K smo0s

STRRBEERE
OHIRUNO MINI SUMIBI YAKI COURSE
LUNCH CHEFS COURSE MENU awnsgauusiin 1,550

AE3F@E Y AHHE Zensai 3 shu moriawase
Three appetizers of the day wessnwdazaniu 3 au

HFW LY  Osuimono
Clear soup aula

SR EH Sashimi

Fresh sliced raw fish dan@usiu

RAEE (TEMDVEDERUCZELY) Sumibi yaki
Charcoal grill specialty (please select one option) awwn3auee (A3 LRaN 1 510019)

-BRRAEEE 74T 45 S Toriniku sumibi yaki to foie gras
Chicken and foie gras tile lnfudiuvinu

=R NS Y THEFRKFE Australian wagyu sumibi yaki
Australian wagyu beef iilanfitoamaadou

-CDORAKEELBE  Mutsu sumibi yaki to ebi
Snow fish and prawns dafinzuazig

-H—FEURAKEEL RS T Salmon sumibi yaki to hotate
Salmon and Japanese scallop Uausanautazvissiuaadilu

Z#a ZHh Kisetsu no gohan
Steamed rice with seasonal ingredients dMaiunsanaiilazinasy

TH#— b Dessert
Chef’s signature dessert vasvmnuiialszanin

K chefs recommendation

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable. 1



K srozazsm
SUSHI KAISEKI COURSE
LUNCH SUSHI COURSE MENU awmsgadndunusii

S fti+  Sakizuke
Appetizer wosiiaEilazdniu

SRH3FFEELY Sashimi
3 kinds of sashimi
UanAuIINE 1NN

&\t Yaki hassun
Grilled dish with seasonal side dish
DI TN UL WL

ZHOFEICEYFF 7E Kisetsuno tokusen nigiri
7 kinds of seasonal sushi dnifuiiasamugamaiiaeeng

it Akadashi shiru
Red miso soup ahénduinasdilu

FH— k Dessert
Chef’s signature dessert
PRNUNUALANL IZI1TU

K chefs recommendation

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable.

1,350



L

AR, Y354
APPETI;ERS AND SALADS
NI IUAUNDULLAZRAR

MFLeSALP»SRYS4 Wagyu shabu-shabu salad

Wagyu beef shabu-shabu salad with sesame and ponzu sauce

saaLila AR TRRRLAWLULINL 1Y

wmETF7HRAHDKMAZ Ebiavocado ae

Tossed avocado and boiled prawns with tobiko mayonnaise

21N LALRLAINANIND DI UR

TEVLMAXRARS  Sakiika tempura
Dried squid tempura
wnszdavdnuiis

BAMBEF  Shirauo karaage
Fried ice fish with natural salt
dandunaansay

4 %= Edamame

Boiled young soy beans
Muszdudu

K chefs recommendation \ vegetarian option
allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.
all prices are in thai baht, 10% service charge and 7% government tax is applicable.

620

270

220

250

120



K E&H#% KISSO BENTO
KISSO BENTO BOX
YA INRDINLAY “Ar Lo

ZWAEL. AORIERRBRY . Y54, BRIH4E, TR, FRARNE.

AY. BELEOXEE. TR, BY. KRBT, JIL—VFEEETARI)—L4L
Seasonal assorted appetizers, salad, 4 kinds of sashimi, egg custard

grilled fish, australian wagyu steak, crab and prawn tempura, simmered dish,
miso soup, pickles, steamed rice and fresh fruit or ice-cream
fnSanvesnitay siain Uandusin Tadu daens isdiniilenfnessiaaidou inndseiaazy
awnsUszaneu il fhaes e wazna 13 wie leaasu

K mft®H#% SHOKADO BENTO
LUNCH BENTO BOX
PYADIINAD

o4, BRHGIE, ZmEL. BBEY. HFY. EY. KkEGH+., EW. R, TIL—Y
Salad, 3 kinds of sashimi, egg custard, grilled dish, fried dish, simmered dish,
miso soup, pickles, steamed rice and fresh fruit

