
 

APPETIZER          

Honj i tsu no zensai  san  shu mor iawase             370  
Chef ’s  choice of  three appet izers   
 
 

COLD APPETIZERS  

A4 Austra l ian  W agyu tatak i                750  
Sl iced A4 Austra l ian W agyu beef  seared wi th onion  

 
Ebi  avocado ae           360  
Tossed avocado and boi led prawns wi th f lying f ish roe  mayonnaise 

 
Maguro no yukke ontama zoe          480   
Tossed d iced tuna sashimi with red chi l i  paste and herbs  
served with sof t  boi led egg  

 
Sunomono mor iawase           410  
Hokkaido scal lop, oc topus, boi led  prawn,  eel  and mackerel in v inegar sauce  

 
Shirasu Oroshi           280   
Boi led whi tebait  with grated daikon radish   

 
Hiyashi wakame            210 
Sweet  soy v inegar seasoned wakame seaweed   

 
Hiyayakko              160  
Chi l led tofu wi th tradi t ional condiments  

  
Neba neba             250   
Japanese yam, fermented soyabean and okra with soy sauce  

 
 

Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
As  a  genera l  cour t esy and to  respec t  the pr ivacy o f  o t her  gues ts ,  p lease re f ra in  f rom mak ing v ideo ca l l s .   
Gues ts  watch ing v ideos  or  engaged in  zoom ca l l s  p lease use a  headset .  

 
L e t ’ s  k ee p  i n  t o uc h :  @k i ss o b an gk ok   &        @k i s s o ba n gk ok          
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HOT APPETIZERS   

Umaki tamago           320            
   Japanese style egg omelete with gr i l led eel  
 

Shirauo no karaage           290    
Fr ied ice f ish with natura l  sa l t   

 
I r i  ginnan            230    
Roasted g inkgo nuts   
 
Dashimaki tamago                                 210    
Japanese style egg omelete  
 
Nasu dengaku           230  
Gri l led eggplant  with miso sauce  

 
Nasu to tofu no agedashi          230    
Deep f r ied tofu and eggplant  in  f ish s tock sauce   

 
Koebi no karaage                    260    
Fr ied cr ispy shr imps  

 
Edamame            190   
Boi led young soy beans  
 
Eih ire yak i                    340 
Gri l led st ingray f in  
 
Yak i  tarako           410  
Gr i l led cod roe  
 

 
 
 
      
 

 
Vegetarian opt ion                           Contains pork   
  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern  regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l ica b le  gove rnment  tax  
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SALADS     

A4 Austra l ian Wagyu shabu-shabu salad       690 
A4 Austra l ian  W agyu beef  shabu-shabu salad, sesame and ponzu c i trus  dress ing  
 
Kani  avocado salad            670  
Crab meat  and avocado salad , onion and tomato dressing 

 
Avocado salad              420   
Vegetables  and avocado salad,  sesame dressing  
 
Ni ju shu yasai  no heal thy salad          290   
Twenty k inds of  heal thy vegetables salad, onion and yuzu c it rus  dress ing  

  
Shirauo avocado salad            470        
Fr ied ice f ish and avocado salad, sweet soy sauce and mayonnaise 
 
Sashimi salad            520 
Salmon,  yel low ta i l ,  tuna and surf  c lam salad with wasabi dress ing  
topped wi th salmon roe  
 
Ebi  to hotate no kaisou salad         460 
Seaweed,  gr i l led prawn and scal lop salad,  ponzu ci trus dressing  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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SASHIMI AND SUSHI   
 

Sashimi  Nigir i       Sashimi  Nig ir i  

5 pcs      1 pcs       5 pcs     1 pcs   

Kinmedai     1,800  380  Tako    600      110  
Golden eye snapper       Boi led octopus    
 

Shima aj i     1,200           280  Tamago   300  80 
Str iped jack        Sweet  omelette  
 

Akami    900             200  A5 Saga Wagyu abur i -   380 
Yel lowf in tuna       Flamed A5 Saga W agyu beef          

 
Hamachi        820  230  Foie gras    -   320   
Young yel lowtai l                                        Gri l led fo ie gras  
 
