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FISH OF THE DAY
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Sushi &3]

NIGIRI SUSHI

1 pc./ set

Wagyu 495

2 pcs./ set

Ama Ebi NTERIN 245
Hotate vesed 245
Unagi ianlva 245
Hamachi aund 285
Salmon Harasu vaalatumausu 215
Hokkigai westlnun 195
Salmon urausu 195
Maguro win 195
Tako vuaamiin 165
lka dawiin 1959
Ebi i 145
Shime Saba u: 145
lzumidai 34iila 145
Tamagoyaki taivau 125
Assorted Salmon Lover 495

ABU RI SUSHI 1 Nigiri Sushi, 1 Aburi Sushi,

3 Maki, 3 Sashimi & 1 lkura
2 pcs./ set

Hotate Aburi veusdeisin 295 Ume Sushi

1 Salmon, 1 Tuna, 1 Hamachi,

. . 1 Ama Ebi, 1 Tako, 1 Hotate,
Hamachi Aburi aunasnali 225 1 Hokkigai, 1 Unagi, 1 lkura & 1 Ebiko

Salmon Aburi umauausinaln 215

Maguro Aburi pinthaln 215 Take Bento 1,380
a & o Sashimi Hamachi, Salmon, Maguro

Ebi Aburi sty 185 Sushi lzumidai, Ika, Ebi, Ebiko, Kappa

Tako Wasabi, Chawanmushi
GUNKAN SUSHI

Salmon Harasu Aburi viawlaumeuautnan = 225

2 pcs./ set Mastu Bento 1,780

Sashimi Hamachi, Salmon, Hokkikai, Ama ebi

lkura Sushi tiauaauen 325 Sushi Maguro, Tako, Hotate, lkura, Tamako

Ebiko Sushi T 25 Hotaru, Shirauo, Chawanmushi

i | P ) , : " G
=5.1*;1'ﬂU"‘l'l-"lEj‘.-"l'E: [ %N dumplp llsoua g . rices are in Thai Baht net. If you have any concems regarding food
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MAKI MONO

5 pcs./ set
Combu Maki YUMTANAUN 295

8 pcs./ set
Sake Maki umusuini 1925
Maguro Maki wminuni 195

Kappa Maki u,m\mmtﬂﬂumﬁ 1565

MAKI ROLL

8 pcs./ set
Wagyu Roll misisa 545
Unagi Roll ialvaisa 495
Salmon Roll uzauauiss 399
Salmon Spicy Roll uzsueualidisa 345
Salmon Tempura Roll wmeusummfszlsa 325
Ebi Tempura Roll fanus=isa 245
California Roll uepavesiileisa 225

TEMAKI

| pc./set
Salmon Yaki Temaki wsauauenfvand 175
Salmon Temaki uraueumini 165
Tempura Temaki wunjszinni 155
Kanimayo Temaki asmjgamni 145

CHIRASHI DON

Ikura Don dnnihlalauaaueu

Kaisen Don dnawiinansusu

Salmon Don dwihdausausu

Tekka Don damiinampiy

Salmon Spicy Don dmwinawgaueualld

1?|JL|ILI3IIL FNULieiNsatala TsaLdsnineunaunsdsannng « All prices are in Thai Baht net. If you have any concems regarding food qie ease inform your server prior fo ordering.
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000 C00
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Made to Order

SALAD 454

“Cucumber Salad” 175

Royal Project’s Japanese Cucumbers, Mirin, Shoyu,
White Sesame, Sesame Qil
adnunIndLlu

“Spinach Salad” 175

Royal Project’ Spinach, Homemade Sesame Dressing,
Himalayan Pink Salt, Homemade Sesame Dressing
adndnlananan

“Potato Salad”

Moncham's Potato, Japanese Cucumber,
Crab Stick, Japanese Nut, Shallot, Egg.
Homemade Mayo, Nori Seaweed
adniurlsslauun

“Tako Salad” 295

Octopus Tentacles, Royal Project's Mixed Oaks,
Homemade Goma-Shoyu, Shrimp Roe, Japanese
Cucumbers

adaviuandainin

“Shiravo Salad” 295

Deep-Fried Shirauo Fish, Royal Project’s Mixed Oaks,
Japanese Cucumber, Homemade Goma-Shoyu
afnadu dsvinsauTaainuzlae

“Onsen Garden Salad” 295
Chiang Mai's Farm Raspberry and Blueberry,

Royal Project’s Mixed Oaks, Japanese Cucumber,
Radish, Walnut, Homemade Sesame & Ginger Dressing
adndnualdsiy lradneain @svinfautiadnanis

“Salmon Salad”

