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FIS OF THE DAY

by Chef Big & Chef Tom
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Sushi 53]

NIGIRI SUSHI

1 pc./ set

Wagyu i 500

2 pes./ set
Unagi idalva 285
Ama Ebi fwu 250
Hotate wesed 250
Hamachi auni 240
Salmon Harasu awlausaueu 220
Hokkigai wasilnun 200
Maguro yih 200
Salmon ugauau 195
Tamagoyaki i 170
Tako wusdamiin 170
lka dawmiin 160
Ebi iy 180
Shime Saba au: 150
lzumidai aqiila 150
Assorted Salmon Lover 495

ABURI SUSHI 1 Nigiri Sushi, 1 Aburi Sushi,

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

Hotate Aburi weamaddigiv 260 Ume Sushi

Salmon Harasu Aburi sewausausudhet 230 Lsgliemen, I Wne. T Hamach,
1 Ama Ebi, 1 Tako, 1 Hotate,

Hamachi Aburi aunidhaty 230 1 Hokkigai, 1 Unagi, 1 Ikura & 1 Ebiko
Salmon Aburi urauausigiv 225
Maguro Aburi iy 220 Take Bento 1,420

. ¢ . Sashimi Hamachi, Salmon, Maguro
Ebi Aburi QQFJNM 190 Sushi Izumidai, lka, Ebi, Ebiko, Kappa

Tako Wasabi, Chawanmushi

GUNKAN SUSHI

2 pcs./ set Mastu Bento 1,845

Sashimi Hamachi, Salmon, Hokkikai, Ama ebi
330

Ikur hi 1
LA SUS llauraueu Sushi Maguro, Tako, Hotate, lkura, Tamako

Ebiko Sushi Tai)s 180 Hotaru, Shirauo, Chawanmushi
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MAKI MONO

5 pcs./ set
Combu Maki NUUTALDULNN 310

8 pcs./ set

Sake Maki ursusuini 200
Maguro Maki yununi 200
Kappa Maki wanandijusni 160

MAKI ROLL

8 pcs./ set
Wagyu Roll 2iaisa 560
Unagi Roll iainalsa 495
Salmon Roll umusuisa 370
Salmon Spicy Roll usausualidtsa 355
Salmon Tempura Roll uraueumnfszisa 335
Ebi Tempura Roll fanuszisa 289
California Roll uadvesilialsa 235

TEMAKI

1 pc./set
Salmon Yaki Temaki umausuenfimni 180
Salmon Temaki uzauaumini 170
Tempura Temaki wuszimni 160
Kanimayo Temaki agnjdanni 150

CHIRASHI DON

Ikura Don  dnawilaidausaseu

Kaisen Don dnatihdanausu

Salmon Don dnwiauzausuy

Tekka Don dawdilamin

Salmon Spicy Don $hatilaugausualld

7RI l';:i'b_.:fﬂ‘.J.';ﬁ’rj;'i:'i L?!1,:.'1.1"1ﬂ'].l'"ﬁ"l;j‘l."'lﬁ' I wnviuuiwnsrtale Tlean 1IUNALNNSAIENT « 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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SALAD #54

“Cucumber Salad” 180

Royal Project’s Japanese Cucumbers, Mirin, Shoyu,
White Sesame, Sesame Ol
aAnUAINLLY

“Spinach Salad” 180

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

“Salmon Salad”

“Potat lad”
otato Salad Norwegian Salmon, Royal Project’s Mixed Oaks,

Moncham's Potato, Japanese Cucumber,
R Japanese Cucumber, Fresh Tomato, Homemade

Crab Stick, Japanese Nut, Shallot, Egg, Gormeishoyy, SelmenRos

Homemade Mayo, Nori Seaweed ~ ac | v
adnuTtauay I@svinsautealnuzlye

adnudslauium

“Tako Salad” 300 “Kaisen Salad” 455

Octopus Tentacles, Royal Project’s Mixed Oaks, Norwegian Salmon, Yellowfin Tuna, Ehime Hamachi,

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

ClEUmBaE: Japanese Cucumber, Fresh Tomato, Homemade

Goma-Shoyu, Salmon Roe
aanlannusiy L%’Eﬂw%wﬂaa‘iﬂu:‘[ﬂjq

ar =1
AanNUIALATKALN

“Shiravo Salad” 300
I (1]
Deep-Fried Shirauo Fish, Royal Project’s Mixed Oaks, Tuna Tataki
Jqpqnese Cucumber’ Homemade GomO_Shoyu Pan-Seared Yellowfin Tuna, Onion, RC]diSh..

