EDAMAME PEPERON

GreenfSoybeans Peperoncino

. Wiy wWialsdlu m

3._>No.'1.'2n29_ ) _7 ‘ / :%NO.790 _ H‘ 7 :
BIJIN TOMATO TAKO WASABI HOTARU IKA OKIZUKE
Fruit tomato Raw Octopus marinated with Wasabi @ Marinated Firefly Squid @

uzidanATau Yannindndnaganvnd wiinnsznovnaslvy

IKA SHIOKARA YAKI GINNAN EDAMAME
Marinated Raw Salted Squid @ Grilled Ginkgo Nuts Boiled Green Soybeans w

Uanuiinnaiay wUza8gLnn duszAuInde
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KANKOKU NORI HIYAYAKKO |
Korean Seaweed m Cold Tofu % Seasoned Bamboo Shoots m
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01230 BdQ L A
SAKANA KAWA CHIP

Fish Skin Chips m
NINUALYANDUNDANTDU

e ERFov 7R
' RENKON CHIP.

Lotus Root Chips m
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PIRIKARA KYURI % KIMCHI m KYURI ASAZUKE m.

Spicy Pickled Cucumber Homemade kimchi Pickled Cucumber

Lmen&i‘ﬂﬁTmérﬁﬂuimﬁm {nn1mRas (Aud) wnsnamasalnadiuy

CHUKA KURAGE m CHUKA WAKAME w %
Seasoned Jellyfish Seasoned Wakame Seaweed Seasoned Bean Sprouts

HUINTEWIUUTITH A11918U5I5H f1vanugesd

X 3990 =
MAGURO NATTO

B Larem 1450
Japanese Fermented Soybeans Japanese Fermented Soybeans with Squid Japanese Fermented Soybeans with Tuna @
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Thick and Creamy Tofu with'Salmon’and Carpaccio sauce

vo.1233 R ROERTT T IV 399 7

Tmtk and creamy 'I‘ofu w1tl| Sea um and Salmon roe

A \TOWA TORO TOFU

Tlll(l( and creamv Tofu

e —

MOCCHIRI AGEDASHI 7

Soft and Chewy Fried Tofu with Soup stock

[XE0 o508
SMOCCHIRI'TOFU

Soft and Chewy Tofu with Soy sauce
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YUM SHIOKARA Recommenad
Marinated Raw Squid i SIS ‘
with Spicy Yum Sauc'e - 2 > :

gruauniinnoaiAu 149 =

APPETIZER mansiomm

J-h.—

ADD KYURIE
- Add Extra Cucumber/Slices
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MENTAI DASHIM AK KARASHIIMENTAIK O rees

Japanese Omelet with Cod roe'sauce

Tasiauntinlavan m

Seasoned Cod Roe 199.-

Taduanuulning

2D ;Awwu— Fox v
DASHIMAKI TAMAGO BIUIN TOMATO CREAM CHEESE TAKO OKURA BAINIKU 150, 3

Japanese Rolled Omelet Fruit Tomato & Cream cheese Octopus and Okura wnh Plum sauce
laffaudidugnsnnd ASUTALAzNzLTa AT Uanfingnduaznss anumanmaﬁma
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KISU HONE SENBEI EIHIRE @ SHISHAMO @
Deep-Fried Whiting Fish Bones Snack Grilled Stingray Fin Grilled Smelt
nszgnUaIns1gnannsay ASuUansziuugng dUanlaeing

= . KBT _ NO.1211
CORN BUTTER ATARIME m IKA NANKOTSU @

Butter Corn Grilled Dried Squid Strips Grilled Squid Cartilage with salt
d1alnadaLuy Uanniinuiggng Unuanuiingne
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Assortme?t( _EI_ eces)
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No.421

SALMON:MORI. AWASE

| Seared!Salmon) Salmon Salmon H
:Eelly ,Salmon W|th\Yum Spicy Saucel «@
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E Salmo\Sashlml
B uawvsanousivy,
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HON MAGURO!/

ve Kinds/of B a
BnsonyBuamu %

[ NO.436 [ NO.437

HONMAGURO OTORO SASHIMI HONMAGURO CHUTORO SASHIMI HONMAGURO AKAMI SASHIMI
Fatty Bluefin Tuna Sashimi Medium Fatty Bluefin Tuna Sashimi Lean Bluefin Tuna Sashimi

sounls Tolnls v133 % sounnls yinls 5137 m soumgls 1A 5137 @'

