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Nigiri Mori Awase (Matsu) 2,100
ENVENEDE o
Assorted sushi (Deluxe)

Nigiri Mori Awase (Take) 1,650
EHENEDE 4T
Assorted sushi (Classic)

VAT . #—EAFr—T 10%ENFILTOLLEEZT,
All prices are in Thai baht and subject to 10% service charge and applicable government tax.
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Chirashi Zushi % & U##H] Matsu #& 1700 / Take 47 1,350 Bara Chirashi K656 L 460
Vinegared rice with assorted fresh fillets (Deluxe / Classic) Vinegared rice with assorted fresh fillets

Kaisen Hokkai Don 5;53"355#
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1,650 Negi Toro Don %4 & 3 Jf 990

Vinegared rice topped with assorted fresh fillets Vinegared rice topped with chopped tuna belly and spring onion

| A OTR

Hon MaguroTekka Don Zfif £ JH:

700 ‘ BT
ToroTekka Don & 2 %k 3 1,700 Salmon lkura Don #—% > w({ &3 630
Vinegared rice topped with imported red tuna with soy sauce Vinegared rice topped with fresh salmon and salmon roe

Kaisen Natto Tororo Don 480
WEREME L 2 5 H

Vinegared rice topped with assorted diced

fresh fillets, fermanted soybeans and grated yam

Tty 4
Negitoro & Hon Maguro Tekka Don 990  Hon Maguro Salmon lkura Don 650
> X b v Afif F Bffr— e ninH

Vinegared rice topped with chopped tuna belly Vinegared rice topped with imported red tuna,
and imported red tuna salmon and salmon roe
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Toro 400 (1pc.) Toro Aburi 400 (1pc.) Toro Uni 480 (1pc.)  Zuwai Gani 390 (1pc.)

3 3 &9 L% A ThHhuit
Imported marbled tuna belly  Light grilled imported marbled tuna belly ~ Imported sea urchin and tuna belly  Imported snow crab

Salmon 120 (1pc.)  Salmon Aburi 120 (1pc.) lkura 340 (1pc.) Uni 490 (1pc.)
Y-ty Y-t &9 Wb 253
Imported salmon Light grilled imported salmon  Imported salmon roe Imported sea urchin

[GLER T 400 (1pc.)  Kobe-Gyu Aburi 400 (1pc.) Kobe-Gyu Teri 420 (1pc)  Kobe-Gyu Teri Uni 480 (1pc.)

ek o ¥PHF XY WFE4 R HEF R I

Imported kobe beef Light grilled kobe beef Teriyaki grilled kobe beef Teriyaki grilled kobe beef and sea urchin

Shima Aji 190 (1pc.) Hon Maguro Akami 190 (1pc.) Hirame Engawa 190 (1pc.) Akagai 590 (1pc.)
8 3 Lo FE®RN HR
Imported yellow jack Imported red tuna Imported flounder Imported ark shell
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Unagi 280 (1pc.) Anago 290 (1pc.) Hamachi 190 (1pc.) Hotate 160 (1pc.)
% NF 25 LA
Teriyaki grilled imported eel Teriyaki grilled conger eel Imported young yellowtail Imported scallop




Foie Gras Teri 400 (1pc.) Foie Gras Teri Uni 500 (1pc.) Salmon lkura 390 (1pc.)

72777 RY 74777 R K Y—E0NLH
Teriyaki grilled foie gras Teriyaki grilled foie gras and sea urchin Salmon and salmon roe

Zuwai Gani Tempura 390 (1pc.) Ebi Tempura 170 (1pc.) Zuwai Gani Miso 290 (1pc.)

ThuE AR BERBR Thwisaz
Tempura of snow crab Tempura of prawn Imported snow crab butter
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Amaebi Uni 390 (1pc.) Ikura Uni 390 (1pc.) Uni Toro Gunkan 420 (1pc.)
HAUEA WSS EF EAL2EE
Sweet shrimp and sea urchin Salmon roe and sea urchin Imported sea urchin and tuna belly
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Ama Ebi 150 (1pc.) Botan Ebi 260 (1pc.) Komochi Wakame 200 (1pc.)
G A B FHRHEH
Imported sweet shrimp Imported spot prawn Wakame seaweed roe

Toro Spicy 290 (1pc.) Maguro Spicy 160 (1pc.) Salmon Spicy 140 (1pc.)
EBARLY— AN — Y—EsANLY—
Spicy chopped tuna belly Spicy chopped red tuna Spicy chopped salmon
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Ebi Fry Avocado Maki 480 (5pcs.) Ebi Ten Uramaki Roll 480 (5pc.)
BETIAT7ENEE BERILEBEO—N

Sushi roll with deep fried prawn, avocado and shrimp roe Sushi roll with tempura of prawn

Kobe-Beef Teri Yaki Maki 820 (5pc.) Salmon Skin Maki 380 (5pcs.)

HEFROREEY Y—E AFBE
Sushi roll with teriyaki Kobe-beef Sushi roll with salmon skin and shrimp roe

California Maki 360 (5pcs.) Salmon Roll Maki 520 (5pcs.)

A7 x =7 ¥ Y—tvo—r ¥
Sushi roll with avocado, fish cake and shrimp roe Sushi roll with salmon, salmon roe and vegetable

Ebi Ten California Maki 420 (5pcs.) Soft Shell California Maki e 470 (5pcs.)
BERN)TAN =T EY VA2 Y2 DY g

Sushi roll with tempura of prawn and shrimp roe Sushi roll with deep fried soft shell crab and shrimp roe



Salmon Skin California Roll

Y= AF /N TANT Y

Sushi roll with salmon skin, vegetable and shrimp roe

400 (5pcs.)

Salmon Cream Cheese Maki

340 (5pcs.)

Y=t I)—bF— XX

Sushi roll with salmon, avocado and cream cheese
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Ebi Ten Maki 250 (6pcs.) Salmon Maki 250 (6pcs.)
BEREY S At 22 T
Rolled tempura of prawn Rolled salmon
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Negi Toro Maki 400 (6pcs.)
h¥ra%>

Rolled chopped Prime Tuna Belly And
Spring Onions
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Hon Maguro Tekka Maki

AER KBS
Rolled soy Sauce Flavored Red Tuna
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Negi Toro Maki

n¥LIHY
Chopped prime tuna belly and spring onion

390 (1pc.)

Spicy Toro Maki 390 (1pc.)
ARLY—to R
Spicy chopped prime tuna belly

Spicy Maguro Maki 220 (1pc.)
AR —Si >

Spicy chopped red tuna

Spicy Salmon Maki 270 (1pc.)
Ay

Spicy chopped salmon
California Maki 270 (1pc.)
7N =7 ¥

Avocado and shrimp roe

Salmon Skin Maki 270 (1pc.)
Y= AF U HY

Salmon skin

260 (6pcs.)
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Anago Oshizushi

RFFLET 700
Pressed sushi with teriyaki grilled conger eel

Aburi Battera

L UL A 500
Pressed sushi with light grilled mackerel

lka Ume Shiso Maki
WHEBLEEY 190 (6pcs.)
Rolled squid, pickled plum and perilla

Kappa Maki

AR

Rolled cucumber

160 (6pcs.)

Kanpyo Maki
PAU LIRS 190 (6pcs.)
Rolled simmered dried gourd peels

Oshinko Maki
BHEBY
Rolled pickles

160 (6pcs.)

Inari Zushi

WiLh % 8 90 (1pc.)
Rolled stuffed sushi in seasoned pouche of
deep fried tofu

Nori Maki
270 (5pcs.)
Rolled sushi with seaweeds



