AYATANA LIGHT DINNER SET MENU

Hoi Shell Yum Takrai | koosaaghn:las
Grilled scallops, lemongrass, loasted coconut, ginder, shallots, lime, chili pepper, mint
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Tom Jiiw Plaa Hamo | au3odaranin:
Hamo fish, lemongrass, galangal, kafJir lime leaves, hot basil, Thai basil,
chili, shallots,pineapple, tomalo, salted plum
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Geang Rawaeng Nua Gub Khai Lhook Keri | unvszuowitionutvanive
Grilled Japanese beef curry, turmeric, lemongrass,accompany with free-rande chicken egg
with sweel tamarind sauce served with thai jasmine rice
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Khao Niaw Durian | g1owstigoniSou
Durian ritz au lait
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Ayatana Signature Tea Blend | ths1Usvorom:u:
Japanese-thai flavour tea blend
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¥ 10,000.-

Should you wish to learn more aboul the origin of our rice, our staff would be pleased 1o assist you.
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Above price is in Japanese Yen and inclusive of taxes and service charge.
Please inform our associales upon advanced reservation if you have any food allergies or special dictary requirements.
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