NO.1009 Z&7%CC—JL Half3PCS @}
HONMAGURO ROLL Full 6 PCS 599 P~

Lean Tuna , Medium fatty tuna
Fatty tuna, Minced Tuna with Green Onion
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Sea Urchin Sashnmi*‘-..,_’_’ E { ' é =
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OTOKOMAE FUNAMORISEN:[-I}8 SASHlMuM!OR;AWVASE 5 699 -
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- No.aot REURSHEEED pOS 7
SASHIMI MORIAWASE;3gi:-LR KAl MORIAWASE 3
Ark Shell, Surf Clam, Whelk sashimi

Assorted Sashlml of the Day 3! Varletles S 3 G
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SHIME SABA ABURI SHIME SABA BURI SASHIMI

Vinegared Mackerel
Uarsru-0o96133

Seared Vinegared Mackerel @ Yellowtail Sashimi
Uar51u-029w 16134 Ua S8 (armivimao) m’

(NO.414 ECBIE CERED) 1 hE5HA (NO.415 BRIl
TAKO SASHIMI IKA SOMEN IRA SASHIMI

Octopus Sashimi Raw Squid Noodles Big fin reef Squid Sashimi
UamiingnusI18i @ Uawmiinalaauv nmmmm’ % Uamiin1Ba @
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- NO.2654 - =
JENGAWA ABURI SASHIMI o EIIB&ED& ABURI
Seared FIounder FiniSashimi o ﬁmmﬁﬁ?lﬁﬁnm%m&m 199
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Sweet;Shrimp Sashimi

LAY A Ny yass 2
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TSUBUGAI SA_SHIMI

NO.409 ﬁ‘ﬂ'?vﬂﬁ

, .M AJl SASHlMI
ABU R'I Klol"'AD:A.‘{SASH.M. Horse Mackerel S}hlml

Seared Gizzard Shad'Sashimi
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Choose %
Butter Cheese

or
Seafood Sauce
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Crabjlomalleys

Teriyaki Sauce

SeafogJSauce
NoO.7837 BT =
AWABI-KRIMO"YAKI

Grilled Abalone Served with,Abalone
(YiverdSoyaSauce

o 20
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o e - Grilled,Octopus Baby 4"
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SakezSteamed[OystersiinfalCan] P
(Mo UNISN[QUANLA] y

6PCS 12PCS

3PCS 1PCS
259.- 89.- UOYUISNAA UAZONAT50d |

133‘ D 43:‘ D i%g
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WAYU PONU SAUCE
: You can choose 1 dipping sauce for your oysters.
A Plump and rich, fresh oysters straight from Hiroshima. "=y,
[

\

AT NSRS
NAMARAKRITHALCHILI

Raw,Oyster,with)ThaiChili|Paste’and Garlic
NagU IS L IWSAUN T ASANEET




L Sea Urchin & Salmon Roe on Sushi Rice in a
m? F1yduiingluazinse vesigruvesluuing
EOIEJGRASISAUMONIMONAKAM
Foie Gras & Salmon on Sushi Rice in a Crispy Monaka Wafer
Frag@ninfuitugsuazuranau vesaginnasiuuine

UNAGIICHEESEIMONAKA MAGUROJAVOCADOTMONAKA

Eel & Cream Cheese on Sushi Rice in a Crispy Monaka Wafer Tuna & Avocado on S onaka Wafer
Fragninvailnagrergnuigasiud veslgianasiuuine Wasluuine

SALMONIMAY OIMONAKA

Salmon and Mayonnaise on Sushi Rice in a Crispy Monaka Wafer
%ﬂ?@%ﬂﬁﬂttmauauﬂqnuﬂa 3 ainasluung

Crab Stick and Mayonnaise
d1gautinilaydng

n a Crispy Monaka Wafer
aasiuung
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o No.ms 7373@;"" /.
N AVOCADO|SALADL N,

L \POTATO!SALAD
Potato salad GG e 99.-

01103 BT pe el
TOFUISALAD R

Tofu salad

32061001]

Sl
S
>

f‘» g
A

. ,,@*\“‘ S HALF

R S
g
L .

