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TASTE GALLERY

BITES PALETTE
STEAMED EDAMAME BEANS 80 THB

Edamame beans with
Japanese salt flakes.
(VE)

HOMEMADE WASABI

CASHEW NUTS 80 THB
Roasted and coated with

egg white wasabi.

M©)B)

RICE NORI CRACKERS 80 THB
Crispy nori, rice paper,

Japanese seven spices,

ponzu sauce and wasabi mayo.

(VE)

ROCK SHRIMP 150 THB
Shrimp tempura, spicy

togarashi mayo.

(SH(E)D) (T

HOMEMADE MIXED

SEAFOOD BALLS 190 THB
Mixed seafood, sweet ponzu

chili sauce.

(G)(D)(SF)

CRACK SALMON MUFTINS 250 THB
Salmon sushi rice, nori,

orange tobiko, spicy togarashi mayo.

(SF)(D)

GARDEN MEDLEY
JAPANESE WAKAME SALAD 140 THB

Seaweed, mixed lettuce, carrots,
Japanese cucumber, baby radish,
sesame dressing.

(VE)

CRAB SALAD 180 THB
Japanese cucumber, crab meat,

avocado, orange tobiko, crispy

wanton, dried seaweed,

spicy Japanese mayo.

(SF)Y(D)

VEGAN SUSHI SALAD 265 THB
Mango, tofu, mushroom,

asparagus, sushi rice, avocado,

mixed salad vegetables,

fruits caviar, lotus root flakes.

VB) (T

JAPANESE TUNA TATAKI 300 THB
Truffle vinaigrette tomato

avocado salsa, mixed lettuce

with balsamic reduction.

(SF)

All prices are in Thai baht, including VAT and service charge.

Please let us know if you have any special dietary requirements, food allergies or food intolerances.
(V) VEGETARIAN (VE) VEGAN (G) GLUTEN (S) SPICY (H) HALAL
(P) PORK (SF) SEAFOOD (D) DAIRY (N) NUTS



CHEF WELMORE'’S SALAD 385 THB
Salmon, mango, tuna, sushi rice,

chives, asparagus, avocado,

edamame beans mixed salad

vegetables, micro herbs, a mix

of caviar, soba noodles, lotus root flakes.

©hH

TASTY TEASERS

YAKI IKA KAARAGE 220 THB
Crispy baby octopus spicy

togarashi mayo, ponzu sauce.

(SE)(©G)D)

WAGYU BEEF GYOZA 250 THB
Japanese wagyu beef mince, chives,

carrots, leeks and ponzu sauce.

G)H)

CHICKEN KAARAGE 250 THB
Crispy chicken thighs, wasabi mayo.

®(©G)D)

ROBATA FLAMES

ROBATAYAKI

2 SKEWERS PER ORDER

SHED

King oyster mushroom 80 THB
Shitake mushroom 80 THB
Corn on the cob 80 THB
Chicken 150 THB
Salmon 160 THB
Prawn 180 THB
Tako octopus 250 THB
Hokkaido scallop 350 THB
Japanese Wagyu beef 380 THB

SAVORY SIDES

MISO SOUP 80 THB
Miso paste, mirin, dashi broth,
seaweed, tofu and spring onion.

W)

STEAM RICE 80 THB
Japanese rice.

WILD MUSHROOM

TAKIKOMI GOHAN 150 THB

Japanese rice, wild mushrooms,
chives, soy sauce, mirin, dashi,
togarashi.

(VYD)

TOFU STEAK 150 THB
Hard tofu, green asparagus,

vegetables salsa, tomato confit

and teriyaki sauce.

(VE)(G)

All prices are in Thai baht, including VAT and service charge.

Please let us know if you have any special dietary requirements, food allergies or food intolerances.
(V) VEGETARIAN (VE) VEGAN (G) GLUTEN (S) SPICY (H) HALAL
(P) PORK (SF) SEAFOOD (D) DAIRY (N) NUTS




ARTISAN NIGIRI & GUNKAN
2 PCS PER ORDER

©hHE

Gunkan

Tobiko

Salmon

Salmon caviar
Hokkaido scallop

Nigiri

Seabass

Kingfish

Ebi

Tuna

Octopus

Salmon

Eel

Hamachi
Hokkaido scallop
Japanese wagyu beef
Uni

190 THB
225 THB
295 THB
295 THB

145 THB
145 THB
155 THB
155 THB
155 THB
155 THB
165 THB
165 THB
225 THB
350 THB
1 265 THB

SLICED PLEASURES

SASHIMI
3PCS PER ORDER

ShH D

180 THB

Japanese oyster
Hokkaido scallop
Hamachi yellow tail tuna
Salmon

Tuna

Tako octopus

Kingfish fillet

Seabass fillet

Tai snapper fillet

ROLLING MAGIC

MAKI ROLL
4PCS PER ORDER

PRAWN TEMPURA

Tiger prawn, Japanese cucumber,
avocado, spicy Japanese mayo,
tempura flakes.

(SHYD)(G)

SALMON

Spicy mayo, Japanese cucumber,
avocado, salmon roe.

(SF)(D)

DRAGON

Crilled eel, tamago, avocado,
cucumber, Japanese mayo,
teriyaki sauce.

(SHYD)(G)

All prices are in Thai baht, including VAT and service charge.

225 THB

245 THB

250 THB

Please let us know if you have any special dietary requirements, food allergies or food intolerances.

