=N Ve NS . Do e A > >
T ERNE ) SR (R AN e s

B 58

KAISERTNCOURSE

M HETICZ 78 F Ev ., Please make a reservation until the day before.
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Kaiseki - 3,500B Course
# Appetizer (Premium sesame tofu) & Soup (Fresh scallop soup)

# Sashimi (Imported tuna belly, yellowjack, spot prawn and flounder)

¢ Grill Dish
Stone grilled Kobe beef or Kobe beef rolled asparagus or
Stone grilled fresh scallop or Grilled cod fish with Miso

¢ Fry Dish (Anago tempura) ¢ Sushi & Miso soup ¢ Dessert

BEMPEXNN Omakase Kaiseki  3,500B~

MR =T 11— HHL ZFHEERF BRBICITHRT SV FHRIECTRIET,

Catering / Paties / Banquet Rooms etc...
We arrange menus to suit your budget and preferences.
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. Otsukuri Moriawase (Matsu) 3,000

BEENENEHE B
Assorted imported fresh fillets (Deluxe)

Otsukuri Moriawase (Take) 2,200

BEEVENEDE M
Assorted imported fresh fillets (Classic)



OToro Kkw 2,000 (5 pcs.) Mushi Awabi 2,580 (5 pes.)

ChuToro ik m 1,800 (5 pes.) 7& L fify
Imported marbled tuna belly (Prime or Medium) Steamed imported abalone

3T

Nodo-Kuro LI9O (5pcs)  Kinme-dai 990 (5 pcs.)

LS % H i
Imported Japanese Nodoguro Imported Kinmedai

Hamachi 590 (5pcs.)  Shima Aji 690 (5pcs) Hon Maguro Akami 790 (5 pes.)

rEs B Aff R B
Imported young yellowtail Imported yellow jack Imported prime red tuna

Amaebi 500 (5pcs.) Botan Ebi 840 (Bpcs) Zuwai Gani 980 (3 pes.)
HifEE BEABE ThwiE
Imported sweet shrimp Imported spot prawn Imported snow crab

¥ 0] e s P I e e H W e To VAL g e S et T S T T R N | PR A D O) T R [ B s VA e SR s (e L s By e e e



Toro Uni 2,600
& % 5 K Imported tuna belly topped sea uchin

Uni lkura 1,600
Skwni b Imported sea uchin and salmon roe

Akagai 680 (1pc.) lkura 780 Hirame 680 (5 pes.)
Dids! i TH
Imported ark shell Imported salmon roe Imported flounder

Akashi Dako 580 (5pcs.) Tai 600 (5pcs.)  Hokki Gai 480

B fi ko2 H
Imported Akashi-octopus Imported sea bream Imported surf shell

lka Ebiko
Wt R E
Imported squid and shrimp rog

W e T s

Toro Salmon 580 (5pcs)  Salmon 480 (5 pes.)

EAY—E> Y—z> Ika Tsukuri 300 &
i

Imported marbled salmon belly Imported salmon W DVE D

Imported squi



Hotate Gai
VA
Imported scallop

Kobe-Gyu Tsukuri 2,200 (100g)
ME4ED s
Fresh fillets of Kobe beef

Uni 1,050 Hirame Usu Tsukuri 700  Shima Aji Usu Tsukuri 700
£ FHEED MBS b
Imported sea urchin Thin-sliced imported flounder Thin-sliced imported yellow jack

. » ¥ 3 s "
- e ¢ -
& = B S S

Salmon Tataki 490 Maguro Tataki 800 Kobe-Gyu Tataki 2,200 (100g)

Y- EEE fiffzr2 MEEEE Y “Minimum order i

100g or more

Flash-grilled salmon with citrus soy sauce  Flash-grilled red tuna with citrus soy sauce  Flash-grilled Kobe beef

VAT. ¥ —EF2AF»— 10% 2 INEIRTwEE2Z3. All prices are in Thai baht and subiect to 10% service charege and applicable covernment tax.
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Yaki Karasumi
MEDLTH