Norwegian Salmon, Royal Project’s Mixed Oaks,
Japanese Cucumber, Fresh Tomato, Homemade
Goma-Shoyu, Salmon Roe

adautauay \@sWnsautaalnusie

“Tuna Tataki”

Pan-Seared Yellowfin Tuna, Onion, Radish,
Homemade Ponzu Sauce, Spicy Daikon
adnidesni insATA smsaTanaud

“Kaisen Salad” 445

Norwegian Salmon, Yellowfin Tuna, Ehime Hamachi,
Octopus Tentacles, Royal Project’s Mixed Oaks,
Japanese Cucumber, Fresh Tomato, Homemade
Goma-Shoyu, Salmon Roe

adnlanAusin @sWnTautaalnuslae

“Beef Tataki”

Raw Australian Angus Tenderloin Sliced,
Onion, Homemade Ponzu Sauce, Spicy Daikon
adaaduly BMULLLELNY FIAMIETEANaUT

svndnssiiuan "I.='_I’=J"'|'l-"|51f.-"|"f: | wnmuusienynsaiiale Tise IN4IUNAUNT9AIR1INT « All prices are in Thai Baht net. If you have any concems regarding food allegies. please inform your server prior to ordering.
! ) Y ¥ e g )
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STARTERS z==#iiL

“Edamame” 155
Young Soybeans Topped with Himalayan Pink Salt

nlr qil -:‘f W ql - W = = os =i
ﬂ'JLL‘i‘::Eyﬂiuuﬂ‘i‘ﬂu‘] INUTATINAENADAUIREIATUN

“Chawanmushi” 155

Japanese Steamed Egg Custard, Dashi Stock,
Mushroom, Shrimp and Yuzu
Taigju

“Tako Wasabi”
Octopus Tentacles, Pickled Wasabi

nlnzgil

“Hiyayakko”

Kinu Tofu, Dried Bonito, Homemade
Tempura Sauce, Spring Onion
wviEumaTea lsadiadarlaudi

“Crispy Salmon Skin” 165
Norwegian Salmon Skin, Hon Dashi, Himalayan Pink Salt,
Black Pepper, Tempura Flour

villaurauaunannsay

“Home Cut Fries” 165

Moncham'’s Potatoes, Himalayan Pink Salt, Truffle Ol
TudFian @SANTauNILTIUTE uar dndunaniwiia

“Eihire” 195
Grilled Stingray Fin, Homemade Spicy Mayo Sauce
AruLansiuugLugnuuiniou

“Miso Glazed Eggplant” 195

Royal Project's Japanese Eggplant, Homemade
Miso, Spring Onion, White Sesame
uziladn anreTeailrzaasidudy

MELVATE | VNN satiale Tsmud:

“Salmon Harasu Shioyaki” 195
Grilled Norwegian Salmon Belly, Himalayan Pink Salf,
Japanese Daikon, Pepper, Lemon
Nasanuganaueninas

“Gyoza”

Homemade Pork Dumpling, Tempura Flour,
White Sesame, Spring Onion

Lﬁmf&ﬂ‘lﬁwuu m'_'lqmqnmua‘lmé'rijﬂu

“Chicken Karaage” y L1

Deep-Fried Chicken Thighs, Flour, Ginger, Shoyu,
Homemade Sauce

“deamaimﬁtﬁﬁu ninfaTeaiundes naudauas
neziiay nanlvinsauuan ﬁu@fﬂu

“Salmon Korokke” 255

Norwegian Salmon, Potatoes, Egg, Flour, Breadcrumbs
wrauaulpsaning

“lka Karaage” 265
Squid Tentacles, Flour, Shoyu, Ginger Glazed,
Homemade Teriyaki Mayo Sauce

wuanlaminnan

“Tempura” 275
Deep-Fried Shrimp, Deep-Fried Mixed Seasonal
Vegetables, Homemade Tempura Sauce
waszeiudnanmuggnia AfrinSauirgeatlanlautis

:
1AUNTTAIBNNTE o All prices are in Thai Baht net. If you have any concems regarding food allegies, please inform your server prior fo ordering.
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“Japanese Pumpkin Soup” 225
Japanese Pumpkin, Japanese Sake, Heavy Cream,
Butter, Onion, Croutons

pilinveediu

“Japanese Clear Soup with Izumidai” 225
Izumidai Fish, Dashi Broth, Carrot, Turnip, Shoyu
ldtuinla fullandedla

DONBURI ##

“Tonkatsu Don” 285

Deep-Fried Kurobuta Pork, Japanese Rice,
Miso Soup, Homemade Pickled, Onsen Soft-Boiled Egg
davtmyalsynzguuilines @vinsautaansing qulile:

