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Chef’s Welcome Amuse Bouche
“Crab Salad or Sashimi”

Select Your Main Dishes
Fried Garlic Rice
Miso Soup
Pickles
Ice Cream or Fruits

Choice of Main Dishes
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Miyazaki Wagyu Tenderloin Grade As (1002) Chef Selected Special Kuroge Wagyu Sirloin
Lobster Tail Grade As (200g)
Hokkaido Scallop Tiger Prawn
Ezo Abalone
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Hokkaido Scallop EZB ‘\balone
Snow Crab

Hokkaido Scallop

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 individunals.

Gutests with dietary restrictions or health concerns are kindly requested to inform onr team in advance so we may a
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accordingly.

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