Grilled dried mullet roe

Zeitaku Hiya Yakko 500 : Pt

AR
Chilled tofu with sea urchin and salmon roe _
Hiya Yakko 180

AR Chilled tofu

Gekikara Ika Shiokara 380
BEZLARVIBEF
Spicy and salted squid with Thai style
Ika Shiokara 220
WA Chilled salted squid
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Gom fu Goma Crm 240
BRI RAKT)— 2

B Nmetake Shirasu Hiya Yakko 250 Zeitaku Goma Dofu Nebaneba San Kyodai 250

Goma Dofu 220 HDREBLLTAR DWW A E R RdERL=N B
M5k E R Chilled tofu with enoki Chilled sesame tofu with Stringy and healthy dish
Chilled sesame tofu mushroom and whitebaits sea urchin and salmon roe (fermented soybeans, grated yam,

seaweeds)

Ei Hire 360 Tatami lwashi 350 Housenso Goma Ae 190 Maguro Natto

AwUh Euwbl BINAEHBI R 2{3Ma

Roasted sun-dried ray fin Roasted sun-dried crispy Boiled spinach with sesame Fermented soybeans with red tuna
small sardine sauce



Atsuyaki Tofu Miso Peanuts 230

B ERREe -

Grilled tofu with miso peanuts sauce

Awabi Chawan Mushi 830
HbOURFEBAEL

Egg custard with abalone

Zuwai Gani Shumai 380

> N = A - :
j-b gb@ji . Zuwai Gani Age Shumai 380 Chawan Mushi
Steamed snow crab dumplings ; 3
ThOhWELSITFLwIZEWn ZWiAK U Egg custard
Deep fried snow crab dumplings Zuwai Gani Chawan Mushi 380

T HWEFEBIA L Egg custard with snow crab

Natto Tofu 250 Agedashi Tofu 200 Goma Tofu Agedashi 220 Agedashi Tofu Yasai Ankake 250

ME G HBOHLER HIREREHTHL BOUHLUEBEX S A0 0
Steamed tofu with fermented Simmered deep fried tofu Simmered deep fried Simmered deep fried tofu
soybeans sesame tofu with vegetables

f«?””,
- !

Gyoza 200 Takoyaki 180 Okonomi Yaki 380 Arabiki Sausage 180
KRy Eoid BiF2HE BohEy—e—Y

Baked Chinese dumplings Baked octopus dumplings Japanese pancake with meat Steamed pork sausage
and vegetable

VAT . ¥ —E2F2— 10% 2 NI TnEE 2F 3. Al prices are in Thai baht and subject to 10% service charge and applicable government tax.




Sake Wasahi Ae 380
ko b3

Diced salmon with wasabi

Shirauo Kara-age 290

HAESH D

Crispy fried ice fish

Hiyashi Wakame 280 Komochi Wakame 390

AP LEM FHRBEM
Chilled Wakame seaweed Wakame seaweed and herring roe

SaYSI(] poAIUUILS

Kinki Nitsuke i Market Price
%> %R AT Simmered red rockfish with soy sauce

e
iy

e

Tai Kabuto Ni 580 SakeKabutoNi 480  YuDofu 280
i d Rt Z(HARRE) BEA LR - - HEE i
Simmered Japanese Seabream head Simmered salmon head with soy sauce Tofu hot pot with vegetables

VAT . = 2Fp=>10%2TIHE I TWNEELXIT All nrices are in That Baht b e n b ine DY eeriee chave s il s v e



Buta Kakuni ; Unagi Tamago Toji

JoK £ & SHEEDEFLL

Braised pork belly Teriyaki eel simmered in egq sauce

Buta Shoga Yaki 290  Katsu Ni 300

R4 L BE % o
Stir fried sliced pork with ginger soy sauce Simmered pork cutlet in egq sauce

Ebi Mentaiko Mayonnaise Yaki Zuwai Gani Miso Zeitaku Yaki
BEPH AT var— 2R L ThHhVERME A S

Grilled prown with spicy cod roe and mayonnaise Grilled snow crab butter topped with sea uchin and salmon roe

Zuwai Gani Miso Koura Yaki 680

T hWEE RN PR

“Grilled snow crab butter with miso

o s

Ezo Awabi Kani-Miso Yaki 780
% Zfif) fERMSEE X . Ezo Awabi Mentaiko Yaki 680

Grilled Ezo-abalone with crab miso 2 Zfif) BHAARFBE 2
. Grilled Ezo-abalone with spicy cod roe




