
       LUNCH SUMIBI YAKI KAISEKI         2 , 1 0 0  
       CHEFS LUNCH COURSE         
 
       Zensai     
       Chef ’s  choice appet izers  

  

Agemono 
       Fried d ish 

  

       Sashimi   
       Select ion of  s l iced raw f ish  

  

       Sumibi yak i   
Charcoal  gr i l led spec ia lty (p lease select  one opt ion)  

 

Tori no sumibi  yak i ,  fo ie gras no gr i l l  zoe  
Chicken and foie gras  

 

A4 Austra l ian W agyu no sumibi yak i   
        A4 Austra l ian W agyu beef  

         

        Mutsu no sumibi yak i ,  ebi  no gr i l l  zoe   
        Snow f ish and prawns  

         
        Salmon no sumibi yak i ,  hotate no gr i l l  zoe 
        Salmon and Japanese scal lop  

         

       Gohan,  miso shiru and kounomono  
       Steamed r ice, miso soup and p ick les   

         

       Mizugashi  
       Chef ’s  s ignature dessert  
 
 
  

 

 

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 .  
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LUNCH SUSHI KAISEKI      1 , 8 0 0  
  LUNCH SUSHI COURSE          
   

Zensai    
Appet izer    
 

  
  Sashimi   

Select ion of  s l iced raw f ish  
 

  
  Yaki  hassun  

Gri l led d ish wi th seasonal s ide d ish   
   

  
  Sushi  nana kan  
  Chef ’s  recommended sushi  seven p ieces   
 

  
  Akadashi shiru   
  Dark  red miso soup 
    
  
  Mizugashi   
  Chef ’s  s ignature dessert   
 
 
 
 
 
 
 
 
 
 
 
 
 

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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KISSO BENTO            1 , 6 0 0  

KISSO BENTO BOX  
         
Assorted appet izers ,  sa lad,  sashimi,  egg custard,  gr i l led f ish,   
gr i l led A4 Austra l ian W agyu beef ,  crab and prawn tempura, s immered dish,  
steamed r ice,  miso soup, p ick les   
Please select  your dessert   
Assorted seasonal  f ru i ts or  a scoop of  ice cream  
(Green tea | Chocolate | Vani l la  |  T iramisu)            

 

 
 

SHOKADO BENTO          1 , 1 0 0  
LUNCH BENTO BOX   
         
Salad,  three k inds of  sashimi,  egg custard,  gr i l led d ish,  f r ied d ish, s immered d ish,  
steamed r ice, miso soup, p ick les  and assorted seasonal  f ru its      

  

 

SYOUZIN BENTO           5 2 0  

VEGETARIAN BENTO BOX  
 

Seasoned seaweed, avocado salad, tofu steak, vegetable  tempura,  
vegetable grat in  wi th miso, th in sushi ro l l ,  sushi  r ice wi th s immered f r ied bean curd ,  
small  hot  udon noodles with vegetables  and assor ted seasonal  f ru i ts   
 

 

 

 

 

 

 

 

 

 

 

   

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 GOZEN AND SASHIMI GOZEN   
  served with smal l  appet izer,  egg custard,  tempura,  miso soup and  
  assor ted seasonal  f ru i ts  

   
   

Sushi  Gozen            1,100  
  Spec ia l sushi  set  inc luding Japanese scal lop, yel low tai l ,  sea bream,  
  sa lmon,  tuna, minced tuna bel ly,  mackerel ,  gr i l led eel ,  prawn and octopus  

   
   

Sashimi Gozen          1,250        
  Spec ia l sashimi set including Japanese scal lop, yel lowtai l ,  sea bream,  
  sa lmon,  tuna and sweet  prawn 

   
   

Kids Plate            290 
  Salmon,  boi led shr imp and tobikko sushi  bal ls,   
  gr i l led salmon wi th ter iyak i  sauce,  shr imp dumping,  deep f r ied chicken,  
  ice cream for dessert  served with orange ju ice 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

  

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  

4  
March 2023 

OJYU 



LUNCH RICE BOX SETS  
served with salad,  egg custard, miso soup,  p ick les  and assorted  seasonal f ru i ts 

  
Change your miso soup to smal l  udon or  soba noodle s (hot or  cold)     100 
 
 
Una j yu                          950  
Gri l led eel  wi th sweet soy sauce  on r ice 
 
 
A4 Austra l ian Wagyu sumibi yak i j yu         1,200 
Charcoal  gr i l led A4 Austra l ian W agyu beef  wi th sesame sauce  
and vegetables on r ice  
 
 
Kaisen chirashi  jyu             950 
Tossed sashimi,  boi led prawn and gr i l led eel on r ice  
 
 
Wagyu ir i  tonkatsu curry           590 
Austra l ian W agyu beef  curry r ice topped wi th breaded deep f r ied pork  cut let  
 
 
Katsu j yu             380 
Breaded deep f r ied pork  cut let wi th egg on r ice,  l ight  soy sauce  

 

 

 
 
 
 
 
 
 
 
 
 
 
 
A l 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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YAKIMONO ・AGEMONO 

  LUNCH GRILL AND DEEP FRIED SETS    
  served with salad,  egg custard, f resh s l iced raw f ish,  miso soup,   
  s teamed r ice, p ick les  and assorted seasonal  f ru its  
 
  A4 Austra l ian W agyu sumibi yak i  Gozen       1,300 

Charcoal  gr i l led A4 Austra l ian W agyu beef  
 

 
  Kurobuta sumibi  yak i  Gozen         600 
  Charcoal  gr i l led Kurobuta pork  
 

 
  Mutsu no shioyak i or  ter iyak i  Gozen        1,200 
  Charcoal  gr i l led  snow f ish with natura l sa lt  or  ter iyak i  sauce  
 
 

Shake no shioyak i  or  ter iyak i  Gozen        750 
  Charcoal  gr i l led  salmon wi th natural  sal t  or  ter iyak i  sauce  
 
 
 Saba no shioyak i  or  ter iyak i  Gozen    600  
  Charcoal  gr i l led mackerel  wi th natura l sa lt  or  ter iyak i  sauce  
 
 
  Tempura Gozen           650 

Assorted seafood and vegetable tempura  
 
 
  Tonkatsu Gozen           520 

Crumbed deep f r ied pork  lo in  
 

 
 
 
 
 
 
 
 
A l 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  a nd sub jec ted to  10% serv i ce charge and app l icab le  gove rnment  tax  

6  
March 2023    



MENMONO・NABE  

LUNCH NOODLE AND HOTPOT SETS                                                                                                                                                                    
served with smal l  appet izer,  egg custard,  steamed r ice topped wi th salmon f lake,  
p ick les  and assorted seasonal  f ru its  
 

 

Nabe yak i udon           480 
Udon noodles wi th prawn tempura ,  chicken,  sof t-boi led egg and  
vegetables in  seafood based soup 
 
 
A4 W agyu i r i  udon or soba          1,000 
Hot udon or  soba noodles wi th  A4 Austra l ian W agyu beef  in  
seafood based soup 
 
 
Tempura udon or  soba          500 
Udon or soba noodles wi th prawn tempura served hot or  cold  
 
 
Zaru udon or  soba                                                   320 
Chi l led udon or soba noodles served wi th soy based d ipping sauce  
 
 
A4 W agyu suk iyak i           1,200  
Thin ly s l iced A4 Austra l ian W agyu beef  and vegetables suk iyak i  hot pot  
 

 

 

 

 
 

 

 

 

 

 

  

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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