SET LUNCH

Main dish
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Kajilkitoro and Seared yellowtail DW= A w]
salmon roe

Sushirice, onsen egg, miso soup Tuna and salmon marinated in soy sauce

Sesame, sushi rice, miso soup
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Bara chirashi
miso soup
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Wagyu Karubi beef bowl
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Angus beef tenderloin, shrimp teppanyaki
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Rice, onsen egg, miso soup, Angus beef'sirloin, tiger prawn teppanyaki

Japanese pickles
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Garlic fried rice, miso soup
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Garlic fried rice, miso soup
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A7 UEAT—% WOBEZY —A B BEE
Fo—a v BEE Fried tofu steak Chicken leg teppanyaki
Seafood combination Teriyaki sauce, garlic fried rice, Garlic fried rice, miso soup
teppanyaki miso soup

Garlic fried rice, miso soup
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Premium assorted
nigiri and sushi maki rolls

miso soup
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Snow fish teppanyaki

Garlic fried rice, miso soup
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Grilled miso marinated
silver codfish

Koshihikari rice, miso soup,
Japanese pickles
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Himi udon or soba noodles

Curry soup

Seafood
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Vegetable,
pork or chicken

B 700

If you are concerned about food allergies, please alert your server prior to ordering. Consuming raw or undercooked eggs, meats, poultry,
seafood or shellfish may increase your risk of foodborne illness, especially, if you have certain medical conditions.
All prices are in Thai baht and subject to 10% service charge and applicable government tax.
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Shokado style

Sashimi sushi egg, salt grilled salmon,
mini tempura on rice, miso soup,
Japanese pickles
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Oyakodon

Deep-fried chicken, Japanese
egg sauce, steamed rice,
miso soup, Japanese pickles
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Assorted tempura
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Sliced mature black pork loin

Shrimp, sea conger eel. sea bream,
and vegetables iy

seasonal vegetables, Koshihikari rice,
miso soup, Japanese pickles

THB ¢ (0

Hot himi udon or soba noodles
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Nabeyaki sanuki udon

Chicken, fish cake,
shrimp tempura in hot pot
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Deep-fried mature black pork loin

Koshihikari rice, miso soup,
Japanese pickles
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Deep-fried breaded
Hiroshima oysters

Tartar sauce, Koshihikari rice,
miso soup, Japanese pickles
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Premium assorted
sashimi (8 pieces)
Koshihikari rice, miso soup,
Japanese pickles

B 950

ARIRIRIE 0 — A L HEX
Grilled mature black pork shoulder
fresh ginger soy sauce

Koshihikari rice, miso soup,
Japanese pickles
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Appetizer
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Cold tofu and mushrooms with
bonito soy sauce, chilled mixed
vegetables, spicy Hiyashi wakame

Dessert
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Dessert (ChOOSG one)
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Japanese melon | Red bean yomogi mochi
Green teaice cream | Yuzu cream cake

If you are concerned about food allergies, please alert your server prior to ordering. Consuming raw or undercooked eggs, meats, poultry,
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seafood or shellfish may increase your ri oodborne illn especially,

All prices are in Thai baht and subject to 10% service charge and applicable government tax.

»u have certain medical conditions.
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Cold eggplant with bonito,
fresh mixed vegetable salad,
cooked seafood sushi roll
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