UTAGE

A LA CARTE MENU
£MERIDIEN



KAISEKI PROMOTION

ZENSAI
Three kind of assorted appetiser

2M1ssNUNtiae

DOBIN MUSHI
Steamed clear soup served in an earthen pot

qﬂnn

SASHIMI
Assorted raw fish
Hamachi, salmon, amaebi

UaauIIN
NIMONO

Steamed dishes
MU TELANG Y

* 3k ok

YAKIMONO
Grilled dishes

211U LAN N9
AGEMONO

Deep-fried dishes
211U ea

* %k ok

SUNOMONO
Vinegared dishes

21913 IELANEN
* %k %k

OSHOKUJI
Rice dishes

213U NI

* %k ok

KUDAMONO
Dessert

VBININU

Baht 2,900 per person

“If you have any special dietary requirements kindly contact the restaurant manager”

LEOREIC RS LY — B N S B CTEE £,
All prices are in Thai baht subject to 10% service charge and applicable government tax
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SHUKO CHINMI (Appetisers)
211313808
EDAMAME sy
Boiled young soy bean
HIYAYAKKO Wi

Chilled bean curd with chopped spring onions and grated ginger

YAKINASU NN ATOE
Grilled eggplant with grated ginger and dried bonito flakes

IKA NATTO Uamﬁﬂﬂgﬂﬁmﬁﬂ
Squid with fermented soy beans

IKA KARASHIMISO AE
Squid with blended soy bean paste

Uﬂ?%ﬁﬂﬂ@‘ﬂﬁamﬁ%a&l?

SHIOIRI GINNAN LLi.lzﬁ”wﬁ"amﬁa
Roasted ginkgo nuts with salt

HORENSO GOMA OHITASHI NNULRIG NI ATARIN

Japanese spinach with sesame dressing

MOROKYU LL@IGﬂ’J’]ﬁ@ﬁ'ULﬁ’]L%EJ’)
Cucumber with moromi bean paste

TAKO KARASHIMISO AE
Boiled octopus mixed with blended soy bean paste

ﬂmﬁﬁﬂﬂ'ﬂﬁﬂqmﬁmﬁm

SHIRASU OROSHI U T D I wiA? L i

Whitebait with grated radish

HIYASHI WAKAME HIRIRILTDRIN

Japanese seaweed with sesame dressing

MAGURO NATTO Lﬁ@ﬂaﬂgﬂﬁﬂqﬂﬁuﬁaﬁﬁﬂ

Tuna with fermented soy beans

IKURA OROSHI ladauaanawluia larinen
Marinated salmon roe with blended soy sauce and grated radish

MAGURO YAMAKAKE
Tuna with grated yam

ﬂa’mumﬁ'uifug WIUA

GYUNIKU TATAKI
Grilled beef with vinegar dressing

X Ay o &
L%E’JUNLLUUE]JU‘IJQ‘I«mU‘IjaﬁLﬂiﬂ’J

MENTAIKO laidanaaa
Preserved cod roe flavoured with salt and chilli

“If you have any special dietary requirements kindly contact the restaurant manager”

FROBEICHAe L - A R S CTEE £,

All prices are in Thai baht subject to 10% service charge and applicable government tax
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120

120
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120
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220

250

250

320

420

Beef, Pork & Chicken Shabu Shabu

RAL2S LS
?f"ly ?f"ly
for 2 person
YN

Beef Sirloin (2 Pcs. of 50 gr.) Lf:afhﬁ:fuuaﬂ Hth—ua f
Beef Tenderloin (2 Pcs. of 50 gr.) e aulu LAV S = V4
Pork Tenderloin (2 Pcs. of 50 gr. onyauly W A
Chicken (2 Pcs. of 50 gr.) iia'ln A
Chinese Lettuce HNN1A217 EE2
Enoki mushroom AaLanlud 2DEH
Shitake mushroom RAARBNTANE LWz
King oyster mushroom 1AN0833 Az
Bean curd LN =N
Carrot LAIEN ANZ
Leek unIzingl FEx¥
Spring onion import ﬁu%amﬁ:ﬂu hEox
Udon EIRER 5 E N
Vermicelli THLEY Fil