Nama Hotate Uni Ishi Yaki 980
AR R ABES

Stone-grilled fresh scallop with sea uchin

Buri Kama Shio / Teriyaki 1,450(250g)
“Minimum order is

g M/ ROBES  armen

Grilled yellowtail collar with salt or teriyaki

e =

Toro Salmon Yaki 370 Gindara Yaki (Shio / Miso / Teri) 580
LAy —xUBES SRES H/RMg / BBOBES
Grilled salmon belly Grilled cod fish with salt or miso or

teriyaki

Sima Hokke Ichiya Boshi
Wia-0 —&FL

Grilled sun-dried atka mackerel

@io /KM MEHEES

Ginmutsu Yaki (Shio / Miso / Teri) 560

Grilled silver cod fish with salt / miso / teriyaki

Unagi Kabayaki
(from Japan) 1,550
SAETHBES

Grilled eel with teriyaki sauce

Sake Kama Shio / Teriyaki 380
fiEE HE / BBOBES

Grilled salmon collar with salt or teriyaki

Sake Miso Oyako Yaki 560
fik DRMIER HED

Grilled salmon and salmon roe with miso
Sake Yaki (Shio / Miso / Teri) 350
fik 35/ BkMg / BEHJES

Grilled salmon with salt or miso or teriyaki

Saba Yaki (Shio / Teri)
fig i/ MROBES

Grilled mackerel with salt or teriyaki



Kobe-Gyu & Wa-Gyu . Japanese Beef

Gyu Teriyaki 4+ HE8BE 2

Grilled Japanese beef with teriyaki sauce

Kobe-Gyu Teriyaki 2,200 (100g) / 3,200 (1508)
R4 HEBE S

Wa-Gyu Teriyaki 1,500 (100g) / 2,500 (1508)
R4 HRBES

Kobe-Gyu Ishi Yaki 2,200 (100g) / 3,200 (1508)
MESABER

Wa-Gyu Ishi Yaki 1,500 (100g) / 2,500 (1508)
MERBES

Gyu Steak 22 5 —X Steak-grilled Japanese beef
Kobe-Gyu Steak 3,200 (1508) / 4,100 (200g)
MEE 2T —%
Wa-Gyu Steak 2,500 (1508) / 2,900 (200g)
ME2r7—%

Foie Gras Wine Sauce Teriyaki 1,320
IATVIVALY— AR HBER

'gu? from Sendai Japan  Stone-grilled foie gras with wine-teriyaki sauce

ALl
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Anago Tempura 400
R¥ X6
Anago Tempura

Kinki Kara-age  Market Price Soft Shell Crab Kara-age 290
*xEHY VAANES W/ E - = -1
Deep fried red rockfish Deep fried soft shell crab

Avocado Tempura 300 Ebi Kakiage 340  Sakura Ebi Kakiage 380

7 R PRI BE»EHY BBEE»ZH Y
Tempura of avocado Deep fried diced prawns with vegetables Deep fried Sakura shrimps with vegetables

Tempura Moriawase 380

KIGHERED &b

Assorted tempura

Ebi Tempura 420

B Kb 7

Tempura of prawn

Yasai Tempura 270 Japanese Satsuma-imo Tempura 280
LB S Ui HAE 30%3 X35

Tempura of vegetable Sweet potato (from Japan) tempura




SaYSI(J patdd
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Shishamo Almond Age 330
LL®d7—erFHT

@~ Deep fried smelt with almond coating

Ebi Almond Age
BE7—eFHY

Deep fried prawn with almond coating

A e
Deep fried breaded oysters

Ton Katsu 300 Miso Katsu 330
Ehdo BRI A0
Deep fried pork cutlet Deep fried pork cutlet with Miso sauce

Ebi Cream Corokke 260 Tori karaage 260
BEYV)—bauvvy BHroiBo
Deep fried shrimp cream croquette Deep fried chicken



Taraba King Crab
1=

]