“Saba-Don” 285

Grilled Mackerel, Japanese Rice / Miso Soup,
Homemade Pickled, Onsen Soft-Boiled Egg
dranthilanmiuztne snmetaainasenn quiile:

“Oyako-Don” yAL
Original Donburi Dashi Stock Cooked with Chicken

and Organic Egg, Japanese Rice, Miso Soup,
Homemade Pickled

dranthln Auateliuazteagnsiusiiiu

“Katsutoji” 325

Deep-Fried Kurobuta Simmered in Dashi Sauce
and Egg, Japanese Rice, Miso Soup, Homemade Pickled
dnantiwmyalsyncnan guaeliuasmeagrsausify

AYLF (Donbur) An lydndiaTamnieg
- I % - = o - -
AMdnsyivanetnudn Jaudsvunluau
naege fedthuumihivainvang Matledn?
o7l 14 Snepuuilman dusiu

aays dvanglezinn TaFanazanaliaiy
4 w 1 ar - - 1 i qnd
wFaILumMin Wwiaawineseman fe AuEn
3 1 v i s v o L
wuiutealaun Andang Teaninzds Rase
laduds wuds uanantihdfaviieug
yazad @iy gua chavtilelue)
Bnzzia dnamthlanan dudu

W% « All prices are in Thai Baht net. If you have any concems regarding food dllegies, please inform your server prior fo ordering.
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“Buta-Don” 325

Grilled Kurobuta Pork Belly, Japanese Rice, Miso Soup,
Homemade Pickled, Onsen Soft-Boiled Egg
%wawﬁﬂwgaﬂu%’uﬂnmaacﬁﬂu SANANNARL

“Salmon-Don” 350

Grilled Norwegian Salmon, Japanese Rice,
Miso Soup, Homemade Pickled, Onsen Soft-Boiled Egg
TNt Lanurauaueng

“Una-Don” 695

Grilled Japanese Eel, Japanese Rice, Miso Soup,
Homemade Pickled, Onsen Soft-Boiled Egg
dravthilan vaeng

“Wagyu-Don” 875
Grilled Saga Wagyu A5 grade 80 gm., Onsen
Soft-Boiled Egg, Japanese Rice, Miso Soup,
Homemade Pickled

Famtiiidanear 1fangs AS
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B AR
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NOODLES sz

“Yakisoba” 275

Homemade Japanese Noodles, Kurobuta Pork,
Local Seasonal Vegetables, Beni Shoga (Red Pickled Ginger)
uzvildanyuas in

“Tenzarv Soba or Tenzaru Ramen” 295
Chilled Soba Noodles or Homemade Ramen,

Assorted Tempura, Yuzu Peel

Teusifiu vdasuuadu @amulseinuasts

“Tempura Udon”

Hot Udon Noodles, Assorfed Tempura
99 I@fHnTaunanulstuasdnmuyse

“Mentaiko” 315
Homemade Ramen, Japanese Cod Roe, Homemade

Spicy Mayo, Himalayan Pink Salt, Mori-Tama Egg Yolk,

Japanese Chili Powder

s lalautning (ldhlanfan) 1sesasaewdntiudgilu

“Spaghetti Spicy Hamachi” 315
Spaghetti, Grilled Ehime Hamachi, Dried Chili,

Garlic, Olive Oil, Sweet Basil
alnnARLa1E RN STANTN LA

“Hiyashi Chuka Ramen” 350

Homemade Ramen, Assorfed Tempura, Carrot,

Japanese Cucumber, Crab Stick, Tofu, Wagame
« 4 o

TUNIEUNTUATEY I@FHANMUL:

Ineuwgnd | wnvin

MAIN DISHES x1>7+¢yoa

“Saba Teriyaki” 345
Grilled Pacific Mackerel in Hot Pan, Royal Project’s

Seasonal Vegetables, Japanese Rice, Miso Soup
Usmuszeteaaladyiu @swlunssnziau

“Sake Kabutoni” 365

Simmered Norwegian Salmon Head, Shoyu, Mirin,
Japanese Sake, Hon Dashi, Bonito Flakes, Shiitake,
Carrot, Japanese Daikon, Ginger
FlanuTaneusuisn

“Buta Kakuni” 375
Braised Pork Belly, Japanese Garlic Rice, Miso Soup,
Pickled Ginger, Homemade Sauce
wgmu%uémaaﬁﬂmﬁmiﬂu QMa:qué’u