Served with condiment and choice of steamed rice or garlic rice

TR L ZTHRIIHT =Y v 7 T4 ABRLWTZLET,

Baht 2,400.- per set

“If you have any special dietary requirements kindly contact the restaurant manager”

ORI HA L AR R B S ETCHE £,

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



Tiger Shrimp (6 Pcs.)
Cuttlefish (6 Pcs.)
Crab (150 gr.)
Mussel (6 Pcs.)
Scallop (6 Pcs.)
Chinese Lettuce
Enoki mushroom
Shitake mushroom
King oyster mushroom
Bean curd

Carrot

Leek

Spring onion

Udon Noodle

Vermicelli Noodle

Served with condiment and choice of steamed rice or garlic rice
IR L THRXUIHT—Y v 7 74 R BRELWZLET,

Shell fish Shabu Shabu
BEHELLPS LS

DU U
u u

for 2 person
YN
9
9q
Uaniin

1
L]
%aﬂuuaaq
6
RALLTAR
NNNIA17
=3 =3 a
LAALAWI A
AARDNTALNE
LAADDID
LA
L]
LATAN
U =1
AunIzNeN
o A
AunauLLln
Lﬁuqﬁh

d:w,é?u

Baht 2,400.- per set

BATT—2 a7

"If you have any special dietary requirements kindly contact the restaurant manager”

LROBSICBIE L e AR MR S THEE £7,

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

IR G ()

ISR G (1)

IR Gt (1)

ENEIZZ

L i

Wit

W< H

ewH

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

SASHIMI MORI AWASE (Assorted Raw fish) 138

UME

Sashimi moriawase
Five kinds of raw fish

TAKE

Sashimi moriawase
Six kinds of raw fish

MATSU

Sashimi moriawase
Seven kinds of raw fish

il B
SASHIMI
darau

RIS & HHE

CREEY Lz

BITH NILNE

SASHIMI A LA CARTE (Raw fish)

[KANI KAMABOKO
Crab meat sticks

SHIME SABA
Marinated mackerel

TAI
Red snapper

MAGURO AKAMI
Back meat of tuna

SHAKE
Salmon

AMAEBI
Imported sweet shrimps

IKURA
Salmon roe

HOKKIGAI
Hokkigai clam

HAMACHI
Young yellow tail

AKA GAI
Red clam

MAGURO TORO
Fatty meat of tuna

“If you have any special dietary requirements kindly contact the restaurant manager”

1Joa

Uanuzaas
Uanzng

GRS VLRHERY MY
Uausanon
9%
laidauoanan
woagtnun
Uananaed
%ammsatﬁjﬂu

& o :
Luﬂﬁ’)%‘ﬂ@ﬂﬂﬂ’]“{lﬂu’]

ERROBEICBE L - A A S THE 7,

800

1,500

2,100

180

210

250

280

350

360

450

450

800

850

2,200



FFal ) abt ()

b6 L&A (1)
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All prices are in Thai baht subject to 10% service charge and applicable government tax

75 7]
SUSHI MOR}AWASE (Assorted Sushi)
AilnndaiausIn

SUSHI UME 612"?5 ALz
Seven kinds of special Nigiri sushi and one kind of rolled sushi

C%

CHIRASHI MATSU T Ued
Variety of sliced raw fish on vinegared rice

SUSHI TAKE T NNz
Seven kinds of special Nigiri sushi and one kind of rolled sushi

SUSHI MATSU 7% o R
Seven kinds of special Nigiri sushi and one kind of rolled sushi

= 7l
NIGIRI SUSHI A LA CARTE (Hand-molded sushi)
2171 wA N
TAMAGO lainau
Sweet egg omelet
TAI UanIeni
Red snapper
SHIME SABA Uanousaay
Vinegared mackerel
EBIKO larfs
Shrimp roe
EBI 4
Shrimp
MAGURO AKAMI Lﬁadauéﬁﬁwaoﬂmgm

