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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.
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Sakizuke

. 7”7
FUKTYOSE = Autumn style homemade sesame tofu
served with Hokkaido sea urchin, scallop, maple leaf radish, ginkgo nuts,

Shimeji mushroom, cucumber and pumpkin
Wanmori

Deep fried Japanese Kue grouper with rice cracker

Maitake mushroom served with light sticky clear soup, chopped mitsuba
and kaftir lime

Tsukuri

Chef’s daily sashimi

Opster served with homemade ponzu jelly
Hassun

Japanese barracuda sushi, salmon wrapped with egg yolk paste
Charcoal grilled Sawara Spanish mackerel marinated with white miso
Sea bream and cucumber roll with Yuzu egg vinegar sauce

Deep fried sweet chestnuts with green tea noodles

Salmon roe and Japanese yam potato in Thai lime cup

Conger eel rolled with Yuba bean curd tempura
Aizakana

Japanese abalone and Japanese eggplant served with abalone liver sauce

and shiso flower

Agemono

Tottori Wagyu beef cutlet served with black truffle katsu sauce

red onion and micro leaves
Takiawase

Japanese turnip and French foie gras

served with Girolle mushrooms and dashi sauce
Rice

Snow crab rice with French STURIA Ossetra caviar
Nagoya red miso soup and pickles

Dessert

Japanese persimmon, pear, chestnut cream with Hojicha tea jelly and

brown sugar sauce

1] ) % -?‘ Petits fours
HE Matchatea
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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