“Sake Amiyaki Kohan” 395

Grilled Norwegian Salmon in Hot Pan, Royal Project’s
Seasonal Vegetables, Japanese Rice, Miso Soup
urauauenstealuviinsey @nsaudnendlunssnsiou

“Ikayaki” 395

Grilled Whole Japanese Squid, Teriyaki Sauce,
Lemon, White Wine, Butter, White Sesame
Uamiinditughezaaimnasent

“Unagi Kabayaki” 790
Grilled Japanese Eel, Homemade Kabayaki Sauce,
Himalayan Pink Salt, Japanese Rice, Miso Soup

a1 A I as
UanInaqiluinsangidiaenage

,
oy i RERRL S = H R ABA GAMERAS v e . == 22 i = A ¢ = : Rt i ' i
AN UA LA [UsALAIwinduUnauUnIsadannig « All prices are in Thai Baht net. If you have any concems ru:?.gqrf_ilr-ug food .:_;ilaglr;:us. please inform your server prior to ordx.:‘:rn-g.
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| HISTORY | | ™~ | .y
What is Shabu-Shabu?

91 Shabu-Shabu TMEe (demeuiienAiReLAy S abu _S abu
Hausing Liﬁﬂfﬁﬂﬁﬂ@ﬁhﬂlﬂﬂﬁ wT'}’LﬁLﬁmLﬁ‘m_ TR O Ty

Aulpenisannidlelimiundidneosiazvinadefananny

Cozy and Warm Dishes

. T viinmadldinanuuaiiaastfon -y igdnlulsmadiuluiomaoesy Tl wa 2405 dsvenuuemns "'QLE.TE’IE‘Z"
foufu Wiaveuan Winduves dnmatauazising i 20 iﬂﬂﬁﬂ"ﬂﬂm%’"‘um“;? qedls o Awdalemin 483 s sanxdeutiodu
drutima Sy qanamsEAaLy Tamf FaduiifidegnAeduiu Tfuridawn  wWessmensi nynylaFuniuliauun

i il X 4 s

e WAurynylianuadeedaiunedy uFes q luglisnadule uazlull w.e. 2498
W | } T W - !

mAusiRLunfigadiafieuiiemewiall  fladiumyssdueslulafieouazuns

< o e

qLuduY vanglgilu

SHABU-SHABU

Saga, lwate, Hakata 250 gm. 3,500
Saga Wagyu A5 200 gm. 3,100
Iwate Wagyu A5 200 gm. 3,100
Hakata Wagyu A5 200 gm. 3,100

L]

=y w ' A ; ’ rllr y
ABNITNIULL azGurinnsladinaslufyludanau Hokkaido Wﬁg}f u A4 200 gm. 2-?800
o guywt o a o W o .
welilimhguiisamseenvauasadnuaiainie _ . _
'aql'j_l'a')f'.%qiup]ﬂu%uLaqﬂjqﬁ}{ﬂq:ﬁﬂ@uﬁ’]’]uﬂﬂ’g’]‘uL‘?i’u;‘ﬂu KGQQShItﬂG Wugyfu Aél 200 gn‘]. 2)800
w oo ow W v o
wevaniiuaslady vidatraadlugl R .

Charolais Striploin 250 gm. 2,350
shabu-shabu (T st il iundureyas
amdituatheunn SeunmsFinlssnuiudeness Fuaud Kurobuta 250 gm. 1 :450
984 Shobu-Shabu Uufifadgnisfulseniuinziinagtin
i wmiialvunsinsinansufildeinmialnidnnelsaly Served with
Sutlszmuld svnsdszoniisafhemsimnzlutu . 1 A
- . ol Japanese Rice 100 % Sasanishiki from Sendai
fanmavunifiuanzlutagguuniidiiuzanmeizaz
yinldisanmeauguiiuieliiu shabu-shabu e Sesame Dipping Sauce, Ponzu
e e Assorted Local Vegetables
Tumiievhay ngavufiaded Ae Wauauns dhadasine o
wlunAudnsldduignieadlineu Wy wing s Eele
uazfindusmanretuyiRodanuau quaziliesnn
\aTaaslszmaguduardqadsauaslyduiis
Aumnzfunsimginy ildfeshumudeuin EXTRA DISHES Wwith Assorted Local Vegetables
duld Deneuszledlide wiluleqiudueslioy
vudavgieauiy  thavssgmihuidswinauanla

+990 Get more Kurobuta 250 gm.

Ao v &
NITUSVILLUR 8 Y

+1,950 Get more Charolais Striploin 250 gm.
+2,400  Get more Japanese Wagyu A4 200 gm.