. A e > 4
- S 2 - o

< - o * o
o H By

" 0, 3 I y Fa gt

S - ” A
0 (9 \
» % " . v N :
2 ) > A
: : 3 L
T Y LF
4 o v - e
4 4 = s & L
i BT @ \ ( N |
e # 1 . 4 4
P = \ 'l
¥ |, , 4
L}
‘El

g_v)!~ ; m‘ " \ v \
KTEIE R/ Y g o5 AHALE NO.1100 SPEEPLeX) 169-

SPICY'SALMON SAL XL -
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SHIO DARE'KYABETSU#

Cabbagde with Salt sauce
n: umﬂaaman‘vaalnaa

snmw

Whitebait Salad
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Simply salted and grilled
e best flavor.

(w2207 [ 715 )

HOKKE[SHIOAYAKI

Uaﬂammmmiiwmv

Ghisgee - Choose

Teriyars Sauce |8 NO. .rﬁ ¥ Teriyaki lSauce

or Salt

HALF ;
199.. %mmmmmwm
AUANS Y NINAD

Choose
Teriy: al\l lSauce E NO 7914 *kj] ﬂiﬁ & Teriy: al;l lSauce
or Salt

Choose
Teriyaki Sauce
or Salt

ﬁ
.
NoVUANTANIUYI

Choose
Teriyaki Sauce
or Salt
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159.- {GrillediSalinenlhicad BT Y 18
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BASASHI[SUSHI

Recommend

(H0.7910 JE 71
BASASHIEE 5 \

[Raw]Horse]Meat}Sashimi]

\ | N0t RRIETTE
oLy MRWAGYURTATAK 2
Recommend lightly]Roasted\Wagyu|Beef]

Recommend
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Raw]Beeflliverwithfgariiclealtlsauce] 939 - Raw]BeefliverdwithfSaltalSesameloil 239..
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Sweet Shrimp Nigiri
BEVHI9M

Foie Gras & Sea Urchin Nigiri

N5 IF (PR
Can be seared
s i Duuugmiv

[UNIIIKURA) OJ 0RO ABURI[CHUTOROIFOIEIGRASERSAUMONIIKURA)

Sea Urchin & Salmon Roe Nigiri Fatty Tuna Nigiri Seared Medium-Fatty Tuna Nigiri Salmon & Salmon Roe Nigiri
Wonua=(/UnIBanoH ¥Bronlssdouriov with Foie Gras Sauce WBarouuas(ruaiusanon s
i 129.- ? 129 - WBRnsBInlEvovnusesionsod 1. = 19.-

Can be seared
* Duuueoi

EOIEJGRAS) ABURIWAGYU]EOIE[GRASEECHUTORO INEGIATORO
Foie Gras Nigiri Seared Wagyu Nigiri with Foie Gras Sauce Medium-Fatty Tuna Nigiri Minced Tuna & Green Onion Nigiri
Bransod 109-- PBINT29INIVIVALBOFNINTIT 109- Bronlssdonnovikuoy 109 - ¥BnHIFUALGTHMDY 109.--
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NIGIRIIMORIAWASE]q]

mmmﬂmm 7% -
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he, Can be seared
\ i Guwugov

Can be seared
ﬁ Guuuenoby

: WAGYU] i HOTATE =
Lean Tuna Nigiri 99-‘ Salmon Roe Nigiri 99-' Wagyu Nigiri d 99-‘ Scallop Nigiri 89.- :
ﬂpqquuﬂqu(fguau MhImaﬂaweu l{i”:?’ﬁ’:&'ﬂu

VBKOV(BDT
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637 | xyx8

626 L iBEF=X

EBI[CHEESE] B H OKKIGAI , JABURI SALMON FOIE GRAS I K'A) ,
Shrimp & Cheese Nigiri - 89.- "~  Surf Clam Nigiri 69.- Seared Salmon Nigiri with Foie Gras Sauce  Squid Nigiri 69.-
PBAL(ATH YBrovilpun yBRATW A OR@IUIN 69 - YBUPIHIN
NouUseadnNInsId .
Can be seared -
ﬁ, Duuugoiv £ =

TOROISALMON

Fatty Salmon Nigiri 69- " el nigiri 69.- Ark Shell Nigiri - 69-
PBUBArOUFMNV BUa(ua

Shrimp Nigiri 59.-
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Ci0501 REDIEDGE DA DEY6
ABURISUSHIIMORI AWASELS

