APPETIZERS
MEFTfE. BOEER). BELT RARDOYS A

Wagyu Beef Tataki with Truffle Ponzu Sauce,
Eel Fish “Oshi-Sushi”, Shrimp and Avocado Salad (S)

SASHIMI SELECTION
T EEB &

Blue Fin Tuna Akami, Yellow Tail Fish, Salmon

SALAD
BOYZ4
King Crab Salad (S)

SUSHI SELECTION

=
Striped Jack Sushi with Myoga Ginger

TBE
Red Shrimp Sushi with Ebiko (S)

HAES
Greater Amberjack Sushi with Yuzu Soy Sauce

HED= —XH
White Bait “Mini Ten-Don”

AL BIEAIIT
Fatty Belly Tuna Fish with Pickled Daikon Radish

D T/NER
Sea Urchin (S)

MAIN COURSE

BREDETEE ASUTT7ART—F
Kagoshima Wagyu A5 Rib Eye Steak

From “Nozaki Farm” Kagoshima

DESSERT

LEEI IV ERYO—DT )Y
Hokkaido Milk and Mango Pudding (N)

Genoise Sponge, Fresh Mango

HOT GREEN TEA

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

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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