Imported red meat tuna

UNAGI Uanlnadiu
Japanese grilled eel

SHAKE Uamanan
Salmon

HOKKIGAL waslnun
Hokkigai clam

IKURA laidanusanan
Imported salmon roe

AKAGAI ﬂaﬂlLLﬂNt‘jﬂu
Red clam

HAMACHTI Uamn9Lnaed
Imported young yellow tail

AMAEBI 9%
Imported sweet shrimps

MAGURO TORO iitaduiTas AN
Fatty of tuna

"If you have any special dietary requirements kindly contact the restaurant manager”

FROBEICHAe - RE R RS TEES £,

550

900

1,000

1,600

90

120

130

150

160

180

200

200

230

280

280

300

320

800

Fish Shabu Shabu
HLAS LS
%ﬂg %ﬂg
for 2 person
YN i
Salmon Fish (2 Pcs. of 50 gr.) Uamauan
Sea bass Fish (2 Pcs. of 50 gr.) UanIews
Snow Fish (2 Pcs. of 50 gr.) Uanuy
Garoupa Fish (2 Pcs. of 50 gr.) Uanm
Chinese Lettuce HNNIAT7
Enoki mushroom WAaLdulud
Shitake mushroom WRAanaNTaN:
King oyster mushroom AA8833
Bean curd el
Carrot Laan
Leek gunIzgw
Spring onion import ﬁuﬂamﬁﬂu
Udon Noodle EYLEE
VermicelliNoodle T

Served with condiment and choice of steamed rice or garlic rice
IR L TEHRXUIHT—V v 7 T4 REBRL W LET,

Baht 2,000.- per set

H =X

w
ADEH
LW7elF
EhZ
g
ANZ
RhR&E
bhso&
2 EN

“If you have any special dietary requirements kindly contact the restaurant manager”

FROBEICH A L — e 2B E B S ETIEE £,

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



KRTAARD)—A

PETARI =LA

gAZL

X0~

FHORMBEDE

INEEF
DESSERT
VDININ

MACHA ICE CREAM
Green tea ice cream
loanTy 1387

OGURA ICE CREAM
Red bean ice cream
lasasu nauae

ZENZAI
Sweet red beans soup served with rice cake
DIUAITOU

MELON
Japanese melon
LU W

KUDAMONO MORIAWASE
Seasonal assorted fresh fruit
Na L5293

EROBEICBIE L - A A S THE 7,

120

100

110

180

(5) 150 (M) 300 (L) 450

“If you have any special dietary requirements kindly contact the restaurant manager”

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

BPHELE

AN N s

o Tk x

HEES

BAEE

WL FEE

fitE 73w

INE Y I BEE

SUSHI MAKI
21V FEINILANS 9

OSHINKO MAKI 1% as1RINe LaRA ML a s
Pickled radish roll in seaweed

KANI MAKI Tveswityl§dn
Crab stick roll in seaweed

KAPPA MAKI TR INI LELAINN
Cucumber roll in seaweed

EBI MAKI PV EE VPRI EE
Shrimp roll in seaweed

TEKKA MAKI Tves e lddainin
Red meat tuna roll in seaweed

NATTO MAKI fwin
Bean paste rolled

SALMON MAKI dvasning IR LTanan
Salmon roll in seaweed

FUTO MAKI T g NI bEIW
Omelet, cucumber, crab meat, shitake and oboro roll in seaweed

NEGITORO MAKI Inlsnuuasnn
Chopped belly of tuna and spring onions in rolled

SATAKU TEMAKI dalna, ladausanau, Inls
Grilled eel, salmon roe and fatty meat of tuna hand rolled