9 L3
o & i =
UNRU sy y 3 2 wiln Ae

L L

=l - o |
1. U1 sziaruaunannag 979772
U, nexinuue warlyg savAuy vey
NALYT

+2,800  Getmore Japanese Wagyu A5 200 gm.

He = vy
2, UNUNDUA (rguauunduanasp
fsarAueunifen waz 219 iau

W v oA !
A uwauAaXnaunuen  dsudaauanlda

o A = oW |
VAUNLUIUD WTBlaIwmuaL

Assorted Local Vegetables

‘i‘ﬁﬁ"r"ﬁ’wﬁuLﬂUﬂq‘ﬁLﬁul‘ﬂﬂUﬁﬂaﬂ% | wnvinusiansuiiala Tusaedswineunaunisdsanyns « All prices are in Thai Baht net. If you have any concems regarding food allegies. please inform your server prior to ordering.
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One of Japan’s Most Popular Foods

GRILLING WHILE EATING

mmamuﬁqiiwq’w‘ua:Lﬂﬂajilluﬁﬂ?:i&srmmmqrm'q ﬂ'qlé{m:-wuﬁmaqémﬁamaq A iusaad
1001'3rj‘*f':f.m“-ﬁ‘%’illi':!mmﬁﬂiuﬁ]uﬂa:nﬂﬁﬁﬁﬁﬂ".wuﬂmﬁ'a.ﬂ ’i:ﬁqmmwmn%mrﬁw BnindndLddgie Wil
fiundmiumadeas ua:;ﬁﬁ’:ms.ﬁuﬁ'ﬁﬁ MUY defineuthaiuiisonseuuenaasn aeiulal
Y A K I N ' K U Lf:mvaai_lazl,m':ﬁfﬁi;lu Tnenanzilasnauazadnduiiten ihifilueaslufidulaenss Gsanaviliilslvgniiu
othamsvanenmenfumweieeiigfayzauhuzma dawalinilelnils

niddasluFeduedthen wie Yaokinku 219U

Sagaq, Iwate, Hakata 250 gm.

R O VI S 0 & o gd =
ﬁﬂ\‘ll.l.m'ﬂiflli'a?:_iﬂﬂ]j'\?'?‘ﬂu 2 ?ﬁ‘ﬂ?:iﬂﬂ‘.uﬁﬂm'ﬂ"lLﬂu'ﬂ

Saga Wagyu A5 200 gm. finushoriies iy wind s snaselhqiidndaTiasen Wl

Wlumu sruldusvimunuana et e wann

Iwai-e Wcjgyu As 200 am amﬁ’qm&‘-@ﬁq LSJ‘lQ'.Lﬁﬁ?ﬁﬁ’mhﬂmm&ﬁu hiﬁkmélwﬁ ﬁ°’?ﬁ'ﬂjﬁﬂﬂ?71!ﬂﬂﬂ°ﬁﬁ”dﬁwm
' ﬂqqm"l’.mmsdmaﬂ . Tagndlauin TAugTTUAUA LD » v & * o
HC!I(C”'(] quyu AS 200 am. 'ﬁfnﬁj;'jm:ﬁauﬁmﬁamﬁuumﬂfiﬂ.mq wa LU (s qqq;uaaquu&wqiﬁaiwaw

as 4 dy o= &
awnsa i inenedhauinaguuiisanniu

Hokkaido Wagyu A4 200 gm. o L Iaumzunsaniaay iwalnue
Yakiniku LAELENULRILAITUWLNED "LUREIN" T7UANMNT

: . S Vo v I o <
GrudnaziinAna Yakinika Tldegluidiniu Gq wedl lasunausauneNIIng~

X :
ranulednimnata ldlwwadeT anumnads

Kagoshima Wagyu A4 200 gm.

te Chri : fusnin A luanwnsnzuaniiue
Charolais Striploin 250 gm. Chef Tom

walanTiagiatialietes Ao artladelpen@niies

Kurobuta 250 gm.

pafapeawty e lvdielunenunsziaiuluuas

Served with
Japanese Garlic Fried Rice
Edamame
Assorted Local Vegetables
Miso Soup
Japanese Seaweed Salad

417 DISHES With Assorted Local Vegetables

+990 Get more Kurobuta 250 gm.

+1,950 Get more Charolais Striploin 250 gm.
+2,400 Get more Japanese Wagyu A4 200 gm.
+2,800  Get more Japanese Wagyu A5 200 gm.