aanlandu @snnsaudaainuslae Homemade Ponzu Sauce, Spicy Daikon
A a -y v
adaTEsNUY INFATT SIAAIETAANAUA

“Onsen Garden Salad” 300

Chiang Mai's Farm Raspberry and Blueberry, “Beef Tataki”

Royal Project’s Mixed Oaks, Japanese Cucumber, Raw Australian Angus Tenderloin Sliced,

Radish, Walnut, Homemade Sesame & Ginger Dressing Onion, Homemade Ponzu Sauce, Spicy Daikon
adncinualliaw Tsudeain BsWnsautinadnnis adniiaduly @uuuuaLng sdnaTeanayd
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STARTERS z==wiL

“Tako Wasabi”
Octopus Tentacles, Pickled Wasabi

NNz T

“Edamame” 165
Young Soybeans Topped with Himalayan Pink Salt
ﬁ’qu?:njﬂuﬂq%'auq \UTAAREINAATANAEA T

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

nillaugauaunannsayl

“Chawanmushi” 170
Japanese Steamed Egg Custard, Dashi Stock,
Mushroom, Shrimp and Yuzu

gy

“Hiyayakko”

Kinu Tofu, Dried Bonito, Homemade
Tempura Sauce, Spring Onion
wviiiusntea lsaniedanlaudis

“Home Cut Fries” 170

Moncham's Potatoes, Himalayan Pink Salf, Truffle Oil
Tudfinen @sAnSaun L TIuTa was dndumaninine

“Eihire” 200
Grilled Stingray Fin, Homemade Spicy Mayo Sauce
AsuLlanssiuuditugnsuuingau o

“Miso Glazed Eggplant” 200

Royal Project’s Japanese Eggplant, Homemade
Miso, Spring Onion, White Sesame
uziad TamaTeallrzgaaidudu

A l:!14.'1.1"1ﬂ'].l'"ﬁ"lﬂ'l."’lﬁ' I mnnuuiensaials Tlsaudaniinaunaunmsdaanms « Al prices are in Thai Baht net. If you have any concems regarding food allegies, please inform your server prior to ordering.

“Salmon Harasu Shioyaki” 200
Grilled Norwegian Salmon Belly, Himalayan Pink Salt,
Japanese Daikon, Pepper, Lemon
viavtlanurauauenginge

HGYOZG"

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

S | Y =

et ldvy wilswnnsaualndiu

“Salmon Korokke” 265
Norwegian Salmon, Potatoes, Egg, Flour, Breadcrumlos

ugauaulasaning

“Chicken Karaage” 270
Deep-Fried Chicken Thighs, Flour, Ginger, Shoyu,
Homemade Sauce

‘ldﬂﬂﬂﬂ‘lﬂéﬁﬁﬂu ninfeTeatnvaes nauduas

nazifiey namlvinsauuan fusilu

“Ika Karaage” 275
Squid Tentacles, Flour, Shoyu, Ginger Glazed,
Homemade Teriyaki Mayo Sauce

vuanlaninnan

“Tempura” 285
Deep-Fried Shrimp, Deep-Fried Mixed Seasonal
Vegetables, Homemade Tempura Sauce
museaiudnanaugania Afrindaunirtaadanlautis
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SOUP =x-7

“Japanese Pumpkin Soup” 230

Japanese Pumpkin, Japanese Sake, Heavy Cream,
Butter, Onion, Croutons
qiWnnasdgu

“Japanese Clear Soup with Izumidai” 230
lzumidai Fish, Dashi Broth, Carrot, Turnip, Shoyu
qigiuthla fudandgiln

DONBURI ##

“Tonkatsu Don” 295

Deep-Fried Kurobuta Pork, Japanese Rice,
Miso Soup, Homemade Pickled, Onsen Soft-Boiled Egg
dnamthmyalsyncguuilmen @svnfauteansdnd quile:

“Saba-Don” 295

Grilled Mackerel, Japanese Rice / Miso Soup,
Homemade Pickled, Onsen Soft-Boiled Egg
drathisuzene Tnseaamaseann qiile:

