inari lunch

thb790 pp

white miso soup with scallions

choice of two starter

hamachi tataki with onion tomato relish and garlic ponzu
daranunduauelsaiivanusidiamaAldsWnsautagwaugy

gyoza with spicy ponzu sauce
wmahldlarwudnranuasis

spicy yellow tail, tuna maki with shiso and tobiko
dvas e ldlarsnussdauazlzilan

zuma salad with asparagus, tomatoes, barley miso dressing (v)
ganguIANUAaNINAIATTLE IS IR

fried tofu with avocado, green chilli ime dressing (v)
EYNanTRAALRSHNS AN TIA TATIALARNLUNINGA

tuna tartare with miso wasabi and lotus
mMmsnidsinsauandfilauagsiniinaannsau

beef skewers with soy, garlic ginger and chilli
Wauazwsniiau ivaafaninu

pork belly skewers with yuzu and miso mustard

wya N U Rau it dsiwsanaaafitaie e

choice of one main course
served with steam rice

rib eye steak with wafu sauce and garlic crisps
tiasuanasnvsadagWisusansgLitunannsa

teriyaki salmon fillet with sliced pickled cucumber
UauzianaudasdinadnAdsinsanuadnanag

barley miso baby chicken roasted in the oven on the cedar wood
1aRasfitadniTndilainunsiatsasunulaidans

bara chirashi sushi
Anindatfusiu

mixed sushi plate

2Nviad@InIeIU

choice of one upgrade main course
thb460

miso marinated black cod wrapped in hoba leaf
Uaruudadaanindlannudsiwsanludnnas

spicy beef tenderloin with sesame, red chilli and sweet soy

daduluthonazaafiarinuisasiasunan

side dishes
thb120

mushroom skewers with garlic and soy butter (v)
Windllugiagiuanssiian

japanese eggplant with miso and chilli (v)
Uzt a9 A RT TAUAILASNEA

grilled sweetcorn with shiso butter
AN TWaNNUENIAUAa LU T

japanese homemade pickles (v)
finaanualaaailu

prices are in thai baht, subject to a 10% service charge and 7% government tax
for information on allergen and dietary requirements please ask your waiter for assistance

Zuma



