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History of Yamazato

Yamazato’s history spans more than a half century, beginning with the opening of its first location at
Hotel Okura Tokyo in 1962. Over the years, Yamazato has become highly regarded for its authentic
Japanese cuisine tailored to international guests. Yamazato also boasts a long history of catering major
international events, including APEC JAPAN 2010 and Shanghai World Expo’s Japan Pavilion.

Five Yamazato restaurants currently operate in Japan, and another five overseas. The first Yamazato
restaurant outside Japan opened at Hotel Okura Amsterdam in 1971. For nearly half a century, this has
been a widely-loved venue that has brought together Japanese and European culture. In 2002, the restaurant
proudly became the first Japanese restaurant in Europe to earn a Michelin star.

Following Amsterdam, additional Yamazato venues have since opened in Shanghai, Macau, Bangkok
and Taipei. To continue bringing Japanese hospitality and cuisine overseas, Yamazato plans to unveil
more restaurants in new Okura brand properties opening outside Japan.




772AhAIVE
A La Carte

ZeEFHL
Starters

= (#%2) Edamame
Boiled young soy beans

FAFIEIT Matsumae Zhuke
Pickled dried squid, herring roe, and kelp

HIYEEZA Iri Ginnan
Roasted ginkgo nuts

FHFH5EM Komochi Kombu
Kelp with hatched herring roe and bonito flakes

A EFE % Gomatofu Kani
Hand-made sesame tofu topped with crabmeat

#WizZZL Chawanmushi
Japanese steamed egg custard

WSSEREIS Ikura shoyuzuke
Salmon roe pickled in soy sauce

EEiER! HEOBKEE Sabakunsei Kimizu

Smoked mackerel with egg yolk sauce

WHMEE Tka Shiokara
Salted squid

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N7 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




BRIEHE Misowan
Miso soup

FFRME Yasaiwan
Clear vegetable soup

ZHDELH Kisetsu No Shinjowan
Special seasonal soup with dumpling

BT HRZAL Kaisen Dobinmushi 500
(B XW L—) BBAE Ef £ BKE =D2¥)

Seafood soup served in a pot with shrimp, asari, musel, white fish, wakame seaweed, eel, snow fungus

¥R A—783 Hamaguri Soup Nabe 800
Hamaguri clam soup hotpot style

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian ® Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




HiEY)

Sashimi

HEVEYEHE7E Otsukuri Moriawase 7 Kinds
Today’s selection of 7 kinds of sashimi

HiEYEEYEHE5FE Otsukuri Moriawase 5 Kinds
Today’s selection of 5 kinds of sashimi

HiEYEYEHHE3FE Otsukuri Moriawase 3 Kinds
Today’s selection of 3 kinds of sashimi

A =1EE%") Honmaguro Sanshu Moriawase
Blue fin tuna sashimi selection - o-toro, chutoro and akami

E#EAKES Honmaguro O-Toro
Blue fin fatty tuna belly

x#EhEA Honmaguro Chu Toro
Blue fin tuna belly

A#RE Honmaguro Akami
Blue fin tuna

HEf Madai
Sea bream

Eif$EY Madai Usuzukuri
Thinly sliced sea bream

85 Buri
Yellowtail

&% Shima Aji
Striped jack

H8%& Ama Ebi

Sweet shrimp

Y —E> Salmon

Salmon

tZFE Hokkigai

Surf clam

D5 B Tsubugai
Sea snail

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N7 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




8% Botan Ebi

Botan prawn

fNiZE Hotategai
Scallop

X &5 Shimesaba
Marinated mackerel

4£ZEH Nama Uni
Fresh sea urchin

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian ® Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax
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Grilled Dishes

B8EIRE Unagi Kabayaki
Grilled eel with thick sweet soy sauce

SREEFAR/RE Ginmutsu Saikyouyaki
Grilled snow fish with white miso sauce

EREEERIRERIFIEHE Ginmutsu Teriyaki or Shioyaki
Grilled snow fish with teriyaki sauce or with salt

H—EVAETBEE Salmon Saikyouyaki

Grilled salmon with white miso sauce

H—EVBYREXRIIIEHRE Salmon Teriyaki or Shioyaki
Grilled salmon with teriyaki sauce or with salt

HRERIEE X IFIBHREE Buri Teriyaki or Shioyaki
Grilled yellowtail with teriyaki sauce or with salt

EEERIEE X IIIBHEE Saba Teriyaki or Shioyaki
Grilled mackerel with teriyaki sauce or with salt

MA-patRSEE (74 —0142100g XIdH—0O1>/150g) Wagyu Toubanyaki
Grilled Wagyu beef tenderloin 100g or Wagyu beef sirloin 150g

BERIEERIIIBHE Tori Teriyaki or Shioyaki
Grilled chicken with teriyaki sauce or with salt