5

Mushi Taraba Gani 970 (100g)
RLH LB

Steamed king crab

Taraba Gani Tenpura 970

HR XA
Tempura of king crab

Taraba Gani Sumibi Yaki 970 (100g)

HILR R KRS

Charcoal grilled king crab
Taraba Gani Fry 970 (100g)
o774

Deep fried breaded king crab

Taraba Gani Kami Nabe 970 (100g) Taraba Gani Salad 680
72 5 R A eHIIRY I
Paper hot pot with king crab King crab salad



Zuwai Gani Salad : - Kaisen Salad
ThuEH>4 e - Y SR

Salad with snow crab meat

Salad with assorted seafood

Salmon Skin Salad 360
Y—EAF YA

Salad with salmon skin and salmon roe

Soft Shell Crab Romaine Salad 380 Avocado Salad 320
VI aNI 3T QR YVERY A PERAEY I
Salad with soft shell crab and romaine lettuce Salad with avocado

Romaine Lettuce Salad 330 Shirauo Kara-age Salad 390 Buta Goma Dare Salad 300
ARALIVERYGSFH ORI SWTY X TEAVvYIH
Salad with romaine lettuce Salad with crispy fried ice fish Salad with sliced pork with sesame sauce

VAT V1l 1NUL I E A TN NELS

AN s e i TR Bt A marddat el S TTME el sl o el I e U R



680 Kobe Gyu Kami Nabe 2,200 (100g)

HES/HR PR 4 AR
Mini hot pot with cod fish Paper hot pot with Kobe beef

Premium Japanese Beef Hot Pot

i

Kobe-Gyu Shabu Shabu 3,550 (1508)
FE 4 Lol e

Hot pot with sliced Kobe beef

Wa-Gyu Shabu Shabu 2,850 (1508)

A4 LeALel
Hot pot with sliced Wa-gyu beef

Kobe-Gyu Sukiyaki 3,550 (1508)
FEE TEpER

Sweet soy sauce hot pot & grill with sliced Kobe beef
Wa-Gyu Sukiyaki 2,850 (150g)
M4 saps

Sweet soy sace hot pot & grill with sliced Wa-gyu beef

Premium Pork Hot Pot

Buta Shabu Shabu 780
K LeLeal

Hot pot with sliced pork

Buta Sukiyaki 780
K s2pE2

Sweet soy satice hot pot & grill with sliced pork

Kobe Beef Saikyo Miso Nabe

Kobe Beef Saikyo Miso Nabe 3,750 (1508)

MR ERSZH
White miso flavored hot pot with Kobe beef

Extra Order

Kobe-Gyu (150g) 3,200
FF 4 (1508)
Sliced Kobe beef
Wa-Gyu (1508) 2,500

14 (150g)
Sliced Wa-gyu beef

VAT . —E2F2—J 10% 2 MBI CwnEE 223, All prices are in Thai baht and subject to 10% service charge and applicable government tax.
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Unagi Wagyu Don 1,200

gLritoaEkdH+
Eel and Wagyu Beef Rice Bow!

Gyu Sumibi Yakiniku Don
Kobe-Gyu 2,200
Wa-Gyu 1,500
A IR K BEPFE(RF 4 / R14)
Rice bow! with charcoal grilled Japanese beef
(Kobe or Wa-gyu)

*Option to replace white rice
with garlic rice +160

Buta Sumibi Yaki Doﬁ
PR B K J5E 2 F:

Rice bowl with charcoal grilled pork

Foie Gras Don 1,380
74775
Rice bowl with sauteed foie gras

Unagi Don
Kabayaki 950
From Japan 1,600

g

Rice bowl with grilled eel
with teriyaki sauce

BB KB F

Rice bow! with charcoal grilled chicken

*Option to replace white rice with garlic rice +160B



Anago Tempura Don 480
RF KA6H

Rice bowl with tempura of conger eel

Ebi Ten Don 360
RUKFHF

Rice bow! with tempura of
prawn

Sauce Katsu Don 310 Kakiage Ten Don 360

Y—2h v 2B/ TRH
Pork Cutlet Rice Bowl with Sauce Kakiage Tempura Rice Bow!