@inwSenrdann Uandusin Taidu veatne vowen vadin o fnaes 41ae wazea 15

BEFHTITL—F KIDS PLATE asaaminassdamsuian

Y—FEUTCHEYFR EHLEIT V—t—2Y TETSA4. 34

FXUFAR TZARKRT~ MRE ELFREI FARIV—L AL2PPa1—2X
Salmon sushi ball, fried chicken, sausage, breaded prawn, salad,

chicken fried rice with ketchup, French fries, baked egg, crab stick,

ice cream and orange juice

Vrznauduandumihdauaanou lanea lénsen Aswuindavuuiimen sde tWsudwes

ddala lavinu Jda leaasu way vhdn

K chefs recommendation \vegetarian option

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable.

1,050

680

280



TS EAT U FHRE

SOBA MATAWA UDON LUNCH GOZEN

LUNCH NOODLE SETS ﬂ@ﬁamé‘im

INER. FEBIZRL. IR, BEYNDODETFET,

Served with small appetizer, egg custard, salmon flake rice and pickles
ifwSanwaamuan Tadu dvihdauaaneu taziinass

K ffamE>EA (GR) Nabe yaki udon 420
Udon noodles with prawn tempura, chicken, soft boiled egg
and vegetables, served hot in an iron pot adswsieseuniuaies

K BARXFYVY)—L>5EA (GR) Mentaiko kurimu udon 420
Udon noodles with preserved cod roe cream soup, served hot
adsfouain lalandon

KBS EA/EFIE GR-A) Tempura udon matawa soba 390
Tempura udon or soba noodles, served hot or cold
adnIelouzinuyse 18sWSeunsaiiu

REREZES EA/FIE (GR - 4A) Kamo nanban udon matawa soba 390
duck udon or soba noodles, served hot or cold
asndelauzenia 1isWSounsaiiu

EBENDZS EA. FIE GB) Tori kinoko udon matawa soba 360
Chicken and mushrooms udon or soba noodles, served hot
adanFe lavzla lnaziia 175w Sou

2RS35 EA/ZEIX (R -A&) Kitsune udon matawa soba 330
Deep-fried bean curd udon or soba noodles, served hot or cold
e lauzidnvinea 185 Soundaiiu

55 EA/%FIE  zaru udon matawa soba 300
Udon or soba noodles served with signature dip, served cold
adanIe lawziiu wisninTeadns

K chefs recommendation

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable. 5



BEODHE LUNCH JYU GOZEN

LUNCH RICE BOX SETS aainaad

IR, FEBIARL. BW®RET. BEYUNODETET,

Served with small appetizer, egg custard, miso soup and pickles
@snwSenwaamuau laidu o waziinaeg

TSR0\ —Y TEHEETENS EAFRRF. NERECE/BICEETEET,
Change your miso soup to small udon or soba noodles, served hot or cold 100
wasuathJunmodoradaie laue 1§5WSoundaiiu 1in 100 v

57 E Unajyu i 850
Charcoal grilled eel on rice dhuhian luaenedar

K MERAEEE Wagyu sumibi yaki jyu 790
Charcoal grilled Australian wagyu beef on rice
TN NADORIA IR UL

K #BEtH 5 LE Kaisen chirashi jyu 750
Assorted sashimi, prawn and eel on vinegared rice
durhidadusu i uazdan lva

H—F>B5 LE Salmon chirashijyu 650
Salmon sashimi, flamed salmon, chopped salmon belly

and salmon roe on vinegared rice

dvhdauaaneu danasuauan I waz luidauaaueu

K EXE Jo tenjyu 500
Prawn, crab, scallop and vegetable tempura on rice
dvtiinnl ety U vouama uazin

J+T7TSAYBEFE Foie gras iri oyako jyu 480
Foie gras, chicken, egg and vegetables on rice
Tramhduviu Tnuag lai

XE Tenjyu 400
Prawn and vegetables tempura on rice thuiunuyszis uazdn
& HYE Katsujyu 380

