/
FEEUADHE AOYAMA SASHIMI MORIAWASE (S) 3,600
‘ O-toro, Chu-toro, Shake, Hamachi, Shimaaji, Akaebi, Hotate

&7 Y &bt GINZA SUSHI MORIAWASE (N) 3,100

O-toro, Chu-toro, Uni, Shake, Hamachi, Madai, Unagi, Ikura and Negi-Toro Maki
Served with Miso Soup

Sashimi Served 4 Pieces Per Order | Nigiri Sushi Served 1 Piece Per Order

FM43iEY WAGYU ABURI NIGIRI 540
Seared Wagyu Nigiri

A kO OTORO 2,400 490
Tuna Fatty Belly

f kO CHUTORO 2,100 490
Tuna Semi Fatty Belly

Z/ UNI(S) 2,600 1,300
Sea Urchin

/NYF HAMACHI 780 270
Yellow Tail

&% SHIMA AJI 720 270
Blue Fin Jack

51> /8F KANPACHI 780 270
Amberjack

EHf) MADAI 690 260
Red Snapper

it SHAKE 670 190
Salmon

75 MAGURO AKAMI 620 190
Tuna Back Cut

B3I HOTATE (S) 740 420
Hokkaido Scallop

7*8Z AKAEBI (S) 900 290
Red Shrimp

(1\'< 5 IKURA 850 280
Salmon Roe

%€ UNAGI 230
Grilled Fresh Water Eel

1 TAKO 350 160
Octopus

(V) Vegetarian (P) Pork (N) Nut (S) Shellfish (A) Alcohol
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
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7 &(E SHIMESABA 290
Marinated Mackerel
E£F¥ TAMAGO 190

Sweet Egg Omelet

MEEH/O—J)L WAGYU AND UNI ROLL (S)
Kagoshima Wagyu, Cream Cheese, Asparagus, Sea Urchin, Black Truffle Sauce

Ly RRST>0—J RED DRAGON ROLL (N)(S)
Spicy Tuna, Shrimp, Eel, Avocado, Crispy Shallots

ANA =Y FRRE5EE  SPICY TUNA TEMPURA SUSHI (N)
Spicy Tuna Roll Tempura, Asparagus, Sweet Soy Sauce

AUZTZ#xJ)=—70—)J) CALIFORNIA ROLL (S)
Crab Meat, Avocado, Cucumber, Sprouts, Mayonnaise

V7 b x)VoS70—) YAWARAKANI MAKI (N)(S)
Crispy Soft Shell Crab Roll, Tom Yum Sauce

RII&Z SCALLOP SPICY ROLL (S)
Hokkaido Scallops, Sprouts, Cucumber, Red Chili, Sesame Oil

Y—E>7RA KO—)L SALMON AVOCADO ROLL (N)
Salmon, Avocado, Spicy Mayonnaise, Sprouts

BERNS#HZ CLASSIC EBI TEMPURA ROLL (S)
Deep Fried Battered Shrimp Tempura, Ebiko, Shiso Leaves, Cucumber, Teriyaki Sauce

HAER/BEt K% Z SHINTARO KAISEN FUTOMAKI (S)
Spicy Tuna, Salmon, Yellow Tail, Ikura Salmon Roe, Shiso-Leaves,
Roasted White Sesame, Wasabi Sprouts

# k%= TEKKAMAKI TUNA SUSHI ROLL
Lean Tuna, Roasted White Sesame Seeds

*¥ hO#%Z NEGITORO MAKI
Fatty Belly Tuna O-toro, Spring Onions

(V) Vegetarian (P) Pork (N) Nut (S) Shellfish (A) Alcohol
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
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Sashimi Served 4 Pieces Per Order | Nigiri Sushi Served 1 Piece Per Order
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BRIE:+ MISO SOUP (N)
Soybean Paste Soup, Tofu, Wakame Seaweed

BT ELT KAISEN SUMASHIWAN (S)
Seafood in Dashi Clear Soup, Mitsuba Leaf

= EDAMAME (V)
Boiled Young Soybeans, Pink Salt

FiFHEZE NASU DENGAKU (N)(V)
Miso Glazed and Grilled Eggplant, Sesame

#BizkL CHAWAN-MUSHI (N)

Traditional Egg Custard with Shrimps, Mushroom, White Fish, Sea Eel and Ginko Nut

kY27 &MEDERF TRUFFLE WAGYU GYOZA (N)

Fried Dumplings with Wagyu Beef, Vegetables, Ponzu Sauce and Japanese Mustard Sauce

Hifn&E&EY MADAI USUZUKURI
Thin Sliced Red Snapper Carpaccio, Ponzu Sauce, Spicy White Radish

fh7/=/=Z TUNA TATAKI

Seared Tuna with Shiso-Ponzu Sauce, Chili Pepper, Edamame, Kaiware Radish, Spring Onions

RIODZIVEG IIVDOFEERIZFZ MAGURO TARTAR KARAMISO (N)
Spicy Tuna Tartar, Fresh Kaiso Seaweed, Toasted Moro Miso Grain

f47/=7== WAGYU TATAKI (A)
Seared Wagyu Beef Striploin, Lotus Chips, Truffle Ponzu Sauce

F|5Y >4 SHINTARO SASHIMI SALAD (N)(S)
Fresh Sashimi and Mesclun Salad, Avocado, Wasabi Soy Dressing