“Oyako-Don” 300
Original Donburi Dashi Stock Cooked with Chicken

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

L7 L 1 + 7 ] v o ar
217911 In quﬂ’m‘lmm:fﬂaﬁﬁmmum?u

“Buta-Don” 335

Grilled Kurobuta Pork Belly, Japanese Rice, Miso Soup,
Homemade Pickled, Onsen Soft-Boiled Egg
dnavthvgaudugweadilu sanaunaay

P13 (Donbur) Ag mﬁﬂwﬁﬂm‘i‘mmﬁm
AriasyEnnet i Sudswunlumu
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“Katsutoji” 340

Deep-Fried Kurobuta Simmered in Dashi Sauce
and Egg, Japanese Rice, Miso Soup, Homemade Pickled
dravthmyalsynznan AuadeliuasTaagnssusii iy

“Salmon-Don” 360

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

“Una-Don” 715

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

“Wagyu-Don” 900

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

Jrmtindiagzes Minsm AS

nforn your server prior o ordering.



ISSUE 1. VOLUME 2

NOODLES 3

“Yakisoba” 285

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

“Tenzaru Soba or Tenzaru Ramen” 305
Chilled Soba Noodles or Homemade Ramen,

Assorted Tempura, Yuzu Peel

lruzifiu visasuuatu @vgmulssdnuasia

“Tempura Udon”
Hot Udon Noodles, Assorted Tempura
9a i@snFauiunulssuazdninuss

“Mentaiko”
Homemade Ramen, Japanese Cod Roe, Homemade

Spicy Mayo, Himalayan Pink Salt, Mori-Tama Egg Yolk,
Japanese Chili Powder
wias ldanmuning alanmran) ﬂ'gwaﬁqaw‘éﬂﬂunjﬂiu

“Spaghetti Spicy Hamachi” 320
Spaghetti, Grilled Ehime Hamachi, Dried Chili,

Garlic, Olive Qil, Sweet Basil
alnaRALaENUAENITANT LAY

“Hiyashi Chuka Ramen” 365

Homemade Ramen, Assorted Tempura, Carrot,
Japanese Cucumber, Crab Stick, Tofu, Wagame
PULAEUNTAATES (BFHAN N5

ufluanalulveuwans | mnvuuiewnsaliale T

MAIN DISHES »x1>71vya

“Saba Teriyaki” 355

Grilled Pacific Mackerel in Hot Pan, Royal Project’s
Seasonal Vegetables, Japanese Rice, Miso Soup
Uanmuzenemeaalnadgilu @lunsznzsau

“Sake Kabutoni” 375
Simmered Norwegian Salmon Head, Shoyu, Mirin,
Japanese Sake, Hon Dashi, Bonito Flakes, Shiitake,
Carrot, Japanese Daikon, Ginger

Flauraneusudan

“Buta Kakuni” 385

Braised Pork Belly, Japanese Garlic Rice, Miso Soup,
Pickled Ginger, Homemade Sauce

o+ - I &
nyAUTUAUTaANNADI U ﬁuﬂ:quau

“lkayaki” 400
Grilled Whole Japanese Squid, Teriyaki Sauce,

Lemon, White Wine, Butter, White Sesame
dawmilndiudneaaimeend

“Sake Amiyaki Kohan” 405

Grilled Norwegian Salmon in Hot Pan, Royal Project's
Seasonal Vegetables, Japanese Rice, Miso Soup
urauauensTeaduniiinsay @sWndausinenslunssnsiau

“Unagi Kabayaki” 810

Grilled Japanese Eel, Homemade Kabayaki Sauce,
Himalayan Pink Salt, Japanese Rice, Miso Soup
Uan nadi]uinsandileuenedan

M7 » 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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What is Shabu-Shabu?
M Shabu-Shabu WLNERy (@eNpauTienReuAy a u_ a u
Wauaune whqnihuanellin vinladndes oy oy’

& Xy e e &g
ulpensaqnide luiurfidnunstazyir e fnamany

s Cozy and Warm Dishes

vananitiandr 1yfinealddnasumunaiinadlilsoe '}Ilﬁaﬁ_!—‘]m%Lﬂuﬁgﬁﬂhﬂi:mﬁmﬁulmmﬁm'ﬁ‘m Wil we 2495 dszenduens "Wa‘[?:"
ey diavenan Windumes dnnpamuazdiig il 20 Toiinaniladouemns qedlsz lu Awdalei 83 deunz semzdiouiondy
Aruvata iy qUanna e AL Tamfh FufluiiidegnAnAuiy Sofurinidnzn wgamLneneAn 1y Iy laFuauiauman