Katsu Don 320 Ten Don 320
Mo F K
Rice bowl with simmered deep fried pork cutlet with egg sauce Rice bowl with assorted tempura

*Option to replace white rice with garlic rice +160B
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Spaghetti Tarako 370 . Spaghetti Hotate Spaghetti Neapolitan

ELCANYYTA AL R A7y 54 FEYVRY 2P T4

Spaghetti with grilled cod roe Scallops Japanese-style spaghetti Spaghetti with sausage, vegetable
and tomato ketchup

SA]poON 10F]

=

Nabeyaki Udon 300 = Awaji Wakame Kitsune Udon 330  Taraba Gani Kitsune Inaniwa Udon 680

MBEES LA KRBEEMEORIEA EORXEEORTEEIEA

Hot udon noodle soup with Special wakame udon noodle soup Hot Inaniwa udon noodle soup with
tempura and egg with deep fried tofu king crab and deep fried tofu

Awaji Wakame Nabe Yaki Udon 380 Kitsune Udon / Soba 280 Inaniwa Udon 320
RBEEMRBESS LA FoRdtA /TR FREES LA

Special wakame wakame udon noodle Hot udon / soba noodle soup with Hot Inaniwa udon noodle soup

soup with tempra and egg deep fried tofu '

Tempura Udon / Soba 300 Nishin Soba . 380 Curry Udon / Soba 300
XS ER | 28 kRLAZKE FVESER e
Hot udon / soba noodle soup with Hot soba noodle soup with herring Hot curry soup with udon / soba noodles

tempura of prawn

Awaji Wakame Tempura Udon 380
REPEEATRITHS LA

Special wakame udon noodle soup

from Japan with tempra of prawn

e T
S

Yakisoba 280  Omu Yakisoba 290

Bz : FLBEEZR
Fried Chinese noodles with pork, Fried Chinese noodles wrapped in omelet

shrimp and vegetables



$3]pooON P10D
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Awaji Wakame Hiyashi Udon
RBEEMGPLIEA

Chilled special wakame udon noodle from Awaji, Japan

Awaji Wakame Ten Zaru Hiyashi Udon 390
RBEEMERIBH/PLIEA

Chilled special wakame udon noodle from Awaji, Japan

with tempura of prawn

Hiyashi Somen 290

BPLZEIDA
Chilled thin somen noodles

Inaniwa Hiyashi Udon
MESAPLIEA

Chilled Inaniwa udon noodles

Ten Zaru Inaniwa Hiyashi Udon
KEBMESHPLIEA

Chilled Inaniwa udon noodles
with tempura of prawn

Ten Zaru Udon / Soba
KEB35LA / 21
Chilled udon / soba noodles with tempura of prawn

Hiyashi Udon / Soba 260
BRI LA/ 21
Chilled udon / soba noodles

Tempura Natto Hiyashi Udon /Soba 330
KR EAPLIEL [ 2K

Chilled udon / soba noodles with tempura

and fermented beans

VAT, ¥ —E2F2— 10% 2 ME I TwEES2E4, All prices are in Thai baht and subiject to 10% service charge and applicable government tax.
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Sake Oyako Chazuke

07 R K

Rice with tea soup topped with

- }—1_ 4% Sog&items

Taraba Gani Hotate Dobin Mushi
HIBEARTEMAEL
Craypot soup with king crab and scallop

Sake Miso Zosui 320
& oF off 3 2%

Rice porridge with salmon and miso

grilled salmon fleaks and salmon roe

Dobin Mushi 200
TmEL

Craypot soup

Nameko Jiru 130
Dt

Miso soup with Nameko mushrooms
Misoshiru 80
oRoW S+

Miso soup

Aka Dashi 120 -
L

Prime red miso soup

__Rice balls_Stuffing items _

A\\
RN

Yasai Kinoko Zosui 250
BRIOIHK

Rice porridge with vegetables and mushrooms

Rice with tea soup
Topping items

Mentaiko Chazuke 280

9 RF R K
Spicy cod roe

Sake Chazuke 200

LY )
Grilled salmon fleaks

Ume Chazuke 200

R X
Pickled plum

Wakame Ume Chazuke 220

& AR X

Wakame seaweeds and pickled plum

> - :%\‘n
j;-) ck- AR Onigiri

Mentaikko 260

Okaka 100 Sake 120

B Hh - 3 \RF
Bonito frakes Grilled salmon Spicy cod roe
Ume 100 Konbu 120 lkura 280
* RA ALL)
Pickled plum Konbu seaweed ~ Salmon roe