(V) VEGETARIAN (VE) VEGAN (G) GLUTEN (S) SPICY (H) HALAL
(P) PORK (SF) SEAFOOD (D) DAIRY (N) NUTS




SPICY TUNA FUTOMAKI
Spicy tuna truffle salsa,
Japanese cucumber,

tuna avocado Japanese mayo.
(SE)Y(S)D)

CALIFORNIA

Crab meat, Japanese cucumber,
orange tobiko, avocado
Japanese mayo.

BH)(D)

RAINBOW

Tuna, salmon, ebi, avocado,
mango, tamago cucumber,
avocado, eel, spicy mayo.
(SF)Y(D)

WAGYU BEEF
Japanese Wagyu beef,
teriyaki sauce, cucumber,

avocado, wakame, Japanese mayo.

HD)(G)

KAUNTA SEKI SUSHI
PLATTERS

Salmon sashimi, salmon nigiri,
tuna sashimi, tuna nigiri,
tempura roll, gunkan salmon,
Eel nigiri sashimi octopus,
sashimi Hokkaido scallop,
kingfish fillet, trio tobiko,
chuka wakame.

SHG)D

CRISPY TEMPTATIONS

VEGETABLES TEMPURA
Thai chili, asparagus,

enoki mushroom, lotus root,
bell pepper, carrots, zucchini
tempura sauce, wasabi mayo.
WN(©G)

SHIRAUO FISH TEMPURA
Tempura batter shirauo

fish (size 4-5cm) deep fried,
with tempura sauce

and wasabi mayo.

(SF)(G)

PRAWN TEMPURA
Tempura batter prawn,
tempura sauce, wasabi mayo.
(SF)(G)

OYSTER TEMPURA
Tempura batter fresh oyster,
tempura sauce, wasabi mayo.
(SF)(G)

All prices are in Thai baht, including VAT and service charge.

270 THB

299 THB

350 THB

390 THB

890 THB

220 THB

230 THB

280 THB

350 THB

Please let us know if you have any special dietary requirements, food allergies or food intolerances.

(V) VEGETARIAN (VE) VEGAN (G) GLUTEN (S) SPICY (H) HALAL

(P) PORK (SF) SEAFOOD (D) DAIRY (N) NUTS



BINCHO TEMPURA

PLATTER 450 THB
Local white fish, Thai chili,

enoki mushroom, tiger prawn,

baby octopus, calamari,

chicken kaarage, shiitake

mushroom tempura sauce

and wasabi mayonnaise.

SHG)E) D

NOODLE TWIST

BUCKWHEAT NOODLES 250 THB
Buckwheat noodles stir fry,

carrots, edamame beans,

asparagus, bell pepper, bok choy,

dried nori, snow peas, chives

and double boosted soy sauce.

W) (©)

CHICKEN

AND PORK RAMEN 270 THB
Broth dashi, chicken seared

pork belly, wanton noodles,

bok choy, enoki shimeji,

radish, spring onion,

beans sprout, cabbage leeks,

confit egg, bonito flakes

and dried nori.

®P)(G)(BF)

SEAFYOOD

TAKIKOMI GOHAN 290 THB
Japanese rice, seafood,

wild mushroom, chives, soy sauce,
mirin, dashi, togarashi.

(SF)

BEEF YAKI UDON 300 THB
Yaki udon, sliced beef,

SOy sauce, mirin, carrots, leeks,

spring onion, bonito flakes,

dried nori, spring onion.

H)(G)

BEEF RAMEN 320 THB
Beef dashi broth, slice beef,

wanton noodles, bok choy,

enoki shimeji, white radish

spring onion, beans sprout,

cabbage, leeks, conlfit egg,

bonito flakes and dried nori.

(H)(G)(SF) (T

All prices are in Thai baht, including VAT and service charge.

Please let us know if you have any special dietary requirements, food allergies or food intolerances.
(V) VEGETARIAN (VE) VEGAN (G) GLUTEN (S) SPICY (H) HALAL
(P) PORK (SF) SEAFOOD (D) DAIRY (N) NUTS



HEARTY HIGHLIGHTS

BBQ PORK RIBS
Baby pork ribs, haji kami,
with BBQ sauce.

®)(©G)

SALMON KAMA

Crilled salmon kama (jawbone),
marinated sake and mirin,
Japanese red pickle plum,

haji kami, togarashi powder,
ponzu sauce.

(SF)

PATAGONIAN
TOOTHFISH

Caramelized miso, edamame
beans, haji kami, Japanese

red pickle plum, crispy lotus root.

SH©G) D

BAKED

LOCAL LOBSTER

Whole lobster butterflied,
baked with sake, mushroom,
chives, garlic, Japanese red
pickle plum and togarashi mayo.

SHD) D

WAGYU BEEF

RIB EYE

Japanese wagyu beef, king
oyster mushroom, lotus root,
truffle mushroom sauce.
H)(G)

HEAVENLY SWEETS
EXOTIC ESSENCE

Mango, guava, dragon fruit,
passion fruits, ripe papaya,
grapes, pineapple.

(VE)

MANGO PURIN

PANNA COTTA

Caramelized black sesame crisp,
mango sauce.

D)(VE)

CHOCOLATE BAR
Intense chocolate ganache
brownie, yuzu and berries.
D)(VE)(G)

MATCHA MOCHI CAKE
Green tea coated cheesecake,
coconut sauce, mochi ice cream.

D)(VE)©Q) (D

All prices are in Thai baht, including VAT and service charge.

380 THB

399 THB

890 THB

1 650 THB

1 890 THB

160 THB

180 THB

200 THB

220 THB

Please let us know if you have any special dietary requirements, food allergies or food intolerances.

(V) VEGETARIAN (VE) VEGAN (G) GLUTEN (S) SPICY (H) HALAL

(P) PORK (SF) SEAFOOD (D) DAIRY (N) NUTS