& 4 = ar =4
nvidalvRur 11.I‘]]’114|1Jﬁ nupdEARTLNeS IuiEee lupiinadula wazlull w.a. 2498
AL TR adieufuemnamdiati ﬂimmummmamumw wlulpifeuazuns
mQuauq waw‘lﬂmiy'ﬂqu

SHABU-SHABU

Saga, lwate, Hakata 250 gm. 3,610
Saga Wagyu A5 200 gm. 3,190
Iwate Wagyu A5 200 gm. 3,190
Hakata Wagyu A5 200 gm. 3,190

AFNMTNWT 22Furnmstdinadluluniiaden Hokkaido WGQYU A4 200 agm. 2,885
elsigUiiSsameenvauresinugoiainie . . g
aﬂ;ﬂa’m%d’lmauﬁv’uLadﬁﬂqﬂwwaw’nuﬂﬁmuLﬁuﬁu KngOShﬁ"’na WGQ?’U A4 200 agm. 2:885

w Loeg | w = w Y
warntudladu visadasldludg : " " 2
Charolais Striploin 250 gm. 2,420
shabu-shabu  (luavnsetnawilsiliduiitusenaes
| ol e A 1 £
ygitiuntnaun Teumsiulssnuiuliosae Tuaun Kurobuta 250 am. 1 :495
294 Shabu-Shabu TufAaIsNsFLlszMURAzdnIgLn
wwmilisllundmsananaudriidemamiialwiinggdll Served with
Sutlszvnuld evnsuszaviafuewnslvunluiud . v o .
" " 5 il Japanese Rice 100 % Sasanishiki from Sendai
Janmevunifuewzlutgauuniiiiuzen mezaz
vl eneeuguiuiel#fu shabu-shabu tiuiay Sesame Dipping Sauce, Ponzu
I S R Assorted Local Vegetables
Tundiatival rgAuiimsdl Ae Wauaun dnatiae o
TlulnAudrazladuiignieadilnou wu Wi i Eele
uaziindusmanaauyiifatiaiuaing quaziasan
WaTeszimagutiuaziqaifanvedlediuiisl T ———————————————————
%wm:ﬁ?umsﬁwmmuﬂw ﬁiﬁﬁmr\humm?’auﬁmu EXTRA DISH ES With Assorted Local Vegetables
Wuld Feneusriedldide ualuifeqiutiuasiioy
mudianygfeuiy  ihanasgniiin@inieeuenls

+1,020 Get more Kurobuta 250 gm.

mauziudeRy

A000) Get more Charolais Striploin 250 gm.
+2,470 Get more Japanese Wagyu A4 250 gm.

U 1y 1y & 2 aiie fe

1. 113181 sxdidrunaumaniine nam +2,870 Get more Japanese Wagyu AS 250 gm.
8u, naxfieuun usslye saundy viey

NALYY

2 uﬁfauwauﬁ (unnumauawp
Hiﬂ‘]l'w’!Lﬂlmerxﬂ’J Las 'D"l"'i 1f|au

» L3 L5 A
hauneudasnuiudn druhsuanla

yuiLite wiauanAYaL

91 m'ﬁwﬁiuaﬂuaqa L?lui“ﬂﬂ'].l’mﬂ'ﬂ%‘ I nviuwiennsrdale TUsaudwiinnunaunsdeng « Al 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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= - _-i};.; .;;i: One of Japan’s Most Popular Foods

Lo & = . =28 GRILLING WHILE EATING

= o= o i P & = ar =
awnsnulhenddudssmadiuiitsziRanuuunnnn fldnnuanuasiuiiondey WuRgITUTATAN
100t Memsiidssmagiuiulssmailan wuandas rlgunmunniiansie BnndadudiAyre Ttk
iRundrviunis@esT wazihaewugia awwneaiu wanAauihaiuiEuseuuanaaasn asiulali
x - & o he - 0 .4 . g -
YA KI N I KU waveslsrmagiiulngionnzihenuazainduitay ihifulvassliliimulnenss Teeaviliilasingniau
aehunsvanenanenupmueseeviAauz aululszme asmalvitnludls

TifindsgluiFesundthieng vide Yakinku Bgnaun

Sagaq, Iwate, Hakata 250 gm.