BEY >4 SHOJIN SALAD (N)(V)
Fresh Tofu Salad, Avocado, Tomato, Sesame Soy Dressing

AfA L AENDH >4 SHIRAUO AND WHITE RADISH SALAD
Deep Fried White Bait Fish, White Daikon Radish, Asparagus, Avocado,
Wasabi Oba Soy Dressing

(V) Vegetarian (P) Pork (N) Nut (S) Shellfish (A) Alcohol
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
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frEEREE SIGNATURE HOBA-YAKI (N)
Roasted Meat with Miso Sauce Served in Hoba Leaves with Vegetables and Lotus Roots

DUCK 800
AUSTRALIAN WAGYU BEEF 1,000
PORK (P) 700
X555 EA TEMPURA INANIWA UDON / SOBA (N)(S) 550

Inaniwa Noodle Soup, Shrimps and Vegetables Tempura, Spring Onioned

X%%(X ZARUSOBA (A) 390
Cold Buckwheat Noodles Soup, Soy Sauce Dip

55 L CHIRASHI DON (N)(S) 950

Tuna, Yellow Tail, Scallops, Salmon, Red Snapper, Sweet Tamago Served on Rice, Shiso Leaves,
Pickled Ginger

PAITXER HOTATE KAYAKU GOHAN (N)(S) 680
Hokkaido Scallop with Black Truffle Rice

HExEEFH YAKI SHAKE OYAKO DON (N) 890
Salmon Teriyaki, Salmon Roe Served on Steam Rice with Miso Soup

$REEMDFETSE GINDARA FISH (N)

SAIKYO: Miso Marinated Chilian Black Cod, Pickled Ginger, Vegetables, Lotus Roots 1,400
KARAMI: Pan Fried Chilian Black Cod, Mushrooms, Spicy Cream Sauce 1,400
fiEDERY =X SALMON TERIYAKI 690

Grilled Salmon with Teriyaki Sauce, Vegetables, Lotus Roots

FEDIBY KEX GRILLED CHICKEN TERIYAKI 690
Grilled Chicken with Teriyaki Sauce, Vegetables, Lotus Roots

SAF3yT FFERYU2TDY—R LAMB CHOPS TRUFFLE MUSTARD (N) 1,250
Grilled Australian Lamb Chops, Truffle Soy Mustard Sauce, Asparagus

BHZIdA SHIRO GOHAN (V) 50
Steamed Japanese Rice

BEXRARS EBITEMPURA (S) 560
Deep Fried Battered Shrimps, Fish Broth Tempura Sauce

RXARS5EUA&HE MORIAWASE TEMPURA (S) 450
Deep Fried Battered Shrimps, Fish and Vegetables, Fish Broth Tempura Sauce

VIZ b2z IVOSTRRS, EffY—R SOFT SHELL CRABS TEMPURA (S)(A) 700
Deep Fried Battered Soft-Shell Crabs, Uni Sauce

(V) Vegetarian (P) Pork (N) Nut (S) Shellfish (A) Alcohol
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
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BREEEEMF " OZ&” AATSVIRT—F
KAGOSHIMA WAGYU FLANK GRADE A4
Nozaki Farm, Kagoshima Prefecture

HRBIAIF AFKRRT—F
OMI WAGYU “ICHIBO” SIRLOIN GRADE A5
Shiga Prefecture

BREEEEME” O&E” ASUT7ART—F
KAGOSHIMA A5 WAGYU RIBEYE
Nozaki Farm, Kagoshima Prefecture

BERERIFAS T4—0OA4RT—F
OMI WAGYU TENDERLOIN GRADE A5

Shiga Prefecture

EEREMFF AS RAMUyTOAVRT—F
KOBE WAGYU STRIPLOIN GRADE A5

Hyogo Prefecture

ARE IMPORTED FROM JAPAN

OMI, SHIGA
KOBE, HYOGO & & TOKYO
®

KAGOSHIMA & & MIYAZAKI

Minimum order quantity is 100g (V) Vegetarian (P) Pork (N) Nut
Prices are in Thai Baht plus 10% service charge and applicable government tax

22/GR

24/ GR

25/GR

29/GR

33/GR

Please inquire with senior management if you have any dietary restrictions, allergies, or special considerations
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HWREFAV—FEEITYT7 A XY U—LA NAMA CHOCOLATE (N)
Nama Cream Cheese, White Chocolate, Green Tea, Sesame Ice Cream

L 7F—X4—+ JAPANESE RARE CHEESE CAKE (N)
Cream Cheese Egg Cake, Shine Muscat Grapes, Yuzu Gel

EBEI NS EYT—DTY > HOKKAIDO MILK AND MANGO PUDDING (N)
Genoise Sponge, Fresh Mango

E£>75> PURPLE SWEET POTATO MONT BLANC (N)
Sablé Biscuit, Purple Sweet Potato Cream, Vanilla Cream Chantilly

74 A2 —A ICECREAM (N)
Vanilla, Sesame, Chocolate, Strawberry, Green Tea, Coconut

Single Scoop
Double Scoop

¥ —~v | SORBET

Yuzu Citrus, Passion Fruits, Raspberry, Mango, Lychee
Single Scoop

Double Scoop

(V) Vegetarian (P) Pork (N) Nut (S) Shellfish (A) Alcohol

Prices are in Thai Baht plus 10% service charge and applicable government tax
or special considerations

Please inquire with senior management if you have any dietary restrictions, allergies
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