RESTAURANT & BAR

&QL)OVG

Appetizers HiZ

Cured Aurora Salmon - daikon, wakame, wasabi mayo, hokkaido ikura ©@ 420
A=Y —erDvY R LAy, VAA bIVvIR—A, JEEVL S

Tuna Tataki - japanese sesame, ponzu, wasabi mayo @ 420
wrunliE&, JF, KUVEE bIVwI2—X

Pan Seared Jean Larnaudie Foie Gras - figue chutney, balsamic reduction, yomogi brioche 990
Vava—FrUFA=T7 T IDVT— AFYIDF Y b=V =R, N FIaYFsray, IEXT VA vva

Prawn Cocktail - iceberg, lotus root, japanese cocktail sauce, avocado, ikura @ 670
WEDH I TN, TAAN=T vvay, REAIZ TV =R, TRAF, 477

Soba Salad - japanese vinaigrette, japanese herb salad, seared tiger prawns 670
ZIEY 74, AIERZ Ly b MEN—79 75 HEEEDY T —,

Scallop Ceviche - hokkaido scallop, pickled cucumber, pickled lotus root, japanese salad @ 690
7Y TOeEF =, JGEEENZ AR, Ko7 VA, HEROE 7 VA RIEY 7 47

Heirloom Tomatoes - boccaccini, japanese vinaigrette @ 620
I7N=L b2 b, RyAF—= HRERT Ly b

Beef Tataki - wakame, yuzu ponzu vinaigrette, nameko mushroom @ 680

FHDE X, bhd, OFTRVEE, %Dl

Salads 7%

Beetroot Salad - crispy quinoa, avocado, nameko mushroom, japanese vinaigrette @ W 480
E=YDO¥ I8, JYVAE=%X7, 7THRAF, kO, MIAERT LY FY—2A

Caesar Salad - parmesan, anchovies, pancetta, soba crouton (G] 460
V==Y F7F NN RAYF—A, TrFab, NrvFvy, ZIEDINVE YV

Nicoise Salad - tuna furikake, beans kalamata olives, tomatoes and potato 620
S—=RANF S, v ruDllEL)pFRE, E=v A ATy A Y =7 F< b, AT b

Organic Heirloom Carrot Salad - miso cured tofu, pomelo ® 620

AT ILV—LANZOY 75, HEOKRIEET, R X0

Soups A—7

Roasted Paprika - tomato soup, togarashi, gruyére cheese palmier @ 420
O—ZbRTYA bR PRA=T FHEL 7V a2 -V F—ADSVETERT Y b

Roasted Kabocha Pumpkin Soup - goma sesame croutons @ 420
U—AbLEARF YDA, TNV

French Onion Soup - gruyere bruchetta @ 420
IVrF A=Ay A=T TV alZ—VTNT ¥

Miso Soup - miso soup, spring onion, leek, tofu @ 320

DR, BRMETE, RA¥. AER¥. 5

© dluten free ) vegetarian Qg vegan

Please inform us of any dietary requirements or allergies and we will be delighted to assist.
Vegan and plant based menu options are available.

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



QL)OV@

Yatai Donburi & Yakatori B& EARD « BEZXE

All Yatai Donburi is served with choice of side dish: Japanese salad or Japanese pickle & Onsen egg
TRTOREABHICIE, BHADYA FAZ 2 —MFEET, MEY 74, BEY. iRNowInsrzEBiE N7
AVERR

Donburi Chicken Teriyaki 7 % I g & H: 390
Donburi Hot Smoked Norwegian Salmon &y F AE€—7 -« / V7 = —%—FE v} 390
Donburi Pork Tonkatsu & A7 DH: 390
Donburi Tonkatsu (plant based) & A7 2H: (f¥ik) 390
Yakisoba Tsukune < Bt & 213 390
Yatai Mixed Teriyaki Platter EGIv 7R 7UYFx - 7795 — 750

Sandwiches & Burgers ¥~ F A4 v F &N —H'—

All sandwiches and burgers are served with coleslaw, house cured pickle or Togarashi fries with
Yuzu mayonnaise

ETOY Y FA vy FeN=A—lF, a—r2u—47% HFRHULE )L

L CIEFEFREK AT =07 74 FAT b L3 2 — R e TiRfte 2 L §

Beef Burger - goma sesame bun, caramelized onions, bacon and cheddar 690
E=7N=H— IRDNVRA, F¥xFAVELLELERE, "—aviFz¥y—F—X

Okura Club Sandwich - free range chicken, smoked bacon, egg, dark multigrain bread 490
A=05777F Y FA v T, MLEGTE LT F v, RAE—7X—av JI, Mg v

Tonkatsu Sando - fried pork cutlet, katsu sauce, cabbage sandwich 410
EAIPOYY R R=2AYLY, DY =R, F¥x VDYV AL v T

Kani Crab & Tobiko Sando - crab & tobiko salad sandwich 410
AZEPEADY YR, AL PEaAYITOYY L v T

Cubano Sandwich - jalapeno, kurobuta bbqg pork, cheese, mustard 460
Fa—nN)H VLT NTITR=Za, BRON—A_RFa2— F—-X, vRAF—F