Hamaguri Aka Dashi 180

$adRdiL
Prime red miso soup
with clam

Hamaguri Suimono 180

BRY

Clear soup with clam

Hotate Ushio Shitate
B THERLT

Scallop soup -
200



é.“‘vé‘___ " Dessert

Hokkaido Milk Pudding
& Ice Cream

B Ay F) > & 74 2
Hokkaido Milk Pudding

& Ice Cream

200

Amaou Ichigo Pudding 240

& Ichigo Ice Cream
MESEESHETSVHETL A

Strawberry pudding by “Amaou” Hakata Japan
and strawberry ice cream

Mango Pudding & 180
Ichigo Yogurt Ice Cream
=y I=F)V I TAA
Mango pudding and
strawberry yogurt ice cream

e

o e
! (B

Mango Pudding 140 Hakata Amaou Ichigo Pudding 160 Hokkaido Milk Pudding 150
s e Al BEBEEIHS) > tigEI AV TY
Mango pudding Strawberry pudding by “Amaou” Hokkaido Milk Pudding

Hakata Japan

. .J
Ichigo Yogurt Ice Cream 140 Hokkaido Milk Matcha Cotta 170 Kurogoma Pudding 160
BEI—IALTAAYY)— L B A HEFEav R ! Val S 4107
Strawberry yogurt ice cream Green tea pudding by Hokkaido milk Black sesame pudding

with green tea powder

v : e

Hokkaido Milk Ice Cream 140 Shiro Goma Ice Cream 140 Matcha Ice Cream 180
digEz Ay 74 2 HZE7AAYY)— L WHE74 20— 1
Milk ice cream from Hokkaido White sesame ice cream Green tea ice cream

VAT, #—t2F+— 10% %2 M3 TwnEE LT3, All prices are in Thai baht and subject to 10% service charge and applicable government tax.



5 ¥ — b Dessert

Kurogoma Pudding + Shirogomalce 220
B3 alzT7ARERX

Black sesame pudding and white sesame ice cream

200

Daifuku Kinako Ice + Warabi-mochi
RBIUITAADLU B
Daifuku Kinako ice cream with Warabi-mochi

Kori Azuki Uji Kintoki 200
KRb¥ FERH

Clashed ice with milk syrup Clashcd ice with sweet green tea
and sweet red bean jam syrup and sweet red bean jam

£y
17

HKRT7AADLU
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Matcha lce + Matcha Warabi-mochi 200

BHBR7AAEKRDhHL U

Green tea ice cream and Green tea Warabi-mochi

Kori Ichigo Ichigo Ice 200
Kb I-wWHI7 4 A
Clashed ice with strawberry
syrup topped with

strawberry ice cream

Kori Milk Vanilla Ice 180
KEWITIN=_FTALA
Clashed ice with sweet milk
syrup topped with vanilla

ice cream

Hokkaido Milk Matcha Cotta 280
+ Matcha Ice + Warabi-mochi

RBGEINVITHERIVE

Green tea pudding, green tea ice cream
with Hokkaido milk and Warabi-mochi

Kuri Mitsuni Azkd.
FEHOTY

Chestnuts compote with redbean jam

280

230

Kuri Oshiruko ( Hot / Cold )

ABLBE A/ A
Sweet red bean soup topped with chestnuts
(Hot / Cold)

Oshiruko ( Hot / Cold )
BLEE A&/ A
Sweet red bean soup (Hot / Cold)

130

Uji Kintoki Matcha Ice 250
FERHERTAA

Clashed ice with sweet green tea
syrup topped with green tea
ice cream

Kori Ichigo 150

RKunsI

Clashed ice with strawberry

syrup and sweet red bean jam

VAT #=EAF3=2 10%ZMHILTORLEILT,

All nrices are in Thai haht and subiect to 10% service charoe and annlicable covernment tax