BEFR LBIFRLKIEY —X Yaki Yasai Yamazato Tokusei Miso Sauce
Grilled vegetables with chef special miso sauce

KinFHZE #BE Nasu Dengaku Ebi
Grilled eggplant topped with miso paste and shrimps

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N7 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




Simmered Dishes

EREEEDIF Ginmutsu Nitsuke

Simmered snow fish in sweet soy sauce

EELRIEE  Saba Misoni

Simmered mackerel in miso sauce

BAZEILEE Buta Kakuni Yamazato Fu

Chef’s original simmered pork belly in sweet soy sauce

B> 1 —< M EEFRHAD T Ika Syumai Kani Yasai Ankake

Japanese style squid dim sum topped with creamy crabmeat sauce

FEESHE Yasai Takiawase

Assortment of simmered vegetables

BEHN)I] Unagi Yanagawa
Simmered grilled eel with egg, Yanagawa style

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian ® Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




BT
Fried Dishes

BELNIIOHEHEIT Ebi to Hotate no Kakiage

Mixed tempura of dice cut shrimp and scallop

KXA5EUEDHYE Tempura Moriawase
Deep-fried shrimp, white fish and vegetables tempura

BIIAIZIS Tori Karaage
Japanese style deep-fried chicken

BEXSS Ebi Tempura
Shrimps tempura

¥aiEdElT Shoujinage
Vegetables tempura

FTHOLEXSRS Zuwai Gani Tempura

Snow crab tempura

EADD Ton Katsu
Deep-fried pork cutlet

UNhhH D Hire Katsu
Deep-fried pork tenderloin cutlet

$HD GyuKatsu
Deep-fried beef cutlet

BE&H 55T Shirauo Karaage
Deep-fried ice fish

£ A2VFHD Gyu Menchi Katsu
Deep-fried minced beef cutlet

4487 >4 Kaki Fry

Deep-fried oysters with breadcrumbs

#8754 Aji Fry
Deep-fried horse mackerel with salad

BEY)—L20v4 Ebi Cream Korokke

Deep-fried shrimps cream croquette

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N7 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




{27
Vinegared Dishes

L59 &7 SAMEE Shirasu Wakame Kyuri Su
Shirasu fish and wakame seaweed in vinaigrette

i8X¥'< Uzaku
Grilled eel with cucumber in vinaigrette

HEF  Tako Su

Octopus with cucumber in vinaigrette

fEEF Kani Su

Crab with cucumber in vinaigrette

o543
Salads

THWEYS4S Zuwai Kani Salad

Mixed vegetables salad topped with snow crabmeat

BH B&Y 54 Kaiso Salad
Seaweed salad with jellyfish

IHEH >4 Yamazato Salad
Shredded lettuce salad topped with jelly fish

HFRIFTSS Osashimi Salad
Mixed vegetables salad topped with sashimi

7HRARYSS Avocado Salad
Mixed vegetables salad topped with avocado

HfaY >4 Shirauo Salad
Mixed vegetables salad with deep-fried ice fish

EL» 5% >4 Pork Shabu Salad
Mixed vegetables salad topped with boiled pork belly

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian ® Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




HFEE
Rice Dishes

EYEERRY St (FFMifT) Nigiri Sushi Moriawase

Selected 9 pieces of sushi and sushi rolls with vegetables soup

DEBTH (FOW. k&S, 54 11) Kakiage Don

Kakiage tempura served on rice with salad, miso soup and pickles

H—EWKEH (KMEBI{T) Salmon Ikura Don

Salmon and salmon roe served on rice with miso soup

RN F (BRIEME(S) Tekka Don

Seasoned tuna served on rice with miso soup

IE5BE5LF (BkMEHi{(d) Barachirashi Don

Assortment of dice cut sashimi on rice with miso soup

SE (FOY). ML US55 Unajyu

Grilled eel served on rice, with salad, vegetables soup and pickles

SBRE (SKIMHIT) Kaisenjyu

Fresh seafood served on rice with miso soup

KE (B DY, BRI $5440) Tenjyu

Assorted tempura served on rice, with salad, miso soup and pickles

UMD DE (FDY. 5kIENE. >4 1F) Hire Katsujyu
Simmered deep-fried pork tenderloin cutlet with mixed egg served on rice
with salad, miso soup and pickles

297 8 (Z0Y. M. Y5411) Oyakojyu

Simmered chicken with mixed egg served on rice, with salad, miso soup and pickles

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




Zousui  Japanese rice porridge served with pickles
W5 Ikura with salmon roe
% Kani with crab meat
55 Tori with chicken
% Yasai with vegetables
FH#ET Ochazuke Rice with dashi broth to pour served with pickles
BAXF Mentaiko  with salted cod roe
53 Sake with salmon
i Ume with sour plums
BE Nori with dried seaweed
HITEY (BRIEMfT)  Onigiri Rice ball served with miso soup
i Ume with sour plums
53 Sake with salmon

