
シェフランチ会席 C H E F S  L U N C H  K A I S E K I  
C H E F S  L U N C H  C O U R S E              1 , 6 0 0  

  

前菜 3種盛り Zensai  3 shu mori    
Three appet izers of  the day 

 

吸い物    Suimono   

Clear soup 

                                             

          刺身３種盛り Sashimi 3 shu mor i   

                                                                           3 k inds of  f resh s l iced raw f ish  

 

炭火焼き (下記よりメインをお選びください)  Sumibi yak i   
Charcoal  gr i l led spec ia lty (p lease select  one opt ion)   

鶏の炭火焼き、フォアグラのグリル添え    Tor i  no sumibi yak i ,  fo ie gras no gr i l l  zoe   
Chicken and foie gras  

  

        オーストラリア和牛の炭火焼き    Austra l ian wagyu  beef  no sumibi yak i   
        Austra l ian wagyu beef  

 

        睦の炭火焼き、海老のグリル添え  Mutsu no sumibi  yak i ,  ebi no gr i l l  zoe   

        Snow f ish and prawns  

 

        サーモンの炭火焼き、ホタテのグリル添え  Salmon no sumibi yak i ,  hotate no gr i l l  zoe 

        Salmon and Japanese scal lop  

 

            御飯、味噌汁、香の物    Gohan, miso shiru , kounomono 

            Steamed r ice, miso soup and p ick les  

  

            水菓子  Mizukashi  

Chef ’s  s ignature dessert  
 
 
 

 
 

 
P l e a se  l e t  us  k n o w  i f  yo u  h av e  a n y  s p ec i a l  d i e t a r y  r e qu i re m en t s ,  f o od  a l l e r g i es  o r  f o o d  i n to l e r a nc e s .  
A l l  p r i ce s  a r e  i n  T h a i  b a h t ,  1 0 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e .     



ランチ寿司会席 L U N C H  S U S H I  K AI S E K I  
L U N C H  S U S H I  C O U R S E              1,400 
 
 
前菜 Zensai    

Appet izer  

 

 

刺身３種盛り Sashimi 3 shu mori   

3 k inds of  f resh s l iced raw f ish  

 
 

焼き八寸 Yaki  hassun  

Gri l led d ish wi th seasonal s ide d ish     

 

 

寿司７貫 Sushi 7 kan  

Chef ’s recommended sushi  7 pieces   

 

 

赤出汁 Akadashi shiru   

Dark red miso soup     
 

 

水菓子 Mizukashi  

Chef ’s  s ignature dessert   

 
 
 
 
 
 
 
 
 
      
 
 
 
 
 
P l e a se  l e t  us  k n o w  i f  yo u  h av e  a n y  s p ec i a l  d i e t a r y  r e qu i re m en t s ,  f o od  a l l e r g i es  o r  f o o d  i n to l e r a nc e s .  
A l l  p r i ce s  a r e  i n  T h a i  b a h t ,  1 0 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e .    2  



          吉左右弁当  KI S S O  B E N T O    

                                                   K I S S O  B E N T O  B O X              1,100                                                             

             前菜盛り合わせ、サラダ、刺身4種、茶わん蒸し、焼き魚、オーストラリア和牛の炭火焼き、  

          蟹と海老の天麩羅、煮物、御飯、味噌汁、香の物 

           デザートをお選びください  

           果物盛り合わせ、またはアイスクリーム1種(抹茶/チョコレート/バニラ/ティラミス) 

Assorted appet izers ,  sa lad,  sashimi,  egg custard,  gr i l led f ish,  gr i l led Austra l ian wagyu 

beef ,  crab and prawn tempura,  s immered d ish,  steamed r ice,  miso soup, p ick les  

Please select  your dessert  

Fresh f ru i t  or  a bowl  of  ice cream (green tea | chocolate | vani l la  |  t i ramisu)     

         

 