Fried breaded pork cutlet on rice
dmihvinuindavuniveaa L

K chefs recommendation a contains pork

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable. 6



MEAYHL—54RX £V b
X WAGYU IRI CURRY RICE

WAGYU BEEF CURRY RICE SET
PATINAINEUILTLD NN

Y5, KEBAADEET
Served with salad, miso soup and pickles
IRIAWSaNRR® 2l Laziinaod

vy EVY o
TOPPINGS faniiattiian

& LAhD  Tonkatsu
Fried breaded pork
vnruLNAaUUNTInoa

IETSA2E Ebifri
Fried breaded prawn (two pieces)
Asrunaauunanea (2 4u)

F X >2AHhY Chicken katsu
Fried breaded chicken
Tryuniaunidimen

BREF Onsen tamago
Soft boiled egg
Teimanaauiam

F—X  Cheese
Melted cheese iwn

K chefs recommendation a contains pork

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable.

400

150

150

120

50

70



FRDOEHE KISSO GOZEN
LUNCH SETS aaowmanaiy

INGR. FBIZAL. BRIS. k., CHADEFET
Served with small appetizer, egg custard, sashimi, miso soup, rice and pickles
dsnwSanvaamuan ludu Uadu o 410 uaziinaes

R ABERE  Gyu niku sumibi yaki zen 980
Charcoal grilled australian wagyu beef iilanfesmaandsutanu

COEREE. FRIFMYBLEERE  Mutsu shioyaki matawa teriyaki zen 680
Grilled snow fish with natural salt or teriyaki sauce iaingtnaunion3odan

it E . FHIXBYKEEE Buri shioyaki matawa teriyaki zen i 650
Grilled yellowtail with natural salt or teriyaki sauce dau3nanioniadian

EEEmEE, FIXBYBEERE Sake shioyaki matawa teriyaki zen i 540
Grilled salmon with natural salt or teriyaki sauce usuanoutnwnisniaddn

L—J— K754 Seafood furai zen 520
Breaded fried jumbo prawn, oyster, salmon, scallop and squid

VZIRTIMNBANTU (1) vauuean Uaiaanou vesiams tazdaudn)

XAL®EYAEDHERE Tempura moriawase zen 500
Assorted tempura including seafood, prawn and vegetables

N3N NEa LazineIx

EBRREEHE  Kurobuta sumibi yaki zen 470
Charcoal grilled pork wixswsu

BHNKEF )Y —XFE Tori miso chili sauce zen 450
Crispy fried chicken with miso chili sauce lanseudiavesdlaziazninvnu

EAMDEE  Tonkatsu zen 450
Crispy fried breaded pork loin wnnuinaauunilmaa

K chefs recommendation a contains pork

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable. 8



FHEfHE SUSHI GOZEN

SUSHI SET LUNCH aaiilu

INER, FBIZL. KL, BKEAADEFET,

Served with small appetizer, egg custard, tempura and miso soup
ifWwSanvaamuan Tudu inuydse uazan

L+ #FB#EE Jo sushi gozen 820
Special sushi set including japanese scallop, yellow tail and sea bream
yadndunihlandus e

FT#EE Sushi gozen 520
Sushi set including salmon, eel and tuna satmifunihdmdusn

R E#E SASHIMI GOZEN

SASHIMI SET LUNCH aadaéu

INER. FEBIZL. KRS, TR, BiEY. KEALADEFET,

Served with small appetizer, egg custard, tempura, miso soup, rice and pickles
RS Sonaamuan lasu inndszsm o 411 uazinaes

LRI E®EE Jo sashimi gozen 1,050
Special sashimi set including japanese scallop, yellow tail and sea bream
PAUNALTINTAL I

FIH#EE Sashimi gozen 620
Sashimi set including salmon, tuna and sweet prawn aada@usin

FEEFY SYOUZIN BENTO

VEGETARIAN BENTO %athnasswisisag 450
AOLbh., Y348 EERT—F. BEXER. NAHFXI 42 .

fem e, MMEESHFE., FES LA

Seasoned seaweed, avocado salad, tofu steak, vegetables tempura,

vegetables gratin with miso, thin rolled sushi,

sushi with simmered fried bean curd and hot udon noodles with vegetables.

e aaaalanla wdneny iudseinn nuasinnuiuddodu

Trviesmie 1§ dnduviedvives uazedsdouringu

\ vegetarian option

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable.