BEHH Okaka with soy sauce flavored bonito flakes

B Konbu with soy sauce marinated kelp

Ikura with salmon roe

Mentaiko with salted cod roe

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian ® Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




Zh%AE
Noodles

B#EZ Nishin Soba
Hot soba noodles with herring fish

#MESEA Nabeyaki Udon

Hot udon noodles simmered with vegetables and shrimps tempura in a pot

HEDEA Inaniwa Udon
Hot or cold Inaniwa udon noodles

BZIEXIES5EA Tori Soba or Tori Udon

Hot soba noodles or udon noodles with chicken and vegetables in soup

RZIXXIE5EA Niku Soba or Niku Udon

Hot soba noodles or udon noodles with pork and vegetables in soup

FRZIENIESEA Yasai Soba or Yasai Udon

Hot soba noodles or udon noodles with vegetables in soup

APLZIEXRIESEA Hiyashi Soba or Hiyashi udon

Chilled soba noodles or udon noodles

MFZIERIESEA Kake Soba or Kake Udon

Hot soba noodles or udon noodles in soup

KEBZIERIESEA Tenzaru soba or Tenzaru udon

Chilled soba noodles or udon noodles served with asorted tempura

KA5%ZIEXIEDIEA Tempura Soba or Tempura Udon

Hot soba noodles or udon noodles in soup served with asorted tempura

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N7 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




EYEE]
Nigiri Sushi

(18) per piece

Af#ALA Honmaguro O-Toro 550
Blue fin fatty tuna belly

AfEhé3 Honmaguro Chu Toro
Blue fin tuna belly

#7758 Honmaguro Akami

Blue fin tuna

£/ Uni
Sea urchin

fRiIE Hotategai
Scallop

Hi®# AmaEbi

Sweet shrimp

#HFE%E Botan Ebi

Botan prawn

##%E Ebi
Shrimp

L <5 Tkura
Salmon roe

B Madai

Sea bream

i Buri
Yellowtail

#&88 Shima Aji
Striped jack

ZhDHH Engawa

Flounder fin

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian ® Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




(18) per piece
—E> Salmon 250

Salmon

X & Shime Saba
Marinated mackerel

7vF Anago
Conger eel

D5H Tsubugai
Sea snail

&UT Tobiko
Flying fish roe

I¥>&H Hokkigai
Surf clam

EF Tamago

Japanese omelette

8 Unagi
Grilled eel

EEY
Sushi Rolls

per roll

RELHEE Negitoro Maki 550
Tuna belly with spring onion roll (6 pcs)

EATK{EE Torotaku Maki
Tuna belly with takuan roll (6 pcs)

B AEE Kaisen Futomaki
Thick roll with tuna, white fish, salmon, boiled shrimp, takuan, shiitake mushroom,

dried gourd shavings, shrimp oboro, Japanese omelette and cucumber (8 pcs)

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N7 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax




B E Tekka Maki
Tuna roll (6 pcs)

FIEEE Kappa Maki
Cucumber roll (6 pcs)

FE&EF Kanpyou Maki
Kanpyo roll (6 pcs)

#EEEFE Shinko Maki
Takuan roll (6 pcs)

#LZ%E Umeshiso Maki
Shiso plum roll (6 pcs)

MEAEE Natto Maki
Natto roll (6 pcs)

AUT#IV=7%% California Maki
California roll (8 pcs)

BEXREE Ebiten Maki
Shrimps tempura roll (8 pcs)

AINAY—YFE&E Spicy Tuna Maki
Spicy tuna roll (6 pcs)

ANAY—H—FEE Spicy Salmon Maki
Spicy salmon roll (6 pcs)

NIR)7EE Vegetarian Maki
Vegetarian roll (8 pcs)

2% EPSIEE Unakyu Maki
Grilled eel with cucumber roll (8 pcs)

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N2 Vegetarian ® Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax
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Desserts

BEY Kuzukiri
Kuzu starch noodles with rich black sugar syrup

ZIb—YBEHAHD Fruits Shiratama Anmitsu
Assorted cut fruit with mochi and sweet red beans

HHEHOSUB Matcha Warabimochi
Matcha bracken mochi with kinako powder

71—V &Y Fruits Moriawase
Assorted seasonal fruit

BE/NEHIF Shiratama Ogurakake

Mochi with sweet red bean paste

ESHE Dorayaki
Pancake with sweet red beans

HLABZ Oshiruko

Hot mochi in sweet red bean soup

TARI)—L\ Ice cream
% Green tea
JN\Z7Z Vanilla
B Strawberry

IZNB DT add sweet red beans

Guest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented.
While prepared with the utmost care,these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are kindly requested to inform our team in advance so we may accommodate accordingly.

N7 Vegetarian @ Gluten free 4% Pork contain 8 Nut contain

All prices are in Thai Baht and subject to 10% service charge and applicable 7% government tax