UNAKYU MAKI d1vasnIng b s lranunasni
Grilled eel and cucumber roll in seaweed

7 AU i

AMERICAN SUSHI 211 ad1%38%n161 ¢ dlaaatusnn

HERSDPERE EBI TEMPURA ROLL L‘Yl&ll!i:
Deep fried shrimp tempura hand rolled

WERSHFHE  EBI TEMPURA TEMAKI lafanuyse
Deep fried shrimp tempura roll in seaweed

ARA —>F 11—/ LSPICY TUNA ROLL ﬂmmu’n
Spicy tuna hand rolled

BV 7 xr=7nr—, CALIFORNIA ROLL uaanasiiie
Crab meat, avocado, shrimp and Ebiko rolled

Y—xr2Frm—1L SALMON SKIN ROLL niUauTaNan
Deep fried salmon skin rolled

Y7 | =) 57 %% SOFT SHELL CRAB ROLL Uilunaansoy

Fodrm—u

Deep-fried soft shell crab

DRAGON ROLL AN
Fish Unagi Kabayaki, avocado and salmon roe

"If you have any special dietary requirements kindly contact the restaurant manager”

LROBSICBIEE e AR MR S THEE £7,

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

7= ZHE

A OWE

7R HE

7 AT PR eI T 2 ASPARAGUS AKAGAT SUMISOAE

BT 4

ey 7 &

2E—7 P—% %7 ZSMOKED SALMON SALADA

TR TH

YT H

WAL

EAaE

HLSFER

SRES AT

HEDW)
SUNOMONO (Vinegared Dishes)

amsusziangn

WAKAME SU g gl ity
Vinegared seaweed and cucumber

TAKO SU dramiingnd
Octopus in vinegar

EBI SU {hrj”a

Prawns in vinegar

AKAGAI SU

Red clam in vinegar

o =~
TP HIPRLTHIN

wia lHTINURasLATI
Asparagus and red clam with vinegar soy bean sauce

v

SALADS
YASAT SALADA FRANNTIN
Mixed vegetables salad
KAISO SALADA FAAFRTORINT
Seaweed salad

FROALTANIUITNAIW

Smoked salmon salad
AVOCADO SALADA 880 azlaanle
Avocado salad
KANI SALADA GEH
Crab meat salad

SBE

/om

ONOMONO (Steamed and Braised)
mﬁ'l‘sﬂszmﬂﬁju%%aé’fu

CHAWAN MUSHI ludin

Steamed egg custard with seafood and vegetables

BUTA KAKUNI nydugalalol
Stewed pork belly in sweet soy sauce

SALMON KABUTONI myausaNauauLAN
Simmered salmon head in sweet soy sauce

GINDARA NITSUKE ﬂmﬁmﬁu%gﬁ;

Snow fish in soy sauce

“If you have any special dietary requirements kindly contact the restaurant manager”

LR OBEICHiIA L - 2B ME S THE £,

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

150

160

160

300

300

200
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240

250

350

120

300

550

650

TANZNEZ—ht

FRE =5

A S ER

U.S 4Rtk

HRDAEREX

BIRD 5 kS

FUROMY BEX

PSR AF PR AR 52

JFEHP YAKIMONO (Grilled Dishes)
a1n1susznngng

ASPARAGUS BUTTER YAKI wibe LTSI aL e

Grilled asparagus with soy sauce and butter

BUTA SHOUGAYAKI RUHNAUI
Sauteed pork with soy sauce and ginger

v

SALMON KAMA YAKI LANU TR DRI NRARIATDN
Grilled salmon of amber jack neck with salt or teriyaki sauce

US BEEF TOHBAN YAKI Lﬁ?ﬂg LOR NITNZIDU
Grilled US beef and vegetables cooked on ceramic, served with a dip

a

KUROBUTA SHOGAYAKI 120g. m&@‘ha"l,a@‘i’ﬁ@m
Japanese black pig sautéed with soy sauce and grated ginger

KUROBUTA USUYAKI 120g. %yﬁwﬁ'mﬂﬂﬁﬂ%‘hLLazLﬁmﬁ&maa

Black pig wrapped with asparagus and enoki mushroom NITNZIU
cooked with teriyaki sauce

v

KUROBUTA TERIYAKI 150g. m;ll@‘i’lii’]d%?]"l

Japanese black pig sautéed with teriyaki sauce

MATSUZAKA TOHBAN YAKI (80 g.) Lﬁaﬁmﬁmﬂ: N3TNZI0U
Grilled Matsuzaka beef and vegetables cooked on ceramic