松花堂弁当 SHOKADO BENTO   

S H O K AD O  B E N T O  B O X                750 

                                              サラダ、刺身3種、茶碗蒸し、焼き物、揚げ物、煮物、御飯、味噌汁、香の物、果物盛り合わせ 

Salad,  3 k inds of  sashimi,  egg custard,  gr i l led d ish, f r ied d ish,  s immered d ish,   

steamed r ice , miso soup, p ick les  and f resh f ru it   
                                                                                                       
              

 

精進弁当 SYOUJIN BENTO  

V E G E T AR I A N  B E N T O  B O X                    470 
                                                

                                             冷やしわかめ、アボカドサラダ、豆腐ステーキ、野菜の天麩羅、和風野菜グラタン、 

                                                稲荷寿司、細巻き、温かい小うどん 

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

vegetables grat in  wi th miso, th in sushi ro l l ,  sushi  r ice wi th s immered f r ied bean curd  

and  hot  udon noodles  wi th vegetables  

                                                                                                      

 
 

      
 

 
 
             P l ea s e  l e t  u s  k n o w  i f  yo u  h av e  a n y  s p e c i a l  d i e t a r y  r e q u i r em e n ts ,  f o o d  a l l e r g i e s  o r  f o o d  i n t o l e ra n ce s .  

      A l l  p r i c es  a r e  i n  T h a i  b a h t ,  1 0%  s e rv i c e  c h a r g e  a n d  7%  g o ve r nm en t  t a x  i s  a p p l i ca b l e .    3  



寿司御膳、刺身御膳 SUSHI GOZEN, SASHIMI GOZEN 

L U N C H  S U S H I  A N D  S AS H I M I  S E T S   
 

小鉢、茶碗蒸し、天ぷら、味噌汁付き 

Served with smal l  appet izer,  egg custard,  tempura and miso soup  

 
 

刺身  Sashimi                                                                880 

Specia l sashimi set including Japanese scal lop, yel low tai l ,  sea bream ,   

sa lmon,  tuna and sweet  prawn 

 

 

寿司 Sushi            750 

Spec ia l sushi  set  inc luding Japanese scal lop, yel low ta i l ,  sea bream,  

salmon,  tuna and gr i l led eel  

 

 

キッズプレート Kids Plate          290 

サーモン、海老、とびっこの手毬寿司、サーモンの照り焼き、海老しゅうまい、 

唐揚げ、オレンジジュースとデザートにアイスクリームが付きます。       

Salmon,  boi led shr imp and tobikko sushi  bal ls,  gr i l led salmon wi th ter i yak i   

sauce, shr imp dumping,  deep f r ied chicken, ice cream for dessert ,   

served with orange ju ice  

 
 

 

    

 

 

 

 

 

 

 

   

P l e a se  l e t  us  k n o w  i f  yo u  h av e  a n y  s p ec i a l  d i e t a r y  r e qu i re m en t s ,  f o od  a l l e r g i es  o r  f o o d  i n to l e r a nc e s .  
A l l  p r i ce s  a r e  i n  T h a i  b a h t ,  1 0 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e    4  



重御膳 JYU GOZEN  

 L U N C H  R I C E  B O X  S E T S   

             

小鉢、サラダ、茶碗蒸し、味噌汁、香の物付き 

Served with smal l  appet izer,  sa lad,  egg custard, miso soup and p ick les  

 

追加100バーツにて味噌汁を小うどんまたは、小そば<温／冷>に変更可能              100  

Change your miso soup to smal l  udon  or  soba noodles, served hot or cold            

 

 

うな重  Una j yu                      890  

Gri l led eel  wi th sweet soy sauce  on r ice  

 

 

オーストラリア和牛炭火焼き重  Austra l ian wagyu beef  sumibi  yak i  jyu           820 

Charcoal  gr i l led Austra l ian wagyu beef  wi th sesame sauce and vegetables  on r ice  

 

 

海鮮ちらし重 Kaisen chirashi j yu                 790 

                                                                       Tossed sashimi,  boi led prawn and gr i l led eel  on v inegary r ice  

  

 

天重 Ten jyu                    490 

                                                                       Prawn, crab,  scal lop and vegetables tempura on r ice wi th soy sauce 

 

 

和牛入りとんかつカレー Wagyu beef  ir i  tonkatsu curry                                          490           