Hotate     600  130  Engawa   -   160    
Japanese scal lop       Flounder f in   
     
Shake                600  130  Anago    -   230   
Salmon         Gr i l led sea conger  eel  
 
Amaebi        950  270  Unagi     -   200   
Sweet  prawn       Gr i l led eel  
 
Ikura    900  300  Shake abur i    -   130   
Salmon roe                F lamed salmon 
 
Madai     680  150  Ebi     -     90    
Red snapper        Boi led prawn 

 

 

 

 

 

 

 

 

 
Vegetarian opt ion                           Contains pork   
  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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ASSORTED SASHIMI    

Tokusen sashimi moriawase         Large   4,100  
Assorted premium sashimi         Smal l   2,500  
 
Nana shu moriawase             2,100 
Seven k inds of  sashimi      
 
Go shu mor iawase                1,500 
Five k inds  of  sashimi          
 
San shu moriawase               1,200 
Three k inds  of  sashimi        
 
 

ASSORTED SUSHI      

Sushi  moriawase Matsu          2,500  
Assorted premium sushi  
  
Sushi  moriawase Take             1,500  
Assorted spec ia l sushi   
  
Sushi  moriawase Ume          1,300                    
Assorted regular sushi   
 
Abur i  sushi go kan moriawase         750  
Flamed Japanese scal lop, salmon,  f lounder f in ,  young yel lowtai l  and mackerel  
 
 

SPECIAL SUSHI AND SASHIMI HIGHLIGHT   

Shake zukushi  box                     900  
Salmon lover  box 
 
 

 

 
 

Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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SUSHI ROLLS           5 pcs  

Spec ia l sp ider  ro l l                                          470  

Deep f r ied sof t  shel l  c rab, c rab s t ick , crab meat,  avocado,  
cucumber and mayonnaise  
 
Spicy salmon ro l l            530    
Salmon sashimi ,  avocado, spicy sauce and mayonnaise,  topped with salmon roe 
 

Ebi  lover  rol l             380        
Prawn tempura, cucumber, avocado and mayonnaise 
 

Cal i forn ia rol l            360   
Avocado,  crab st ick , sweet  omelet,  cucumber  and mayonnaise,   
topped wi th f lying f ish roe   
 

Unagi  ro l l             480    
Gr i l led eel,  avocado,  cucumber,  sweet omelet  and sweet soy  sauce  
 

Salmon cream cheese abur i  ro l l          540  
Flamed salmon, cream cheese, cucumber,  sweet  omelet  
topped wi th f lying f ish roe and mayonnaise  
 

Futo maki                                     360  
Crab s t ick , sweet  omelet ,  s immered gourd,  shitake mushroom,  
Cucumber  f ish f lakes and spinach 
 

Avocado ro l l                  280   
Avocado and cucumber topped wi th sesame 
 

Hotate fo ie gras ro l l                540   
Flamed scal lop, fo ie  gras,  cucumber , avocado,  spicy sauce  
topped wi th salmon roe and mayonnaise  
 
 

 

 

 
Vegetarian opt ion                           Contains pork   
  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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THIN SUSHI ROLLS          6 pcs  

Negi shake maki                                                                              180  
Minced salmon and spring onion 

Tekka maki                                                                                 240  
Tuna 

Ume shiso maki                                                                    140 
Pick led p lum paste  and Japanese shiso leaf  

Natto maki            140 
Fermented soybean 

Avocado maki            170 
Avocado 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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SOUP        

Dobin mushi         260 
Clear soup wi th chicken,  seafood  and mushroom with l ime 

Hamagur i  no akadashi  shiru         190  
Dark  red miso soup wi th c lams, spr ing onion, wakame seaweed and tofu   

Miso shiru            110  
Miso soup wi th spr ing onion,  wakame seaweed and tofu   
 
 

STEAMED AND SIMMERED DISHES 

Gindara no n itsuke         850 
Steamed black cod f ish wi th th ick  soy sauce   
 
Kurobuta kakuni          340  
Braised kurobuta pork  bel ly in  soy sauce  

Kani  chawan mushi         280 
Crab egg custard  
 
Chawan mushi          210  
Chicken, shr imp and mushroom egg custard  
 
Shake kabutoni    350    
Simmered salmon head wi th sweet soy sauce  
 
 
 