£

| e e e a s T |
QLL[’WE?JHLJJQ'@UQQT:IW‘EHU avinsdssinnitadniniun

Bl
Soga Wagyu AS 200 gm iqﬂﬂﬂj\]uﬂﬁ:ﬂﬁ'?ﬂ ﬁ;ﬁﬁl”; ‘]]”]H‘]j"‘j’d 'Flﬂﬁ[f'l% LLﬁ::‘:‘ﬁQ’-@’?ﬂ:: “ﬂq?ﬂ’qq;ﬁﬂi’g?ﬁﬂ?’ﬂﬂ ﬁ??@
: Wuay dundanawuniuianammsieliide uwsasi
Iwate wagyu A5 200 gm. AE9ANUNARA Luxﬁtméjﬁhﬁq'uLﬂuLuEﬁu 11J§gu'¥11ﬂuﬁ ﬂ’qﬂl’wﬁﬂﬂ?qﬂqnﬂ’qﬁqﬁ?ﬂwﬂq

gafnanatnaag  TeguidleuinTausssuAuALIa

gmdiussdamindemdumnningns  unlutmi gﬁﬂ Qqqgﬁaaqyu&mqt@g?ﬁgd
Hakata Wagyu AS 200 gm. awnsny it fnanedhuwirediudemuniu v v d ooy
Hokkaido Wagyu A4 200 gm ‘, launzunsenisiiy iwaliila
: am. Yakiniku Tagilenuumdanuvunemn "1leens” Fuamng o 5 i
tﬂ'ﬁjuﬁmz'mmﬁw Yakiniku ‘ldﬁﬂgﬂu%?m %9 \Daf Zﬂﬁ‘ﬂﬂg'?ﬂﬁ‘ﬂuﬂﬂ'?\?‘nﬁﬂd”
readailednimneda WidtiAde mnumnains

Kagoshima Wagyu A4 200 gm.

. . . fuAnin undiiAe TuemnemzTusniiues
Charolais Striploin 250 gm. Chef Tom

- e % T L T -
watiantrthenulalvesos An Artdalnawaniies

Kurobuta 250 gm.

I e, A aw Ay P
ATIAEIYVIUU L‘NfﬂlﬁLLlE]‘lfLJ?iﬂ"l‘]Jﬂi!ﬁﬂ"‘-\‘.Lﬂ*_J.‘lUI.Lﬂ:i

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

" EXTRA DISHES Wi Asorfed Local Vegefables

+1,020 Get more Kurobuta 250 gm.

+2,000  Get more Charolais Striploin 250 gm.
+2,470 Get more Japanese Wagyu A4 250 gm.
+2,890  Get more Japanese Wagyu A5 250 gm.

71 mﬁwﬁiu:ﬂuaqa Lﬂdull‘l-m'l_l’]'ﬂﬂ'ﬂrﬁ I nviuwiennsrdale TUsaudwiinnunaunsdeng « Al 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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Sukiyaki

Japanese Cuisine
NABEMONO STYLE

?’:mr;lflua'mwﬂumm (mm“‘lﬁu‘[u ) Tiwmunduluadiowd
QinArnag 1.1‘Jﬁﬂ’}‘iiLv"ﬁf.li.lﬁ:f‘-Eﬁﬂ'l’lLLLﬂﬂE}NT‘:L_l JaasgUuuuman
Ao alndAulmnndilunz fusanuszaladiulaandiuns uan
lualadiila 13302 @urauraain 381 taa Bu uaza®
ﬂﬂmLLa”'lﬁm'mﬁau"LumJa mn{?ﬁﬂélﬁa £n U a"mmaja"uc]
uay mmmmanu Tugienfaladeule (ieas qu’[uwuanau il

&
diaifiaLan thana annuaz ﬁa’nmmmuaqij fnuazdrunaydue S U KI YA KI

axgniand U usdugaving

q?‘?mﬁwawnﬁmﬁjuuaz"lﬁ%’uwmuﬁau’luqﬂmmﬁ‘uh WERNLAA Saga_ iwai'e_ HGkCﬁG 250 am 3 6‘| O

1 = b 1o o w & 1
wnuAulwaafilugidulalull 1923 Fruatusiavataunalu

Tnfienfillndaas uazgpuiiug unnluAlalfie U iRuiitemin SGQU WGQVU As 200 gm. 3’ ] ()O