                                                                       W agyu beef  curry r ice topped with breaded deep f r ied pork  cut let  

 

 

かつ重   Katsu j yu  350 

                                                                       Breaded deep f r ied pork  cut let wi th egg on r ice,  l ight  soy sauce  

                                                                                                  
 
 

 
       Contains pork  

             P l ea s e  l e t  u s  k n o w  i f  yo u  h av e  a n y  s p e c i a l  d i e t a r y  r e q u i r em e n ts ,  f o o d  a l l e r g i e s  o r  f o o d  i n t o l e ra n ce s .  
A l l  p r i ce s  a r e  i n  T h a i  b a h t ,  1 0 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e .    5  



焼き物御膳、揚げ物御膳  YAKIMONO GOZEN, AGEMONO GOZEN  

L U N C H  G R I L L  S E T S    
 

小鉢、茶碗蒸し、刺身、味噌汁、御飯付き 

Served with smal l  appet izer,  egg custard,  f resh s l iced raw f ish , miso soup,  

steamed r ice and p ick les  

 
 

オーストラリア和牛炭火焼き Austra l ian wagyu beef  sumibi  yak i           1,050 

Charcoal  gr i l led Austra l ian wagyu beef   

 

 

睦の塩焼き、または照り焼き Mutsu no shio yak i matawa ter i  yak i    740 

Charcoal  gr i l led  snow f ish with natura l sa lt  or  ter iyak i  sauce   

 

 

鮭の塩焼き、または照り焼き  Sake no shio yak i  matawa ter i  yak i    550 

Charcoal  gr i l led  salmon wi th natural  sal t  or  ter iyak i  sauce  

 

 

天婦羅 Tempura          520 

Assorted tempura inc luding seafood,  prawn and vegetables   

 

 

黒豚炭火焼き Kuro buta sumibi yak i        490 

Charcoal  gr i l led kurobuta pork   

 

 

 

 

 

 

 
Contains pork  
P le a se  l e t  us  k n o w  i f  yo u  h av e  a n y  s p ec i a l  d i e t a r y  r e qu i re m en t s ,  f o od  a l l e r g i es  o r  f o o d  i n to l e r a nc e s .  
A l l  p r i ce s  a r e  i n  T h a i  b a h t ,  1 0 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e .    6  



麺御膳 MEN GOZEN 

L U N C H  N O O D L E  S E T S                                                                                         

小鉢、茶碗蒸し、鮭ご飯、香の物付き                                           

Served with smal l  appet izer,  egg custard,  steamed r ice topped wi th  

salmon f lake and pick les  

 

  

鍋焼きうどん   Nabe yak i udon         460       

Udon noodles wi th prawn tempura ,  chicken,  sof t  boi led egg and                           

vegetables in  hot seafood based  soup 

 
 

 

和牛入りうどん/そば（温）Wagyu beef  ir i  udon matawa soba     720 

Hot Udon or soba noodles wi th wagyu beef  in hot  seafood based soup  

 
 

 

天婦羅うどん/そば (温・冷)  Tempura udon matawa soba      390 

Udon or soba noodles wi th prawn tempura, served hot  or cold  

         

 

 

きつねうどん/そば (温・冷)  Kitsune udon matawa soba      350                            

Deep-f r ied bean curd udon or soba noodles,  served hot or  cold  

  

 

 

ざるうどん/そば Zaru udon matawa soba                                                     320                    

Chi l led udon or soba noodles,  served wi th soy based d ipping sauce  
 
 

 
 
 

 
 
 
 

 
 

             P l ea s e  l e t  u s  k n o w  i f  yo u  h av e  a n y  s p e c i a l  d i e t a r y  r e q u i r em e n ts ,  f o o d  a l l e r g i e s  o r  f o o d  i n t o l e ra n ce s .  
A l l  p r i ce s  a r e  i n  T h a i  b a h t ,  1 0 %  s e rv i c e  c ha r g e  a n d  7%  go v e rnm e n t  t a x  i s  a p p l i c a b l e .                                 7  
                                                 