Qﬁﬁﬁﬁﬁdﬁuﬂﬂﬂfﬁm‘iuh'lm_lﬁﬂéj'ﬂ‘é I inyhuufiawngatinle Tsaudwminmunaun1saaing « All prices are in Thai Baht net. If you have any concems regarding food allegies, please inform your server prior to ordering.
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Sukiyaki

Japanese Cuisine
NABEMONO STYLE

q?‘:mmduﬂ*mﬁw_u,mm GBIk 'u‘lu. frimuntuluadand
ﬁﬂqﬂ[ﬂ"h’l‘] J._",I“Jﬂ’T‘JLL‘]':?EIl.Iﬁf‘f_IWﬂ1‘1L£|.>’1'|'1L°'I’1\‘Iﬁ‘l.l ﬁ"iﬂ\‘l‘ilJLL]JLIWﬁW
Aa ﬁ‘lﬁﬂnu‘imﬁﬂ:yﬂumma’amm”ﬂ‘hﬂﬂu‘[*ﬁmmy'i.!m;mmn
lualadiuln 130n: (mumﬁmﬁqmm ﬂm U 15U ua: m'n)
grinuazlianusaulunia anifudsldiia fn u-a:-.muuauauq

T T i A : o
wazAendinaaeiu Tugnetalnddule eszqulunlansu Wa

X v i i 4
iaifiaugn tena annuasddegnifuadly fuasdiunaud s S U KIYAK'
-, v

argrinuinliiludsugeving

Ejﬁl—;l'?ﬁ%]"l’ﬁ?Lﬁﬁ}él"uiﬁl'.‘lﬁ%{uw}’lU'ﬁﬂﬂi"iiﬁﬁi“:’]ﬂﬁﬂi’ﬂl WFRINIAA Saga Iwaiue HGkGfG 10 gm 3 500

wiuAulmesalugiaulalull 1923 Fuetsdevangunslu

Tndefnsoas wazfinuduinnludulalatihely fuitamin S a g a W a g y U A 5 200 gm 3 '| OO
| ' v w - . r

dngmnlunzienslaeglulammwinan fuesiuaiennalad

S N | C 1 /gy U A5 200 gm. 2l L0
Afienulag i Hakata Wagyu A5 200 gm. 3,100
Hokkaido Wagyu A4 200 gm. 2,800
Kagoshima Wagyu A4 200 gm. 2,800
Charolais Striploin 250 gm. 2,350

Kurobuta 250 gm. 1,450

Served with
Japanese Rice 100 % Sasanishiki from Sendai
Miso Soup
Assorted Local Vegetables
100 % Certified Organic Mori-Tama Eggs

" EXTRA DISHES Wit Assorted Local Vegelabies

+990 Get more Kurobuta 250 gm.
annuiﬂmmnmu.ﬁuaummﬁﬁuTmumwmmu‘lrjmmmsammmu
wnaamiedaladdula qRenniAuladaFusdous so-vo T +1.250 Get more Charolais Striploin 250 gm.
Yihiena aun wardan Ugdlunssnziee nesnzanAulaaasuTy
AsENLIAENAULLL ilydn 'Jj'::qLLU'U'LE‘mﬁm?m anuaaldinzifauAu +2,4OO Get more JODOHESG WGgyU A4 200 gm.
AuRurula AU ALy ‘iﬂﬁ‘ﬁﬁﬂ‘ﬂ?ﬂﬁﬁ‘qﬂﬁm‘aijﬂﬂﬁ mn
raawnuteldRudmiuusas mufiuinay Ineseilantfidln +2,800 Get more JODOHGS@ WGQYU A5 200 am.

fiamll
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Yunaun 1 . IUADUN 2 . VUABUN 3 X vuURaUN 4

S gjaiuile B Idiieaaly/ e e, (. ladnasly

< :
UUUNTENE lunsene

mmﬁmﬁutﬂuaqaﬁu‘lwmmmﬁ | wnviuuiasuliala Tlsaedsmineunaunisdsanyns « Al prices are in Thai Baht net. If you have any concems regarding food allegies. please inform your server prior to ordering.
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Essential Eating

l Northern @

Speciaties

“Tom Gai Mhong”

*Mhong" Hot and spicy soup Mhong'style with
local herb and chicken.

auInsanAdudu waum;u‘lw&ﬁuﬁmmﬂﬂauuéu
2FAENAUNADUANUULLIANIZURIUTIS

“Phad Ka-Prow”

“Thai” Stir-fried Thai basil leaves with bird’s eye chili and gariic.
HANZING FAUNAMILIL LEATauLL Ine

» Saga Wagyu A5 80g. (Beef
* Australian Charolais (Beef)
e Kurobuta (rork)

* Chicken

750
450
280
250

“Gaeng Hung Lay” 280
“Burmese" Northern style pork cumry with home-made pickled.
unefaasaTAnaA AuLLLaiuaIuN 1@sHARNAas

“Khao Phad Mun Nuead” AL

Fried rice :Nifh AUS beef fat.
d1aindulile @nsaumiauq
* Saga Wagyu A5 (Beef)
» Australian Charolais (Beef)

“Yam Salmon Zaab”
Thai style spicy sliced salmon salad.
uranausauty W5 1Hnalag ne o

NELWANE | NN zatiala Tise

IMAile

“Pla Salmon”

Thai spicy deep-fried salmon with spicy sauce
and Thai herbs.

naaugauaunan @Afinseututinausadadu
uazenayulngng

“Pla Nuea”
Thai spicy beef salad. grilled Australian beef with

spicy sauce and Thai herbs.