'ﬂ'mwﬂum,:mmﬂu‘lﬁm‘aglﬂaﬁmmw*mm@umﬂnuqnmnﬂma
Ault wasidewannnduuniisuin w'mm‘lﬁuu::mqﬁmﬁﬁmfu |W01€‘ WGQVU AS 200 gm 3 ]90
Fanenefuiiteusuaiubuiuen Heffudnsyneumanlu e ' !

ghentuifagiiy Hakata Wagyu A5 200 gm. 3,190
Hokkaido Wagyu A4 200 gm. 2,885

Kagoshima Wagyu A4 200 gm. 2,885

Charolais Striploin 250 gm. 2,420
Kurobuta 250 gm. 1,495

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

" EXTRA DISHES with Asoried Local Vegelables

+1,020 Get more Kurobuta 250 gm.

qﬁﬁul«ni%fi’mqﬁ'u wmida uﬁ’uq?‘?ﬁmm Wil ﬂuﬁ@:ﬂ.ﬁﬁﬂﬁﬂ&;ﬂﬁ*ﬁﬁwﬁﬂ 4
manedwaladauln qﬁmgﬁuiéﬁ%dﬁumﬁamﬂ 80-90 Tl +2,000 Get more Charolais STI’IDIOII’T 250 am.
Vhiena a1 wazfen Ugdlunsznziae neznzgiAuladadundu
nesnzmnducuu Jydu dsauinhagnadn anudldasfeudy +2,470 Get more Japanese Wagyu A4 250 gm.
A lRLTRtauwadnfu lﬁﬁﬂﬁaﬁﬁ?aﬁ:ﬂq'mwiafm’m win
Foursuineldfudmiuudazauduiau lnedaalladilitdln  [EESRSIL0) Get more Japanese Wagyu A5 250 gm.

ianln
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Essential Eating

Thii

Speciaties

“Tom Gai Mhong”

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

aulnsau ALy wawaqu‘lweﬁuﬁﬁumnﬂaugﬁu
252ENANNAAUANULLLIANIZ ARSI

“Phad Ka-Prow”

“Thai" Stir-fried Thai basil leaves with bird's eye chili and garlic.
fanzing saanadudu ilefaunuyine

e Saga Wagyu A5 30 g. (Beef)
e Australian Charolais (eef)
e Kurobuta (pork)

e Chicken

775
470
295
265

“Gaeng Hung Lay” 285
“Burmese" Northern style pork curry with home-made pickled.
unsdaiasaTIRANAY AuLLLRiuAUYY BIWAINADY

“Khao Phad Mun Nuea” AL

Fried rice with AUS beef fat.
1afindulile @sinfautliauq
» Saga Wagyu A5 (Beef)
» Australian Charolais (Beef)

755
460

“Yam Salmon Zaab” 385

Thai style spicy sliced salmon salad.
gnugauausanty w5ed lnalad ne o

iulvemans | mnviuwiesy

Mi | Z0

111717 » All prices are in Thai Baht net. If you have any concem:

PAGE 13

T gL ok

“Pla Salmon”

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

wananutauaunan @nsauiutnausadndiu
uwazenayulnglne

“Pla Nuea”

Thai spicy beef salad. grilled Australian beef with
spicy sauce and Thai herbs.

waiernilsied @fvinsaufuthausadninu
wazinayuinglne

“Gaeng Massaman Nuea” 465

Massaman curry with beef, mild, savory and slightly
sweet curry with fragrant spice undertones such as
cumin, cardamom, cinnamon and home-made pickled.
unedfaiwile sadudy veundueiaune

IASWUNANAIE N A

“Nuea Yang Jim Jaew” 665

Grilled marinated beef with spicy dipping sauce.
fHeRsduniingeadne Bsinfaufutihauusasaii
“Gaeng Massaman Lamb Shank” 895
Massaman curry with lamb shank. mild, savory and

slightly sweet curry with fragrant spice undertones such as
cumin, cordomom cinnamon ond homemade pickled.
LLﬂdMﬁlm“li’]LLﬂ“ salliudu wﬁnnﬁum?mmﬁ
@ivafudnaasuazdng vivalsd

egarding food allegies, please inform your server prior fo ordering.
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TASTE OF
PASTA
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Favorites

il savor Indigenous
L8 European Tastes
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SALAD

