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8 pieces of premium assorted
nigiri and sushi maki rolls,
miso soup

290

F—F—18
DESSERT

(Please select one)
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CONTEMFORARY JAPANESE CUISINE

S EAEECNCH

FLEASE SELECT ONE
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Cold tofu mixed mushroom with Na ~
bonito soy sauce, chilled mixed vegetables, b
spicy hiyashi wakame
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8 pieces of premium assorted
sashimi, Koshihikari rice, miso
soup, Japanese pickles

INFEEBET U BEAY

Seared sustainable yellowtail

890 sliced on sushi rice with
onsen egg, miso soup
880

REF TR

Grilled miso marinated
silver codfish, Koshihikari rice,
miso soup, Japanese pic‘.k]e*:q

780

ARERO—AEALD
MIFAERO—ADDOH
Deep-Iried mature black pork
loin cutlet or pork cutlet with
egg sauce on rice

480

MFHDIVEFEH 2EHA
Wagyu karubi beef bow]

on rice, onsen egg, miso soup,
Japanese pickles

880

KIRREE T 5 Q4T
Assorted tempura

(shrimp, sea conger eel,

sea bream, seasonal vegetables)
Koshihikari rice, miso soup,
Japanese pickles

770

PREEFO—X

Tk REEM 3B
Sliced mature black pork
loin and vegetables, hot
himi udon or soba noodles

660

PEEREFRO—AEEiRE
Grilled mature black pork
shoulder fresh ginger soy sauce
Koshihikari rice, miso soup,
Japanese pickles

S04

RAZAO EHPE HERTTA
Japanese Red bean Green Lea
melon yomogi mochi ice cream

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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e Cold eggplant with bonito, fresh mixed
vegetable salad, cooked seafood sushi roll

.t | i
\F, PR 31
Sy MR _I'I,.‘_ J -y
L e
o
nl‘l-

SR E Y —E
ORERRTEhER]

Tuna and sustainable salmon
marinated in soy sauce and
sesame on sushi rice, miso soup

780

E5E5LEF]

Bara chirashi sushi, miso soup

850

AL —mERKRENIIEE
(BFE. BR . 38R > — 27— )
Himi udon or soba noodles,
CUrrTy soup

Vepetable, pork 700

or chicken

Seafood a0
HF s —+

Yuzu cream
cake
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“"--‘I'—'—— = CONTEMPORARY JAPANESE CUISINE

BENTO SET

SET A SETE
APPETIZER APPETIZER
=it LEERDFead it LEBARDFeEh
Fried tofu with mixed mushroom sauce Fried tofu with mixed mushroom sauce
SALAD SALAD
hx B A AURKIBEYSS
Japanese potato salad Crispy shirauo fish green salad
SUSHI SASHIMI SUSHI SASHIMI
AU —E2, NI F=RREY AU —TE, NI TFT=ERY
Tuna, sustainably sourced salmon, Tuna, sustainably sourced salmon,
and yellowtail sashimi and yellowtail sashimi
GRILLED GRILLED
BRAZ1ABYRETY AF IV ERERERE ILERA
Sliced black pork teriyaki, mixed mushrooms Grilled yuan marinated skillfish, fresh wasabi
DEEP-FRIED DEEP-FRIED
BEREDR A5 BARRIF R/ A —Y—X
Shrimp isobe tempura (2pcs) Fried chicken thigh with spicy sauce
MAIN MAIN
T—EVIERENIEEYEE AIVEEEREFM
Salt-grilled or teriyaki salmon Kalbi and onion beef dish
850 950

SET C{(VEGETARIAN) 750

APPETIZER GRIIi.F.D ﬁ
BHLEEADTFEHT 5t 0 TSRS
Fried tofu with mixed Grilled E;‘{,‘-{E_Iﬂ;im with
mushroom sauce dengaku miso
SALAD DEEP-FRIED
ESLEHLOTON 5 BETERER
Wakame and cucumber 3 klfu]ﬁ of vegetables
vinegared salad kakiage tempura
SUSHI SASHIMI ﬂ.ﬁulﬂ |
7RAFAYREEEE) B3 ¥ FHBLD
Avocado inari sushi Konjac spicy karashi miso

—
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All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

R [f vou are concerned about food allergies, please alert your server prior to ordering. Consuming raw or undercooked eggs, meats,
g poultry, seafood or shellfish may increase your risk of food borne illness, especially, if yvou have certain medical donditions.



