
UNLIMITED A LA CARTE WEEKEND LUNCH 

Every Saturday and Sunday from 12:00 to 14:30 hrs. 

 

 

Explore an entire repertoire of first-rate Japanese food from our special menu. 

The menu features appetizers, salads, soups, sashimi, sushi, grilled dishes fried dishes, 

sukiyaki, noodles, desserts, coffee and Japanese green tea. 

Available at only 1,950++ Baht per person including a glass of sparkling wine or mocktail. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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 rnme nt  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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APPETIZER  

Edamame  
Boiled young soy beans  
 
Hiyashi wakame  
Sweet soy vinegar seasoned wakame seaweed topped with flying fish roe  
 
Tako wasabi 
Wasabi marinated octopus  
 
Iri ginnan 

Roasted ginkgo nuts  
 
Koebi no karaage  
Fried crispy shrimps  
 
Hiyayakko   
Chilled tofu with traditional condiments  
 
 

SALADS  

A4 Australian wagyu shabu-shabu salad  
A4 Australian wagyu beef shabu-shabu salad with sesame and ponzu citrus dressing  

 
Buta shabu-shabu salad  
Pork shabu-shabu salad with sesame and ponzu citrus dressing 

 
Shirauo avocado salad  
Avocado, ice fish salad with sweet soy sauce and mayonnaise sauce 
 
 
 
 
 
 
 
 
 

 
 
 

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 (3 PIECES PER SERVING) 
Hamachi       
Young yellowtail  
 
Maguro                
Tuna  
 
Salmon      
Salmon  
 
Tako 
Boiled octopus  
  
Tamagoyaki 
Sweet omelette   
 
Kani kamaboko 
Crab stick  
 
Hokki gai              
Surf shell  
 
Shime saba                           
Cured mackerel  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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 (2 PIECES PER SERVING) 

Engawa Nigiri           
Flounder fish fin  
 
 

Hotate Nigiri  
Hokkaido scallop  
 
Madai Nigiri                                       
Red snapper  
 
Salmon Nigiri            
Salmon  
  
Unagi Nigiri                
Eel  
 
Maguro Nigiri               
Tuna  
 
 

  SUSHI ROLLS (2 PIECES PER SERVING) 

Spicy salmon roll  
Salmon sashimi, avocado, spicy sauce topped with salmon roe  
 
Prawn lover roll  
Prawn tempura, cucumber, avocado and mayonnaise  
 
California roll  
Avocado, crab stick, sweet omelet, cucumber and mayonnaise, topped with flying fish roe 
 
Avocado roll  
Avocado and cucumber topped with sesame  
 
 
 
 
 
 
 
 
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 y ou 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  

Miso shiru  
Miso soup  
 
 

STEAMED DISHES  
 
Kurobuta kakuni  
Braised kurobuta pork belly in soy sauce  
 
Chawan mushi 
Egg custard  
 
 

RICE DISHES  

Garlic rice  
Garlic fried rice  
 
Salmon Donburi  
Salmon sashimi on rice  
 
Katsu Curry Donburi 

Australian Wagyu beef curry rice topped with breaded deep fried pork cutlet 

 

Ten Donburi   

Prawn tempura on rice with soy sauce 

 

Yakiniku Donburi 

Grilled Australian grain fed beef striploin on rice 
 
 
 
 
 
 
 
 
 
 
 
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 DISHES  
 
Australian beef striploin sumibi yaki 
Australian grain fed beef striploin aged 120 days  
 
 
Mutsu shioyaki or teriyaki  
Snow fish with natural salt or teriyaki sauce  
 
 
Salmon shioyaki or teriyaki  
Salmon with natural salt or teriyaki sauce  
 
 
Saba shioyaki or teriyaki  
Mackerel with natural salt or teriyaki sauce  
 
 
Kurobuta no sumibiyaki  
Kurobuta pork  
 
 
Tori no sumibiyaki   
Chicken thighs  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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  

6  
November  2023  



DEEP FRIED DISHES  

Ebi tempura    
Prawn tempura  
 
 
Yasai tempura   
Vegetables tempura  
 
 
Soft shell crab tempura   
Soft shell crab tempura  
 
 
Kaki furai  
Crumbed deep fried oyster  
 
 
Tori no tatsuta age    
Japanese style fried chicken  
 
 
Tonkatsu    
Crumbed deep fried pork  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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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HOT POT  

A4 Australian Wagyu sukiyaki  
A4 Australian Wagyu beef hot pot with vegetables and egg   
 
 

Kimchi nabe  
Vegetables kimchi with pork, serve hot in an iron pot  
 
 
 

NOODLES  

Zaru udon or soba  
Chilled udon or soba noodles served with soy based dipping sauce  
 
 
Kake udon or soba   
Hot Udon or soba noodles in hot seafood based soup  
 
 
Yaki Soba  
Stir-fried soba noodles with pork and vegetables  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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  

Umeshu jelly  
Umeshu plum wine jelly  
 
 
Abekawa mochi  
Boiled rice cake coated with sweet soy bean powder, sugar and red bean paste  
 
 
Melon  
 
 
Watermelon 
 
 
Zenzai  
Hot red bean soup with rice cake  
 
 
Ice cream (Green Tea | Chocolate | Vanilla)  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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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