DA

JAPANESE HOT POTS
SUKIYAKI (F &)

qﬁﬂﬂﬁ

200

260

350

450

990

990

1,300

1,600

Sliced U.S. beef sirloin, sliced Matsuzaka beef, seafoods, chicken or bean curd and a selection of vegetables

— 7 — NHkER
TEEX BR
LR DS

I EhES

JTEREEX —T—F

TEHEE USH (150g)

ERT

BROT S FES

FTEREE RPF (120g)

with glass noodles cooked in a traditional Japanese pan

SEAFOODS KAMINABE “ﬂwﬁa"l%lmzmw
Sukiyaki Tori qﬁ A LA
KUROBUTA KAMINABE 120g. %%l@‘iﬁ%ﬁavlvdm:mﬂ
Sukiyaki Pork qﬁmﬁm&

Sukiyaki Seafood qﬁmﬁdﬁl@

Sukiyaki U.S. beef (150 g) %ﬁﬂﬂﬁtﬁﬂ gLaw
YOSE NABE THanialw
KUROBUTA SUKIYAKIT 150g. qﬁ%g@‘h

Sukiyaki Matsuzaka beef (120 g) qﬁmﬁlﬁa JaRTIN:

“If you have any special dietary requirements kindly contact the restaurant manager”

FROBEICHe L Y- AR NE S TEE E7,

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

500
800
990
1,000
1,100
1,200
1,200
1,500

2,500



BN
YAKIMONO (Grilled Dishes)

2115l sznngng
LL®% SHISHAMO a1 liging
Grilled pregnant fish or capelin
BAENZ—5 ENOKI BATTER YAKI AL NNDINALIAE

R xix. BBBE SABA SHIO or TERIYAKI

WE/NZ—5

RIRE

R R AR B

fEEE xi. BBBE SALMON SHIO or TERIYAKI

BEARDF B

MEBER

MRIL/NZ— Bt

REEIR IR 2.

IREARD T

-3y

U.S 4iREE

FirsR A BR R

MR

i RiE R

Grilled enoki mushrooms with soy sauce and butter

(2

Uanenuzenanfaniasnedng
Grilled mackerel with salt or teriyaki sauce

=

SHIITAKE BATTER YAKI avandiijuialue
Pan-fried black mushrooms with soy sauce and butter

v

TORI TERIYAKI 1Agn9%8
Grilled chicken with teriyaki sauce

IKAISEN TOHBAN YAKI %ﬂ“@nizm%au
Grilled seafood and vegetables cooked on ceramic, served with a dip

(2

Uanusanand19inianind199a9
Grilled salmon with salt or teriyaki sauce

SALMON KINOKO YAKI URILTANAWNULAANALLLE

Grilled salmon and enoki mushrooms with butter

WAFU YAKINIKU Lf:aﬁ@avl@lﬁfﬂu
Sauteed beef sirloin with teriyaki sauce
HOTATE BATTER YAKI ROULTRRNALUE

Sauteed Australian scallops with butter

(2

BBBE  GINDARA SHIO or TERIYAKI anAuztnanfanIagnemd

Grilled Japanese cod fish with salt or teriyaki sauce

GINDARA KINOKO YAKI YRRV NUL AN ALIE
Grilled Japanese cod fish and enoki mushrooms with butter

(2

UNAGI KABAYAKI ﬂaﬂ%arﬁﬂuma%%a
Grilled eel with blended teriyaki sauce
US BEEF TERTYAKI iloy 10w 619857

