n t o l e ra n ce s .  
A l l  p r i ce s  a r e  i n  t h a i  b ah t ,  10 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e .  

 

 



会席メニュー 
CHEF’S SPECIAL COURSE  2,500 
 

 

小鉢 Kobachi 
Appetizer   
 

吸い物  Suimono 

Soup   
 

刺身 Sashimi 

Fresh sl iced raw f ish  
 

焼き八寸 Yaki hassun 

Gri l led signature dish  with smal l  del ights   
 

炊き合わせ Takiawase 

Simmered dish  

 

揚げ物 Agemono 

Fried dish 

 

お食事 Oshokuzi 
Rice or Noodle course   
 

デザート  Dessert  

Signature dessert    
 
 
 
 
 
 
 
 
 
 
 
A l l o w  u s  t o  f u l f i l l  yo u r  n e ed s  –  p l e as e  l e t  us  k n o w  i f  yo u  ha ve  
A n y sp e c i a l  d i e t a r y  r e q u i rem e n t s ,  f o o d  a l l e r g i e s  o r  f oo d  i n t o l e ra n ce s .  
A l l  p r i ce s  a r e  i n  t h a i  b ah t ,  10 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e  