NIGIRIIMORIAWASE 6
(ChefzsiSelection]NigirifSushif6pcs”
YBRATBoN(Gulov(BI 6 pcs 355_

Can be seared
i Tuuueholv

ABURIISAUMONIMENTAIBERSACMON

ABURIISALMONIMAY.O

Striped Jack Nigiri Seared Salmon Nigiri with Seasoned Cod Roe Sauce Salmon Nigiri Seared Salmon Nigiri with Miaysanaise
BU29899997 59.- VBT (BANORMTHIN 59.- YBusa»oK 19 Bz (saronm@sn(iod 19
5 nouBea(Yuarwulnyily - & BoFNIvoLHT .

Can be seared
R v
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ATSUBUGA] TAKO BUR)
Whelk Nigiri 49.- Octopus Nigiri 49.- Yellowtail Nigiri as.-- Horse Mackerel Nigiri 49.-
VBrovIOr WBUIKPNINL PBUAIHIV (KA PBUPI955

Can be seared

Can be seared
R vuwvvin

Duuugholy

SHIME{SABA [ENGAWAY EBIKO TTAMAGO
Marinated Mackerel Nigiri Flounder Fin Nigiri Shrimp Roe Nigiri Sweet Omelet Nigiri
2989754090 39.- PBOTULAIT NG 39.- (0 39.-

k298 29.-
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HOSO MAKI

N0.900

MAGURO TERRA MAKI

BluefinkTiunalRol IR [: [ }8
BroA(FU2IMK9

S
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N0.901 *¥t3§3
MAGURO _NEGITORO MAKI

e

Minced|BluefinkTunajwith[Green[Onion]Roll
WA lalampindusaneruon

Squid and Shiso leaf Roll 189.-
pAAlAUAmNAUA-TUBLY:

[UNAGIKYURIIMAKL IMENTAIIKRYURI|MAKI] SALMON]MAKI) 139-
Eel wth Cucumber Roll '39.- Cod Roe and Cucumber Roll 129" Salmon Roll =
wnilaumtua wnAtahlauauean WA lauausanou

NATTOIMAKI AVOCADOIMAKI] KAPPAIMAKI]
Japanese Fermented Soybeans Roll Avocado Roll 139 Cucumber Roll 99

wBndtammindiu 129.- wBndtaobala wBnAtausnan
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HONMAGUROIROLL
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FWAGYU FOIE GRAS ROLY

, G Roim AuoCRIsatiooanoiiazsoawWonsoal

N0.1002

49,. Grinach, Avecads, Wag Baof, Soaueed
 Rafbofid

SAUMONICHEESEJROLL
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SUSHI PIZZA
WOWIN Bdua-uvanou

UNAGI SUSHI PIZZA
EEL SUSHI PIZZA

wrAdatluavio @’

ua=0a1la voFnsy i

&@‘5 g KAISEN SUSHI PIZZA
> Vi '* ) SEAFOOD SUSHI PiZZA

0N vdaiausin 1oidy

SUSHI PIZZA SPICVVSAUCE' ,
SPICY SUSHI PIZZA

gEwrAivurdarauson AIUFTY0F

A
SIISHI PiZZA EBIMAYO SAUCE

SUSHI PIZZA WITH SHRIMP MAYO SAUCE
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NO.2613 | JH 4 ’
KAISEN CHIRASHIJYU
Mixed seafood/sushirice bowl

2633 OGO 13
'SHAKARIKI SEAFOOD RICE B@
II'I'JHLIW

I\!inted__'l‘una and_Green OnEon rice bowl
nIsnIaIuANivALKa %

299 -
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KAISEN POKI DON

Seafood Poke Bowl
U aAS URANLAE

No.811s XpuL 7558
MAG‘UBQNEGITOROIKUR‘AK.DON -

tay—

Minced tuna'and salmon roe rice bowl >
L . 399.— v »

299 -

e
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UNADON 4¢w®

Eel and Japanese Omelet the BOWI

—

nmuailsaua:luugiu L.
Qairk 4 32"

299- W= =~

i N251 Iilfféf.iﬁ 3
EBI'I'EN UNAGI DON 299-
Eeland’s Sllrlmp Tempura the[ngl

t1Isuailnaua: n\uum]s

SALMON UNAGIDON  nozeso [UE % ’%, X
E‘elan‘dSalmoanteBowl TSUKIMI “NAGI DON

KU WATRALA-LANaY Eel Rice Bowl with Raw E§§ Vollh .
299 - 7 nsualnaua: lnum\mJUu

299-

NO.2648 ﬁ“fyéﬁgﬁ /"lts
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(LET'S M MAKE 'I'AKOYAKI'