Grilled US beef sirloin with teriyaki sauce

v

MATSUZAKA BEEF TERIYAKI Lf:aﬁ'aﬁmﬂzma%ﬁu

Grilled Matsuzaka beef sirloin with teriyaki sauce

SANMA SHIOYAKI UanTuazenanag

Grilled Pacific saucy fish with salt

(2

Xi&. BEBURIKAMA SHIO or TERIYAKI LLﬁuﬂmq‘%maLnﬁaw‘%a%ﬁa

Grilled yellowtail fish with salt or teriyaki sauce

“If you have any special dietary requirements kindly contact the restaurant manager”

LEROBSICBe L AR E IR S ETHEET,
All prices are in Thai baht subject to 10% service charge and applicable government tax

140

160

200

200

250

260

320

390

390

450

500

580

600

850

2,300

220

900

SOUPS %l
BRIg St MISOSHIRU ST
Soy bean paste soup
L) OSUIMONO m1la
Clear soup
TR ST AKADASHI ‘IjﬂLﬁ’]L%El’JLL@G

Finest dark soy bean paste soup

THEL DOBIN MUSHI guUnnels
Steamed clear soup served in an earthen pot

MENREI (NOODLES)
a1 siszianidwuils

2
(%

AIZE . S EAKAKE SOBA or UDON lauzniagdaniian
Hot buckwheat noodles soup or wheat noodles soup

eUzW xS EATOJISOBA or UDON lauzniagaailaly
Hot buckwheat noodles soup or wheat noodles soup with egg

rwETE xE. S EATANUKI SOBA or UDON Truzviagdoilauilnan

Hot buckwheat noodles soup or wheat noodle soup
with deep-fried tempura batter

¥B2E =@ D EAZARU SOBA or UDON louzwingdnin
Chilled buckwheat noodles or wheat noodles served with dashi sauce

2Rzl . D E AKITSUNE SOBA or UDON Imum’%aqﬁm{ﬂmﬁ'}ﬁm@

Hot buckwheat noodles soup or wheat noodles soup
with simmered deep fried beans

Bz e D EA  KAMO SOBA or UDON lauzniagdaildanida
Hot buckwheat noodles soup or wheat noodles soup with sliced duck meat

FIRBTE . S EATEMPURA SOBA or UDON Truzviogdiladonen

Hot buckwheat noodles soup or wheat noodles soup
with prawn tempura

xTE CHA SOBA lyzsardadniu
Chilled green tea noodles served with dashi sauce

BLESHA HIYASHI SOMEN ﬁamémimajmﬁu

Chilled thin wheat noodles

KRBT 3. D E ATENZARU SOBA or UDON Iﬁﬁuzﬁaqﬁuﬁuﬁumuﬂ‘i:

Chilled buckwheat noodles or noodles served with tempura
and dashi sauce

BT xi. D E A NIKUSOBA or UDON lauzniagdailaiia
Hot buckwheat noodles soup or wheat noodles soup with sliced beef

"If you have any special dietary requirements kindly contact the restaurant manager”

LROBSICBIS L e AR MR S THE £7,

All prices are in Thai baht subject to 10% service charge and applicable government tax
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240
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fED BIY . oT
RICE DISH, SOUP DISH

v
a1%15UdszAN2N
Z0SUI (JAPANESE PORRIDGES) ‘ﬁ]')(ﬁ&l
BELE NORI CHAZUKE iﬂaluqﬂm{']mldmﬁim
Rice in tea broth topped with dried nori seaweed
EFMR TAMAGO ZOSUI Teulala
Rice porridge cooked with egg
fEMEIR SHAKE Z0SUI ddulsitasusavon
Rice porridge cooked with salmon
Ao KATSU DON Twinnynea
Bowl of rice topped with pork cutlet
R TEN DON TNy
Bowl of rice topped with shrimp and vegetables tempura
flo A5+ TANIN DON ﬁﬂaﬂﬁ"uf:ag LOR