 

 

 

 

 

 

 
Vegetarian opt ion                           Contains pork   
  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  t ax  
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HOT POT       

Shabu-shabu (150g)   
Thin ly s l iced premium meat,  g lass noodles and As ian greens in l ight  soy broth  
 
A4 Austra l ian W agyu beef                                                            1,700 

 

A5 Premium Japanese W agyu beef                                            2,700 
 
Kurobuta pork             850  
 
 
Suk iyak i (150g)   
Thin ly s l iced meat and vegetables,  cooked table s ide in a suk iyak i hot pot  
   

A4 Austra l ian W agyu beef           1,700 

 

A5 Premium Japanese W agyu beef         2,700   

 

     

Yose nabe            1,100          
Seafood,  chicken and vegetables  hot pot   
 
Mutsu no kaminabe           1,100         
Snow f ish wi th vegetables and kuzuk ir i  noodles in paper hot  pot  

 
 
 
 
 
 
 
 
 

 

 
Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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CHARCOAL GRILLED  

Our  g r i l l  i s  f i r ed wi th  cha rc oa l  made f rom tamar ind,  mangrove and euca l yptus  

 

Tokusen W agyu sumibi yak i         2,100  
Charcoal  gr i l led  A5 premium Japanese W agyu beef ,   
served with pan f r ied vegetables    
 
A4 Austra l ian W agyu sumibi yak i                 1,300      
Charcoal  gr i l led  A4 Austra l ian W agyu beef ,   
served with pan f r ied vegetables  

  
Unagi  to fo ie gras no tokusei balsamic v inegar ter iyak i sauce    1,100 
Gri l led eel and duck fo ie gras wi th balsamic v inegar and ter iyak i  sauce   

Hamachi  kama sumibi  yak i                  1,100     
Charcoal  gr i l led young yel low ta i l  col lars  with natura l  sal t       
 
Unagi  no kabayak i            950      
Gr i l led eel brushed wi th sweet soy sauce   
 
Mutsu no sumibi yak i,  sh io  or  ter iyak i        900 
Charcoal  gr i l led snow f ish with  natura l sa lt  or  ter iyak i  sauce  
served with boi led vegetables   
 
 
 
 
 
 
 
 
 
 

 

 
 

 
Vegetarian opt ion                           Contains pork   
  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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CHARCOAL GRILLED    
Our g r i l l  i s  f i r ed wi th  cha rc oa l  made f rom tamar ind,  mangrove and euca l yptus .  

 

Mutsu no saikyo zuke sumibi yak i         950 
Charcoal  gr i l led miso marinated snow f ish   
served with boi led vegetables   
 
Kurobuta no sumibi  yak i                                                      500       
Charcoal  gr i l led kurobuta pork  served wi th pan f r ied vegetables  

Shake no sumibiyak i,  sh io  or  ter iyak i          620  
Charcoal  gr i l led salmon wi th natural  sal t  or  ter iyak i  sauce  
served with boi led vegetables  
 
Saba no sumibiyak i,  sh io or  ter iyak i         390 
Charcoal  gr i l led mackerel  wi th natura l sa lt  or  ter iyak i  sauce  
 
Tor i  momoniku no sumibi  yak i          350 
Charcoal  gr i l led chicken th ighs , served wi th pan f r ied vegetables  
 
Yasai  i tame            250 
St ir  f r ied mixed vegetables  
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 
Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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FRIED DISHES   

Tempura mor iawase      430                                               
Assorted seafood and vegetable tempura  
 
Ebi  tempura                                                                    410  
Prawn tempura    

Kani  tempura      550  
Crab tempura 
  
Beef  miso katsu           680 
Crumbed deep f r ied Austra l ian  beef  str iplo in  with miso katsu sauce  
 
Hotate cheese      480 
Crumbed deep f r ied Hokkaido scal lops wi th cheese  
 
Tor i yuzu nanban      340 
Chicken wi th yuzu tar tar sauce  
 
Tonkatsu                                                       330                  
Crumbed deep f r ied pork  lo in  wi th three k inds of  sauces   
 
