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JAPANESE RESTAURANT



Appetizers

Chicken karaage // O 4 400
Japanese fried chicken thigh,
cabbage, japanese mayo

Gyoza pork // RS 450

Japanese pork and cabbage dumplings, soy chili vinegar

Trio carpaccio // <= o« B8 650
Tuna, salmon, cobia, ikura, onion,
bell pepper, carpaccio dressing

Ebi or yasai tempura //7% B s & 4 650

Japanese battered fried prawn, radish,
ginger, tempura sauce

Salmon salad // IR 650

Mixed salad japanese seasoning wakame, avocado,
carrot, tomato, cucumber and basil oil

Hakata wagyu beef yukke -7 s # 950
Japanese style beef tar tare, egg yolk,
sesame, wakame salad, shiso leaf

Gyukatsu sando # (16 8o 950

Japanese wagyu beef sandwich, brioche,
gyukatsu sauce, truffle mayo

Soup

Miso soup // =4 300

Tofu, seaweed, mushroom, spring onion

Dashi soup //<>« 450

Seaweed, radish, carrot, spring onion, sea bass

Shashu Pork Ramen // ® 6 4B 500

Creamy pork bone broth, slow-cooked shashu pork,
soft-boiled egg, and Seaweed.

Koh Yao’s farm Lobster <5 6 / 8¢ 1,200
Ramen

A luxurious ramen, Traditional Japanese ramen noodles
served with locally sourced lobster
and umami miso broth.

// Half board/ Full board

Package food selection
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Egg  Vegetarian  Vegan Nut Soybeans Sesame Tree nuts Peanuts

Prices are in Thai Baht and subject to 10% service charge plus applicable tax.



Don & main courses

Natsu Den Kaku Donburi // 8 B I 400

Seared thinly sliced eggplant, japanese sweet soy sauce,
served over japanese rice and seaweed

Inaniwa Tempura Udon // 4O <= 400
Udon, deep fried prawn, nori, fish ball,
spring onion, mushroom, asparagus

Grill Saba Shio// <= 400

Slated grilled Saba fish fillet, pickle ginger,
lemon wedges

Garlic fried rice //&f 400

Japanese rice, garlic, butter, spring onion, asparagus

Tori Don // O & 450

Grill chicken thigh, katsu sauce, nori seaweed, Japanese rice

Salmon teriyaki // =B o Do 500

Grilled salmon, teriyaki sauce, pickle ginger, carrot

Koh Yao Rice Pork Kutsudon /4 & © iz 550

Deep-fried pork cutlet serves over Koh Yao rice
with a soy-mirin sauce, and shiso.

Lobster yaki soba <% © Bo 1,400

Yaki soba noodle, Phuket lobster, cabbage, asparagus,
mushroom, spring onion, nori, pickle ginger

Negi toro don .~ Bo = 1,900
Sushi rice, minced tuna, spring onion,
sea urchin, ikura, truffle oil, picked radish
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Sushi

Salmon sushi //@ 450

Salmon, sushi rice, wasabi

Salmon sushi set <<= 1,400

For salmon lover 2 salmon nigiri,
3 maki rolls, 3 pcs, salmon sashimi

Regular sushi set <<= 9 1,900

Bluefin tuna, salmon, striped jack, cobia,
squid, ikura, eel, nori, sushi rice, wasabi, maki 3 pcs

Grand sushi set <<= 9 3,900

Extra fatty tuna, bluefin tuna, golden eyes snapper,
striped jack, sea urchin, unagi, hokkaido shrimp,
squid, maki 3 pcs, wasabi

Sashimi

Salmon sashimi // <= 500

Salmon, wasabi, radish

Hotate sashimi //q:m 650

Hokkaido scallop, wasabi, radish

Santen sashimi set <= 1,000
Salmon, locally sources dry aged fish,
bluefin tuna, wasabi, radish

Akami sashimi <= 1,100

Bluefin tuna, wasabi, radish

Chutoro sashimi <= 1,400

Medium fatty tuna, wasabi, radish

Otoro sashimi <= 1,700
Extra fatty tuna, wasabi, radish

Bluefin tuna sashimi set <= 2,100

Akami, otoro, chutoro, wasabi, radish

Tomi sashimi set <= <9 6,500

Extra fatty tuna, bluefin tuna, golden eyes snapper, striped jack,
phuket lobster, sea urchin, locally sources dry aged fish,
hokkaido scallop, wasabi, radish, nori
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Maki Rolls

Salmon maki // <= 550

Salmon, sushi rice, nori

Ebi tempura roll //ﬁ DL 550

Shrimp tempura, japanese cucumber, avocado,
tobiko, tempura flake, teriyaki, spicy mayo

Salmon crunchy rolls //@ f0fsw 550
Salmon, sushi rice, ikura, cucumber, sweet egg,
spicy mayo, teriyaki, nori

Tekka maki //@ 650

Bluefin tuna, sushi rice, nori

Tomi signature rolls® # © () < 1,200

Phuket lobster, sushi rice, tobiko,
avocado, mayo, cucumber, nor

Dessert

Matcha ice cream // g 250

Whipped cream, seasonal mixed fruit, mashed red bean

Yuzu Sorbet // N 250

seasonal mixed fruit, glazed orange

Matcha Tiramisu // Be o # 550
with Sake Jelly

Matcha-soaked ladyfingers, mascarpone cream,
sake jelly, matcha powder and edible gold flake

Uji Opera Cake VAEXY. 550
Japanese opera cake, matcha sponge, matcha ganache
and chocolate mousse, yuzu sorbet
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