L) You can Choose flavor

ofvmr AN o
Ponzu Sauce 4 ) Shoyu Sauce “34

HEEGE SRV S

& @V—-2v3%—ZX & @FVEVIZ—R QEHvIF—Z
Salt & Mayonnaise Sauce & Mayonnaise Ponzu & Mayonnaise Shoyu & Mayonnaise

ATONPEIRVAKY BUTARAKI[UDON m&mm

Pork rolled by Egg Crape with Sauce and Fried Udon Noodles with Pork ( Soy sauce) Stir-Fried Udon noodles with Pork and Kimchi
Mayonnaise (riouldunsiosoduasnivovms Woeev gy Woeavsednys Iduy
169.- 219-- 239.-

Choose
Sauce or Salt

S
g)
.

g“";.
P -

SOBAYMESHI YAKISOBAYMIX] pLL R OKONOMIYAKIMIX] 329.-

Fried Rice and Chopped Yakisoba Noodles Pork & Squid & Shrimp Yakisoba noodles Pork & Squid & Shrimp Japanese Pancake
V90owdn@nvonlius (asyer «IPlBusTIN MYy UAIKTn AU No.1502 ABPIRURKKITID MY UDIKTN 7V
29- YAKISOBA PORK 219- OKONOMIYAKI PORK "2032;20
vIplBusKy wedoRuKEIRY =
YAKISOBA SHRIMP W49, OKONOMIYAKI SHRIMP No2123
vplBusAY : BRI BKEIFV 239.--
No.1503
YAKISOBA SQUID 239-- OKONOMIYAKI squip M2l

WedRURKIUDIKTN
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Sausages with Cheese PEPPER Original Sausages

(Fnsonsa Sausages with Garlic Pepper Tonsonsaovcr

(Fnsensanssivr winlne

WsuBsIv 7590809
TGua99999L M7
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AN 99-
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SHAKAYEOTERSALT) POTERHOTESEICY SEITE GOVE GRS

French fries with salt French fries with hot spicy powder French fries with cheese powder
(WsBEW59%F 5300GY B 59%F 598009 (UTT, (WsuBWs9%7 5989
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WANI TSUKUNE TERI

Crocodile Meatball Skewer
with Teriyaki Sauce
lave1ViTuehavagsEenii

1
WANI TSUKUNE SK10

Crocodile Meatball Skewer
with Salt Sauce
Ui tvvemvadnga

BT AV (W]

VANI NUSKI MORT

Assorted Crocodile Skewers

iavgtvenismnad

e LS (0

WANI BLACK PEPPER

Grilled Crocodile Skewer
with Black Pepper
wlaRevervanwerityesh

ISR 0D

WANI TERT YAKI

Grilled Crocodile Skewer Grilled Crocodile Skewer

with Teriyaki Sauce

Eoiis _

e H(0J

YANI SM?EYAK]

with Salt
viRevemvanda
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HAMBURG OROSHIRHAMBURG CHEESE§JHAMBURG
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Choose one sauce for Wagyu Steak

NO109 GIREdeEorE:
WAGYU "BEEF"STEAK SIRLOIN_STEAK

\Wagyulbeef{Steak eIt 1 N Care)]
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BHYTAIEZBANTES -
TWHR7c) ODREIIZFESH L.
EEICHADBHZDHEHFHTT,

& The “Imobuta Pork” is

raised on sweet potatoes, resulting
in tender meat with a sweet,
flavorful fat.