“Smoke Duck Breast Salad”
Healthy fresh mixed vegetable salad with
smoked duck breast, Microgreens and
orange, served with a balsamic dressing.
amﬂmuﬂ%’utﬁméu dsnnsauinadnan
ulmsnsu 4y wazgeaiaziin

“Caesar Salad”

The heart of romaine lettuce, croutons with
crispy bacon and deep-fried shrimps.
dnadnaealuiledan g nsau 9 2NIATINIGTYAIN
EsnFauhadndassamaveniiuacsn wiaunanan

SOUP

“4-Mushroom Soup” Ky L)

A perfect combination of local mushrooms with fruffle.
qﬂtﬁm 4 Aipnuaunauiuau lfsarANa 62

“French Onion Soup” 330
Caramelizing the onions slowly in butter with
home-made stock and crouton on top with melt cheese.
ey sanaunaay i@swniauauuilaya

mm’}]wﬁugﬂuaqaﬁu'l‘ﬂm_rmqwﬁ I nviuwiennsrdale TUsaudwiinnunaunsdeng « Al 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” 360
A deliciously simple Italian dish of fresh garlic, olive oll,
dried chili, crispy bacon and Parmesan cheese tossed
with freshly cooked spaghetti pasta.
Buatinadfafunszifien thifuuznan winuss

WABUNTAL WATWASIUTIUTA

“Spaghetti Bolognese”

A classic spagheftti pasta with mince beef,
Saga Wagyu and tomato paste.
alinaiTeauzdemadindy naufuiiauansa A
fuitianfnesesmuuuuatiudnaeuus

“Spaghetti Carbonara” 395

A classic spaghetti pasta with crispy bacon and
parmesan cheese.

] I L = a
alinaaAluung lsanatanisluuLaziLAauNIay

MAIN DISH

“Grilled Salmon” 710

Grilled salmon filet in an oven with home-made lemon sauce.
Uaurauauesluniauitatiy Lﬁ-a‘w@jﬁ‘wamanau ATDEIANAU

“Braised Charolais Beef” 800

Slow cooked Australian Charolais beef in arich

red wine sauce.

Lﬁa%ﬂnﬁﬂﬁﬁéuﬁaﬂiﬂdauq Tuzealluae Auyuvay
nauayulng uazalsin

VELWENE | nvuuiem
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“Ribeye Steak” 980

Grilled ribeye steak served with sautéed potatoes
and black pepper sauce.

Lﬁazﬁ'qué’uuwauﬁﬂﬁuwﬁn@uﬁu me@j Sumaansn nan
wazdulsanLue

“Braised Lamb Shank” 1,020
Slow cooked lamb shank in a rich red wine sauce.
unzdusondeuq lumealnlune suuveunauayuins
wazalsun

“Saga Wagyu A5 Steak” 1,790

Grilled Saga Wagyu A5 strip-loin 150gm. served with
black pepper sauce and sautéed mushroom.
i nsa AS druduuanesiauunianazans
@sanugaaninind uasindniue

1se inform your server prior fo ordering.
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DESSERT #v—+

Affogato

laAnsuntaaisamlaniuniadinsald

Onsen Affogato

laAnsuuusan inlnsamdsaiagniimay iy

Chocolate Fudge Brownie
usifealnuangasidudu @ivinsaulamnsy

Warabi Mochi & Panna Cotta
MiluAgATANAN IBTWLUNIUIARARN
snmenaLaas AU

Homemade Hokkaido Toast

& Ice Cream
auuilagen inlalauws saametiwtlaninu
LLaz*ﬁamﬂ?mqﬂg @dsnwsanlaansuunaanlnia

Homemade Mochi
Tauweluadju geavanuiles

Red Bean Soup with Mochi

Tu%tﬁm@u Lﬁ%ﬂ“l,wqﬂﬁmmﬁau

Green Tea Mousse
yardlen @sniaunallinugania

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

Mi ZU Mochi

= ‘; nl I =08 v =
Tuaveatuuugiu @insauasdaauing

Warabi Mochi |

wunluAgtuiiiayy AgniAsfiLNsIAuIIng

Mochi Ilce Cream
ludaanldlamnsy @Wnsaunaliannunania

Daifuku

‘lmﬂuquﬂqmﬁﬂ@n‘lﬁﬁqum
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