HIAL—tyk
-Eat

MK
BFSRMER
2 TN

MR

R
RAXRFHRE
BT

BR A H L —

Bowl of rice topped with simmered US beef with vegetables and egg

IKATSU KARE RICE
Japanese curry rice with pork cutlet

iﬂaﬁﬁmyw DALNINTAT

UNA DON Frmiyanlnadu
Bowl of rice topped with grilled eel

KANI ZOSUI Tdulaiiioy
Rice porridge cooked with crab meat

YASAI Z0SUI
Rice porridge cooked with vegetables

Tdulannas g

EBI ZOSUI Tdular
Rice porridge cooked with shrimps

UME ZOSUI Tmeaulatiag
Rice porridge cooked with pickled plum

UME CHAZUKE drlugiihalaie
Rice in tea broth topped with dried pickled plum
SHAKE CHAZUKE dnlugdihmladausauen

Rice in tea broth topped with salmon

MENTAIKO CHAZUKE
Rice in tea broth topped with cod roe

ﬁﬂalusgﬂﬁwﬂdvhjﬂmﬂ ae

OYAKO DON T ln
Bowl of rice topped with chicken

KUROBUTA KATSUKAREI RICE 120g.

o A A o ° o
mnﬂmm\ﬁm:mm‘,ﬂ‘u ﬂumgmqﬂuﬂwuwﬂma@
Deep-fried breaded Japanese black pig served with rice and Japanese curry

"If you have any special dietary requirements kindly contact the restaurant manager”

FEOBEIIRA L — AR R I S CIHE £,
All prices are in Thai baht subject to 10% service charge and applicable government tax

120

150

190

230

250

260

330

700

200

150

150

150

150

170

270

220

1,100

BFHLER

BRArEHT

MREBKAHY

HIE7SA

IR T T4

HAZHW

BEXIGE

FR TI4

RFREBREDE

BERIRE

V7R T LZE=EWT

V7 NI KRImE

BNy

v—7—F

O7 25—
U.S.44—0q>
BRAT —*

WRFY—0O4 >

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

= %7 AGEMONO (Deep fried dishes)
a1sdsziannaa

AGEDASHI DOFU WynaanaTas
Deep-fried bean curd served with tempura sauce

YASAI KAKI AGE HNNaaIINNAT
Deep-fried crusted mixed vegetables served with tempura sauce

WAFU TONKATSU %%J@ULLfIG‘Yla@
Deep-fried pork served with vegetables salad

KAKT FURAI %El&l%’]x‘li&l“lj‘ﬂ wilinaa
Deep-fried oyster served with vegetables salad

SAKANA FRIED
Deep-fried seabass with tempura flour

SHIRAUO KARA AGE

Deep-fried silver fish

KISU TEMPURA Uamngrmmaamniilse
Sea fish tempura served with tempura sauce

ﬂmmzwaqﬂuﬂwuwﬂaﬂuﬂaﬂ

Jaiunaansay

KISU FRIED ﬂmquuuﬂwuwﬁoﬂma@
Deep-fried fish Pla-Sai with tempura flour

TEMPURA MORI AWASE mm.ji:imﬁm
Mixed tempura with prawns, fish and vegetables served with tempura sauce
nirunilinaa

EBI TEMPURA N
Shrimps tempura served with tempura sauce

SOFT SHELL KARA AGE gﬁu‘guuﬁma@
Deep-fried soft shell crab served with garlic soy sauce
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SOFT SHELL TEMPURA gﬁwguuﬂwa@muﬂqiz
Soft shell tempura crab served with tempura sauce
KUROBUTA TONKATSU %yéﬁqﬂLLﬂamuwﬂawa@

Deep-fried breaded Japanese black pig cutlet
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dLAN 199 NITNTION
AUSTRALIAN SCALLOP TEPPANYAKI ROULTARDOFATLAE
OYSTER TEPPANYAKI NOUUINTY
SALMON TEPPANYAKI Uamanan
SEAFOOD T
TIGER PRAWN TEPPANYAKI rj&mmﬁa
US BEEF SIRLOIN TEPPANYAKI 150 g Lﬁag LOR
KUROBUTA (Japanese black pig) ‘ﬁy(ﬁ’]

MATSUZAKA BEEF SIRLOIN TEPPANYAKI 120 g ol sRTINg

“If you have any special dietary requirements kindly contact the restaurant manager”
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