
Prices are in Thai Baht plus 10% service charge and applicable government tax
Please inquire with senior management if you have any dietary restrictions, allergies, or special considerations

SHINTARO   |   3,950++
7  C O U R S E S  M E N U

APPETIZERS 

和牛たたき、鰻の棒寿司、海老とアボカドのサラダ
Wagyu Beef Tataki with Truf�e Ponzu Sauce,

Eel Fish “Oshi-Sushi”, Shrimp and Avocado Salad (S)

SASHIMI SELECTION 
本鮪、はまち、鮭

Blue Fin Tuna Akami, Yellow Tail Fish, Salmon

SALAD
蟹のサラダ

King Crab Salad (S)

SOUP
鮑のお吸い物

Abalone Soup (S) (A) 
Abalone Clear Soup, Mitsuba Leaves,
Kaiware Radish, Wakame Seaweed

TEMPURA
赤海老の天ぷら、雲丹ソース
Red Shrimp Tempura (S)(A) 

MAIN COURSE

銀鱈の西京焼き
Gindara Saikyo Yaki (N) (A) 

Miso Marinated Chilian Black Cod, Pickled Ginger, Vegetables

Or

鹿児島のざき牛　リブアイステーキ
Kagoshima Wagyu A5 Rib Eye Steak 

From “Nozaki Farm” Kagoshima 

DESSERT

チーズケーキ
Japanese Cheesecake (N)

HOT GREEN TEA

(V) Vegetarian (P) Pork (N) Nut (S) Shell Fish (A) Alcohol