# The premium “Benja Chicken,’
raised on brown rice,
has pinkish, tender and juicy meat.

# "TAwaym" Asldinsawsibeun
l@gvaradnonasy tWalludsuy Uu
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RPORK{ZICHICKENISTEAKS
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Choose one sauce per Skewer
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KU S H l VAK' SALT  TERIYAKI KOREA SAFOOD
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JAUSESIRLOIN [AUSEHARAMI] [AUSEROSU JYOTAN (GYUTAN
Australian Beef Tenderloin Australian Beef Skirt Australian Beef Loin Premium Beef tongue Beef tongue
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IAUSEKARUBI MINIFHOT, (GYUNLIVER! TONTORO
Australian Beef Short ribs Shrimp Mini Scallops Beef Liver Pork Jowl
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No.2014 No.2010 No.2016

INEGI/ KARUBIBROKURA KARUBIABUTAKATASROSURBUTARKARUBI BUTAYHORUMON
Pork and White leek Pork and okra Pork Loin Pork Short ribs Pork Intestines
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Grilled Chicken Wings Grilled Chicken Gizzard Grilled Chicken Meatballs Grilled Chicken Thigh with Japanese Leek
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10.2007 [TORIFKAWA' MOMO ININNIKUR 07971 )VAGENENANKOTS Ul n0.2015 [UZU RAYYAKI

Grilled Chicken Skin Grilled Chicken Thigh with Garlic Grilled Chicken Cartilage Grilled Quail Eggs
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W SHITAKE (10.2019 JKABO CHARYAKIN 10207 [NINNTKURVAKI
m Shitake mushrooms Grilled Pumpkin Grilled Garlic
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FREE 19.-
KUSHIKATSU SAUCE TARTAR SAUCE
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BEEF | BUTA ' TORI f SAUSAGE UZURA NORI CHEESE
Beef Pork | Chicken Sausage Quail Egg Cheese & Seweed
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KAKI SALMON MINI HOTATE EBI IKA KIiSU
Oyster Salmon Mini Scallop Shrimp Squid Japamese Whiting
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NO.1906 © N0.1905 @ NO.1913 ' @ NO.1918 i @ N0.1915 @ N0.1904 @
SHISHAMO RENKON ASPARAGUS NINNIKU SHITAKE JYAGAIMO
Shishamo Smelt Lotus root Asparagus Garlic Shiitake Mushroom Potato
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N0.1902 @ N0.1903 @ No.1911 d N0.1910 { @ N0.1908

N0.2816
KABOCHA TAMANEGI NASU | OKURA SHIRO NEGI ANKO MOCHI
Pumpkin Onion Eggplant Okra Japanese White Leek Fried Rice Cake with
Whnov worTue »slro #90 nss(reulie Gurordn Sweet Red Bean Paste
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with mayonnaise
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Thai Style Deep Fried Horse Mackerel
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SHIRAUO KARAAGE KATSU TOJI EBI MAYO

Deep Fried Whitebait Pork cutlet with egg Deep Fried Shrimp with mayonnaise @
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TONKATSU KOEBI KARAAGE

NANKOTSU KARGE

Deep-Fried Pork Cutlet @ Deep-Fried Crunchy Mini Shrimp Deep-Fried Chicken Cartilage @
nynAndyuulonan fedesguudanan nszgndaulinemnsay
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GESO KARAAGE IKA NANKOTSU KARAAGE KANI KAMA CHIP

Deep-Fried Squid Tentacles Deep-Fried Squid Cartilage Crab Stick chips
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AssortedTempura iy 11 J8

No2102 Gk 3i}i]
EBIRTEMPURA
[Prawn)Tempura] '
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Grilled POI‘l( neck
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Grilled Beef,with Spicy Sauce
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You can choose soup
- ¥
@amirs

FIRIR—F R
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SUKIYAKI/SOUP. f
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[Refill

DOUBLE NABE f Ny Assp.msoui

MILD CLEAR SOUP

: \ . ‘ villauvudodu \
Original|Double Hot Pot ~ = m Soup Refill Fee RREE

Soup Change Fee 150"
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SHIRO SOUP < \

WHITE CREAMY MISO SOUP
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If you change the soup during your meal, an additional 150 Baht will be charged per soup. \
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KUROBUTA SHABU sa‘kap

Berkshlre Pork Shabu Shabu

No.312 &K@ No.311 B[R No.300 %2 No.331 REIX

Pork Chicken BfetSUtS Berkshire Pork
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Chinese Cabbage Spinach Epoj(i Mushroom Porrldge set
WnMe19 Usuigo (kaLvamod Kamamsummomu
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Chanpon Ramen Noodles Thick or thin uc{ondnoodles glafs Noodles Soybean Curd
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Chopped Chili Chopped Garlic Raw egg PONZU SAUCE
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Chilled[Soba
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WAGYU NIKU SOBA KASU SOBA