L
o

N « € A Y o & o v
nanladslsiad @sWnsauiuiausadngnu
uazinayulng ne

“Nuea Yang Jim Jaew” 650

Grilled marinated beef with spicy dipping sauce.
dahAntuniingeatins Bwndaufutinauussain
“Gaeng Massaman Nuea” 450
Massaman curry with beef, mild, savory and slightly
sweet curry with fragrant spice undertones such as

cumin, cardamom, cinnamon and home-made pickled.
snatfasiuile sadidy veundurseana @unduineinees

“Gaeng Massaman Lamb Shank” 890

Massaman curry with lamb shank. mild, savory and

slightly sweet curry with fragrant spice undertones such as
cumin, cardamom, cinnamon and homemade pickled.
pnadaduanuns sadudy vaunduAToana

-od lav ar vV =4 =

Lﬂ?ﬂ@ﬂﬂwﬂﬂﬂﬂuﬁz‘lﬂ‘) nTalsh

15 o All prices are in Thai Baht net. If you have any concems regarding food allegies. please inform your server prior to ordering.
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S8 Savor Indigenous
i European Tastes

Jruugsruamelsl W Thiiteludsmalne
LL?ﬂﬁ:mméﬁmJ‘i?'uqdﬁau iuﬁ%;ﬁ'um?mamﬂ.a‘
q‘l;?'dm%'u'd‘r:ﬂ'1u‘lm"t°ﬁ('§"‘a<1ﬂ”m sanflufiauuny
pulveataunsvate omnsglrAugluuuazgnun
ydsdiiazedng o sy lulfunmawdau
FunandlBzemnsunennstne msfinlsznudud
arfulssmuiiasadn suadususu ez luliniu
WEouRUTIRE Fensvauiautl Gand resar Tae
Ay fwe  enwsSemindes 7 awng
VAN pudIdL uazaavnessurawmuuas
IA3adRL ?Tj'aﬁmmma'.u_'u'i;llam%mﬁmt?mztLLuuﬁ

"}Q‘,ﬁiﬁJ“._.“l‘l-‘TEWﬂ‘r‘lﬂﬂilﬁ\‘!LLﬂl 3-4 U ‘laJ'a‘u?‘.-a 12-17

-
U LAEVILAET

WIARN Tuamnsdmi@eulsunnutauotunsnas fanssuismsRnTRaREwY
LLaZi‘Wﬁ‘ﬂ‘%\‘li‘ﬁ“ﬁﬁmﬂﬁ'ﬂﬁﬂtm‘i’w wrarndadaduimlageminsdnndey  wezd
UM Eges -,a‘a::;zwia::ﬁma::ﬁaﬂv?:ﬁ'u":'muﬁﬁ‘mmgLﬁ%ﬁ:zﬁnﬁ Wy wiaslugauan
fifingeraseuzdemeundn ﬁ:a‘ﬁﬂu’tﬁl.ﬁui'muﬁammswm::ﬂqmlaaﬁu'tuﬁ'-ﬁ
ﬁﬂaﬂnu:ﬁamﬁ ?u"mﬁﬁﬁhmﬂum1r‘1’|?ﬂﬁﬁ!ﬂﬂﬂﬁ&%&L-;Hlﬁﬁﬁwuﬁdﬂﬁﬂﬁh stluunes
Wunnadn duanndn 350 wiie l,l,téi'ﬁ%;ﬁ'ﬂﬁfugﬂuaﬂ'wEﬂt.ﬂm‘luﬁﬂjﬁm W alunai
dnnzlsil wvuin g3l il sAled sounh 34031 uevdauss Huku

.
»
e
-

SALAD

“Caesar Salad”

The heart of romaine lettuce, croutons with
crispy bacon and deep-fried shrimps.
inadnAaalullenan 9 nsau 9 AnlATINITUaN