Buta Yawarakani  no age tofu                350 
Deep f r ied pork  bel ly wi th tofu, mushroom sauce 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
Vegetarian opt ion                            Contains pork   
  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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RICE DISHES  
Our r i ce  d ishes  are  s erved  wi t h  m iso soup and p ick les            

A4 Austra l ian Wagyu no sumibi yak i  jyu         1,050  
Charcoal  gr i l led A4 Austra l ian W agyu beef  and  
pan f r ied vegetables on r ice wi th sesame  sauce  
 

Una j yu                  990  
Gri l led eel wi th sweet soy sauce  on r ice 
 

Wagyu ir i  tonkatsu curry           520  
Austra l ian W agyu beef  curry r ice topped wi th breaded deep f r ied pork  cut let  

Katsu j yu             390  
Breaded deep f r ied pork  cut let wi th egg on r ice,  l ight  soy sauce  
 
Foie gras ir i  oyako j yu          520  
Sautéed fo ie gras and chicken wi th egg on r ice wi th l ight soy sauce  
 
Jo ten jyu             550  
Prawn,  crab, scal lop and vegetable tempura on r ice wi th soy sauce 
 
Wakador i j yu                 380  
Pan-f r ied chicken wi th but tered ter iyak i  sauce on r ice  
 
Kaisen chirashi  jyu                                                                880   
Tossed sashimi,  boi led prawn and gr i l led eel on r ice 
   
Gar l ic  r ice             130 
 
Shiro gohan              100  
Steamed r ice  
 
 
 

 
 

Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  t ax  
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NOODLES  

A4 Austra l ian Wagyu i r i  udon or  soba          750     
Hot udon or  soba noodles wi th  A4 Austra l ian W agyu beef   
in hot seafood based soup   
 
Mentaiko kur imu udon                                          390   

     Udon noodles wi th cream sauce topped wi th preserved cod roe 
 

Zaru   udon or soba          250  
Chi l led udon or soba noodles served wi th soy based d ipping sauce  

 

Tempura udon or  soba                    320  
Udon or soba noodles wi th prawn tempura served hot or  cold   
 
Nabeyak i  udon            360 
Udon noodles wi th prawn tempura,  chicken,  sof t  boi led egg          
and vegetables in hot  seafood based soup  

Yak i  soba                                                                                330 
Pan f r ied soba noodles with pork , seafood and vegetables  

 

 

 

 

 

 

 

 

 

 

 
 
Vegetarian opt ion                            Contains pork   
  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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DESSERTS   

Wa parfa it      250 
Japanese style parfa it ,  vani l la  and green tea ice cream,  
red bean paste,  r ice cake, topped  wi th f ru it    
 
Umeshu je l ly to g injoushu  sorbet     200      
Umeshu plum wine je l ly and  Ginjoshu premium sake sorbet  
 
Ich igo, banana, pudding crêpe,  vani l la ice cream zoe        260   
Three k inds of  crêpes wi th s trawberry ,  egg custard and banana,   
vani l la ice cream and chocolate sauce  
 
Matcha lava cake   260 
Green tea lava cake on vani l la crumble wi th r ice cake and mixed berry sauce  
  
Yuzu sorbet  to Warabi  mochi   220 
Yuzu sorbet  wi th r ice cake 
 
Abekawa mochi    140 
Boi led r ice cake covered by sweet  soy powder,   
served with sugar and red bean paste  
 
Matcha k intok i    170 
Green tea ice cream topped wi th red bean paste  
 
Melon              1  pc   180              
 
Kudamono mor iawase                                          300 
Assorted seasonal  f ru i ts                                                            
  
Ice cream (Green tea |  Chocolate | Vani l la  |  T iramisu)    1 Scoop  120 
 
 
 
 
 

 

 
Vegetarian opt ion                              Contains pork   

  

Al l  eggs  on the menu a re  c age f ree  
I f  you have any concern regard ing food a l l e rg ies ,  p l ease a le r t  you r  serve r  p r io r  to  order ing.  
Consuming raw or  undercooked meats ,  seafood,  she l l f i sh  or  eggs  may inc rease you r  r i sk   
o f  food -borne i l l ness .  
A l l  p r i ces  a re  in  Tha i  Baht  and sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  
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