Wagyu Beef Soba Osaka Style Deep-Fried beef guts Soba

Tusio9972 @ Busl9(F9meo @
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MATCHA ZARU SOBA

Chilled Matcha Soba Noodles
TBusBrirvo/ (vu
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Tempura Bits Soba
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HIYASHI SOMEN
Chilled Somen Noodles
TouEn

L.
HE35O

Recommend

REHER
TEMPURA SOBA

Tempura Soba
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MANAO MATCHA SOBA
Matcha Soba With Lime
YsuIBUSTUBIT
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MANAO SOMEN

Cold Japanese Somen Noodles @
with Lime asu92lsom



Vg

Recommend

{TOKUMASA'BEEEJCURRYUDON

agyu Beef Curry Udon m
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d:_).a-j'w Udon noodles soup with Deep Fried beef innards
Recommend fnﬁqm CIUETIUSU (‘liﬂiﬁ?”@ﬂ)

T

E355 A

BES A
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Udon Noodle Soup with Tempura @ Udon Noodle Soup with Thin @' Spicy miso udon noodles with Thin @
manls=a690 Sliced Pork  aauygufla Sliced pork aﬁwymﬁa
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Aosa seaweed udon m Standard Udon Noodles Soup m Cold udon noodles @
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Thin Established in 1988, Osaka'’s long-standing garlic ramen classic
Noodles “Tenyo” Try the original garlic-flavored ramen!
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HIRA-MEN
Flat Noodles
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FUTO-MEN
Thick Noodles
]
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HOSO-MEN
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Noodles
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Flat Noodles
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Thick Noodles
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‘”DEMIGLACE KATSU CURRY
Demiglace Curry with Pork Cutlet
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JOTO CURRY
Basic curry rice
Tlamis sievn @

. JOTO‘KATSU&CURRY
B%w Pork cutlet curry rice -‘%‘:
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Spicy Minced Porkl and|MisoRice]Bowlwith
Chopped Roasted Pork
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?J-;a'&) : — ' Wagyu beef Rice Bowl
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YAKINIKU DON TEN DON KATSU DON
Stlr-fned beef with BBQ sauce Rice Bowl Tempura Rice Bowl Deep Fried Pork Cutllet with Egg Rice Bowl
romniodiosed @ VIUKINIs=5IN @ VI mMymaeABAua-ueu @

Fo—n—3 LLEEET 3
CHASHU DON TORI KARA MAYO DON BUTA YAKINIKU DON
Chopped Roasted Pork Rice Bowl Deep fried chicken with Mayonaise Rice Bowl Pork Yakiniku Rice Bowl
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Garlic Fried Rice
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Rice, Miso soup, Pickles
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Egg Rice Porridge
Tndiulaty
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TAMAGO SOuUP

Egg Soup @
fufly

Miso Soup
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Aosa Seaweed Soup
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You can choose Rice ball filling
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SALMON

Salmon
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Spicy Roe cod
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Bonito flakes
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Grilled Rice Ball
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No7853) ;gqmgghbm KUROMITSU,;MATCHA

KUROM!TSU;&K!NAKON‘\

TOFU WARABIMOCHI

E Tofu-Based Matcha Warabi Mochi with
TOFU WARAB"MOCH' Brown Sugar Syrup
Tofu-Based Warabi Mochi with Brown Sugar Syrup — mmfzﬁﬂanm61tfl'ﬁnﬂ'nwta‘§wsaun?uﬂmtmaaqfﬁiﬁ‘

and Roasted Soybean Powder
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VANILLA ICE CREAM

Vanilla Gelato
YoAAsusaniiaan

(No.2801)w HiFE A R
MATCHA ICE CREAM

Green tea Gelato
loAAsusaviivy

Vanilla gelato with Brown Sugar Syrup and
Roasted Soybean Powder

orASuoianTsyantmEo0 ua-soanTsia

N B4
ANKO/MOCHI YARTIMO'ICE @

Deep Fried Rice Cake with Sweet potato with Ice cream

Sweet R.ed Bean Paste R ualoAAsn
winaa ua-tuen —

(Nosor BIEILVFT 51
YAKI'IMO,ERENCHIFLY
Deep Fried Sweet patato

uvomman

(NO.2817) 8!@ 3
KUROMITSU KINAKO'MOCHI

Rice|Cakes)with|Brown'sugar syrup and Roasted
soybean powder Ty37908076l97 lvwvoanasy

Fresh Cream & Swoet Red Bean Paste in
Japanese Crispy Monaka Wafers

Tnenamsuanua-fouavmom
(No2819) 5ACINT T
. 5 CHINKO PARFAIT (No2e18) EMENTT
‘,'Lc’e Cream with Banana OKAMA pARFA'T &

and chocolate chips
Ice Cream with Banana and\

'N’)l'ﬂﬁ'l@ﬂﬁﬂf’ﬁ/ cornflakes and chocolate sa}ce

Winensany @ .