B infauihadndmisamavauiuai wiaufenan

“Smoke Duck Breast Salad”
Healthy fresh mixed vegetable salad with
smoked duck breast, Microgreens and
orange, served with a balsamic dressing.
ﬂmﬂm‘uﬁ"s’wﬁﬂﬁu @inFaudnadnan
lulasnu du uazgeaiasiin

SOUP

“French Onion Soup” 320
Caramelizing the onions slowly in butter with
home-made stock and crouton on top with melt cheese.
mviveu sanaunaay @swnsauauuilenda

“4-Mushroom Soup” 320

A perfect combination of local mushrooms with truffle.
Tiin 4 rilafinaunauiusulasamAnesa

smiasuiuanaiulnamand | vnvhuuiiensuiisle Tsaudswininunaun1sasnins « All prices are in Thai Baht net. If you have any concems regarding food allegies. please inform your server prior fo ordering.
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PASTA

“Spaghetti Aglio e Olio” 350
A deliciously simple Italian dish of fresh garlic, olive all,
dried chili, crispy bacon and Parmesan cheese tossed
with freshly cooked spaghetti pasta.
dualunaAdatunsyfien thifuuznan wWenuws
IUAAUNTAL UAZNITILTIUTA

“Spaghetti Bolognese”

A classic spaghetti pasta with mince beef,
Saga Wagyu and tomato paste.
alinaRTeauzidammdudy sausuibeuninen A
AuitianinesesmuuuuatuanEe UL

“Spaghetti Carbonara”

A classic spaghetti pasta with crispy bacon and
118 =« H n
parmesan cheese. Ribeye Steak 950

alnneaAluugn lsamedanisiuTIuLasiuAauNsa L Grilled ribeye steak served with sautéed potatoes
and black pepper sauce.
Lﬁﬂdduﬁutmauﬁmﬂuwﬂmu@u \@svipiuTaanTn Ins
uazsTulFanue

MAIN DISH
“Braised Lamb Shank” 990

“Grilled Salmon” 690 Slow c::c::}ked Icllmb shank in cirich rec{ wine sauce.
unsaunle ineau q Tureainiuae utuvaunduayuing
wazalsun

Grilled salmon filet in an oven with home-made lemon sauce.
Uanugauaueslunieuitety Lﬁi“w@:ﬁ’uﬂﬁamauﬂu 2908IANAY

“Braised Charolais Beef” 790 “Saga Wagyu A5 Steak” 1,750

Slow cooked Australian Charolais beef in arich Grilled Saga Wagyu AS strip-loin 150gm. served with
red wine sauce. black pepper sauce and sautéed mushroom.
Lﬁaﬁ’wwﬁmﬁéjuﬁqﬁlﬂéau 9 luzealaduag aurjuvaey a2 insa A5 druduuaneIinquuniauazan
ﬂfa“'ua;guiw& naralsun i@sWaiuTaaninindn uaziintiniue

'1%'1-‘J'1_|’I'1-’|Efe'l% nninuudinmseiinle Tismudswiiniunounnsdswnmg « Al prices are in Thai Boht net. If you have any concems ragarding food allegies, please inform your server prior to ordering.
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DESSERT -+

Affogato

larnsuintaansameniunieawnsals

Onsen Affogato

larnsuunaan Inlasiamiaadiaiimasdudy

Chocolate Fudge Brownie
umqﬁ%ﬂimtmgmﬁﬁu ldsnindaulamnsu

Warabi Mochi & Panna Cotta
Mnsiiludgrsaunu IESWLLNIUIABAM
ML aus et AU

Homemade Hokkaido Toast

& Ice Cream
auuilsaan Inlalauun sraaavwitlaninu
LLa:ﬂﬁaaLﬁ?‘mgﬂq dsinsaulamnsuuuaaninia

Mi ZU Mochi

= ': tJ I = W c:; =
Tuaveatuuugilu @svnsaunsiaauning

Warabi Mochi

a & 1 Y e =
muu‘lﬁmrgﬂiutum,‘lu ﬂﬁ‘ﬁLﬁﬁqﬂUNﬂﬂﬁﬂquﬂz

Homemade Mochi
'l‘.amumiu%tja'.lqu gnsvinutiat

Red Bean Soup with Mochi

Tu%tﬁaﬁu Laﬁ'wiufgﬂﬁmm%ﬂu

Green Tea Mousse
yarden dsndaunaliinuggnia

Homemade Ice Cream
Matcha, Hokkaido Milk, Vanilla, Chocolate
lamnsulauium

Mochi lce Cream
Tudaanldlaaniy @dnsaunaliianmunania

Daifuku

oy LLﬂx‘iL‘MﬁEl’)‘léiJiﬁﬁ’) LAY
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