FROEE —meE )
LUNCHTIME SPECIALTIES anuiaianatdiu

FEEYEHE ASSORTED SASHIMI dadusiu

K sgagmy bt Tokusen premium sashimi sadardunsiduu Large 3,400 Small 2,500

7HERYAhHtE 7 kinds sashimi dardusan 7 aeid 1,800
5 &Y AbHHE 5kinds sashimi Jardusin 5 2t 1,300
3FEEYADHE 3kinds sashimi dardusin 3 2t 980
COBEREITRABE Mutsu saikyo sumibi yaki 620

Miso marinated snow fish dUmfinzusinidndsienannu

K RFZ754 Anago fry 580
Crumbed sea conger eel Umlvanziaruinfauuuilmea

AN —H—F > O—JL Spicy salmon roll 390
Spicy salmon, avocado and salmon roe dauamneu sl lashusavenida

AR ¥ JLARINA4 X —A—)JL Special spider roll 380
Soft shell crab, crab stick, crab meat, lettuce, mango, cucumber fMviesuse lduiin

K @mE3<LO—J Prawn lover roll 380
Prawn, prawn tempura, lettuce, cucumber fviesuse ldiaunuilsz

HYJT7AIL=FH—)L California roll 300
Avocado, crab stick, omelet, cucumber, flying fish roe dhviasinuuadanasiiiy

H—F2XF>B—)J)L Salmon skin roll 250
Crispy salmon skin, lettuce, avocado, flying fish roe dvesmwan ldwilsauamanaunsansoy

T #7#Z& L Dobin mushi 240
Clear soup with chicken, seafood and mushroom in a tea pot atm

K chefs recommendation

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable. 10



74— k
LUNCHTIME DESSERTS easwnuilanasiun
Including a specialty coffee or jing® tea dsWwsoununou niemis®

K B, \FF, FUDY L—7T Ichigo, banana, pudding no crépe
3 kinds of crépes with strawberry, pudding and banana
with vanilla ice cream and chocolate sauce asUsuanet o leaaduniam

K /X7 Wa parfait
Japanese style parfait laaasuwunduuudilu

K HWEDE ) —EBEEDY L Umeshu jelly to ginjoushu no sorbet
Plum wine jelly and premium sake sorbet wad lithedgiu fusesiusin

J1)oF7ZE—FK Pudding a la mode
Egg pudding, ice cream and fruit waés luuuugiu idsuwsonloaaduazua 13

KEH (FF=IXHEZE) Koori kintoki (ichigo matawa maccha)

Shaved ice on strawberry or green tea syrup/condensed milk and red beans
iudslanaiifdenan setuesaniavndenridn Naunduiaziuasdilu

JIL—YBEHAHA#D Fruit shiratama anmitsu
Fruit, rice cake, ager jelly and sweet red beans with sugar syrup
wa lsi9n Tud waduazmuaaduluvinden

Z1E)I8 Abekawa mochi 1 piece
Boiled rice cake with sweet soy powder wunludaanihamanivides 2 pieces

K Z &8 Maccha kintoki
Maccha ice cream with red bean paste loansnandornaniaaiu

JIL—YEYEHHE Kudamono moriawase small
Assorted fresh fruit by size large
Wa 5 IWmNTUIG

FARYD)—L (HKE/FaaLb—b+t/NR=235/74F3X) 1 scoop
Ice cream (maccha | chocolate | vanilla | tiramisu) 2 scoops

Teaa3n 1 w3e 2 an (v uden Fealnuan Nilaa W0 NaR)

K chefs recommendation

allow us to fulfill your needs — please let us know if you have

any special dietary requirements, food allergies or food intolerances.

all prices are in thai baht, 10% service charge and 7% government tax is applicable.

230

220

200

220

190

190

120
200

150

150
300

100
180

11