2-hour All-You-Can-Drink Party

&R 31 AR MFNES T TRED A, VIPAH —

WABHRALOBFIEFRE, AT E TICEFH

Course

FRUMBOY — ER D ERTT BEEIX4AR

Esyminls3iwusimdinsu 1 iu BsSulawrz:anAindu 4 Muduld ua:aavavaivkudgvuae 1 3u
Hlusumwilusunadriksu 4 mu Bsimidusimwiay luawsalssouauluslusuduksavas VIP la

B Prices shown are for one person. BMAvailable for 4

or more people with advance reservation only.

BVIP cards and other discount coupons are not accepted. MThe Photo shows 4 Servings.
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Pork Shabu Salad
aaaryy 51B0sou 3 slavevdud
OF X HE

Fried Chicken with Tartar Sauce
Taduov (Tdnaasiagoamsmsuvudgiu)

O3 L RORTE HitH5R

OXBNRIS3MERY &bt
Today’s Three Kinds of Sashimi

Kansai-style Chicken & Pork Hot Pot
KalwkyAulaugUalodauls

\\0\“!0/?///

N KARAOKE Course

No86327 / 4
Price per person

‘51 500 Baht

. After a one-hour meal with all-you-can-drink, enjoy another hour in a karaoke
: room with all-you-can-drink included
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wsouinSootiuludu

ASFTERAAG1REEEET,
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04955 LKRVEE
Beef Tongue with Grated Daikon & Ponzu Sauce
audodouluehoidswwsousodwoud

@5 A
Udon Noodles
adv

ASF TV — LB, TRNSHBASATL—LTRBETETEEZES,
After the meal, you will move to the karaoke room. The following four 5 dishes will be served there.
asandeluiikovmsiloin: mois:assuwyduawBiklukova:

®ixE
Boiled Edamame Green Soybean
aous:au

@RNDEF YT
Fish Skin Chips
KUbUalusauaunaansau
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Butter Corn
gnlwanawg

Ofud- % & &8

gtlsaliaodendiin

OrF 7514
French Fries
Jursonaa

BAAR73 - RSV~
LYRERRET
Choice of Seasoned Cod Roe Mayo
Salt, Spicy, or Cheese
1donusvsald: meovualivanuulnin:
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Wagyu Beef Yakiniku Sushi Roll
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No6631
Price per person

MBI HENRCES5HELDHD
1 2 O O Enjoy Both Japanese and Thai Cuisine
y BO h-l-tm‘mnﬁuﬁbvﬁmmdqm(mmuﬁm

2-HOUR ALL-YOU-CAN-DRINK It12 2-HOUR ALL-YOU-CAN-DRINK
ems

OIE5FvTDHY55 OhLvLsvr—7
Burdock Root Chips Salad Tom Yum Kung Soup
daagllnlu (adasinlnlunoansau)  dudiav

OFEF BN —T7— FY—R e ARBORIF21ERY &bt
Shrimp Sashimi with Spicy Seafood Sauce & Today’s
Two Kinds of Sashimi Avuguidaiuazs13i0sou 2 stavaviul

OL/N=51 @@L hOBES
Stir-fried Liver with Garlic Chives Grilled Pork Neck
Adurangy1e ADKEL

QLA Fr—1> OEEH T
Garlic Fried Rice Fried Chicken (Karaage)
dWans:tigy lAnaamsia:in:

O 1Y—>v—t—Y [ DV WN
Isan Style Sausage (Northeastern ~ Papaya Salad (Som Tum)
Thai Fermented Sausage) ldnsonsau  duda

05 1 AR BNHA O@7ARIY)—4
Thai-style Pork & Chicken Ice Cream
Hot Pot loansu
ruplwkynulaalodlne

Choose

Vanilla

or Matcha
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