Parisian Butchers Ham - gruyere cheese, grilled brioche 420

NYBET Y Fr—DNL, 7YafZ—)LF—X, ZIYILT ULy a

Pasta & Risotto "2 % &V V' v

Spaghetti Carbonara - smoked lardon, parmesan, onsen egg 560
AT T4 AR F =T, AE—=IR=av  sOUAF U F =X N

Spaghetti Bolognese - meatballs, parmesan 580
ANy T4 R =X, S—bFR—L, SARAFUF—X

Japanese Spaghetti with Mentaiko Cod Roe - tiger prawn, cream sauce, hokkaido ikura 620
FBHAKR T AT T4, ZAT=T 797>, 7V =56V —A, JLfEENL 5

Risotto Fruit Du Mer - lobster bisque, hokkaido scallop 750
P—=7—=FYVv b, w72y —t2x7, IGHEFSY T

Bucatini Alla Norcina - white wine cream sauce, crispy italian sausage 520
TAHTA—= T 7 I NF—F, AIA VY IV—LY =R, JVRAE—AZ VT I 72—

Spaghetti Amatriciana - tomato, chorizo, artisan bacon, pecorino cheese 480
ARTy T4 T b Fr—F, b2, Fa2YY, R—ay, RaYy—/F-—X

Canadian Lobster Spaghetti - ikura,nori 890

HFVHEATAY— « AT T4, 475, 55

© gluten free ) vegetarian Qg vegan

Please inform us of any dietary requirements or allergies and we will be delighted to assist.
Vegan and plant based menu options are available.

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



O.L)OV@

Main Courses X {74 v ¥ a2 2

Sea Bass Tempura - togarashi fries, yuzu mayonnaise 720
V=NADRES, FYFREK AT S —D7 74 FRAT b, filifFv3 %=X

Braised Beef Cheeks - smoked lardon barley, beef jus 1,080
FIZIERDELE, AE—7 IV RE E—-7Y—2X

Snow Fish Miso Glazed - sesame, leek, kombu broth @ 1,160
A =74y aDWRERBIF, TF, V-7 0E, BAEL

Roasted Iberico Pork Neck Roulade - potato mousseline, mikan orange & carrot creme, braised shallots @ 920
AR affxry 7JRDU—A b, VY HALEDL—RY) =X BDPAEASDI ) =L, T Y0y bDEIAA

Norwegian Salmon Confit - green asparagus, edamame, dill, créme fraiche, caviar 960
SN 2— =RV DAV T4 TV—YTANTHABE, TAN, 7V—L7Lyya ¥XET

Grilled Norwegian Cod - yuzu beurre blanc, barley, asari clam, turnip 1,650
INID =S TDT)N MFT=NT T, RE 7YV, AT

Free Range Chicken Cassoulet - japanese potato, pearl onions, lardons, beans, artisan pork sausage, piccalilli 820
LD AV, PX A€, N=VA=F v F—Fv G, A=YV —k—=Y EvAhY—Y

Truffle Sausages - mashed potato, red cabbage, pommery mustard, braised onion 790
P27 V== vy ¥afT b RErXY, AR - A5 —F, HAHA=F v

Beef Rossini - black angus tenderloin, foie gras, truffle jus, pomme chateau, spinach 2,400

E—7 -ayy—= Ya7V—A KA ¥ +—, ZTL VYD

From The Grilled 7'V )L

Tenderloin 7 ¥ % —1u A ¥ 220g/200g 2,100/2,300 Side Dish %4 F5 4 v i 2
black angus 7°7 v 7 7 ¥ 7 A4 potato mille @ 200
a3 japanese wagyu A3HAZERNIA bl N2
mash potato/truffle mash @ 180/200
Ribeye Y 774 220g/200g 1,950/2100 <y ¥ akRT b/ tYa7eyra
black angus 77 v 7 7 v 7 A4 french fries/togarashi fries @ ® 180/200
a3 japanese wagyu A3H AR 774 FXRT /L9056 LAT b
potato duchess @ 230
Striploin2 bV v 71 A » 220g 1,950 RF+¥vF
black angus 77 v 7 7 v 7 A4 seasonal vegetable tartlet & 250
FHIFEDOI NV Ly b
Sirloin ¥ —1 A > 200g 2,100 sautéed french beans with onion & bacon 230
a3 japanese wagyu A3HAERNIA FZFVER—AV AN TV FE—VRY T —
Lamb Rack 747 v 7 1,850
Sauce V — XA

pommery mustard, red wine jus, forest mushroom sauce

fresh peppercorn sauce, nam chim chaew,ponzu

japanese steak sauce, moshio salt & wasabi
FAV =2 ARG —=F | RIA VY a—-2A

BDEDIY =R, 7bya-Xy)—2a—V

FAFLAY =& AVEE, MEAT—FV -2 Bl - b3V

© gluten free Q) vegetarian Qg vegan

Please inform us of any dietary requirements or allergies and we will be delighted to assist.
Vegan and plant based menu options are available.

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



Thai Appetizers & Salads % { DHiF &Y 7 %

O.L)OV@

Poh Pia Goong - deep fried prawn spring roll 340

Ry ET 7V, BEDBITELEE

Poh Pia Pak - deep fried vegetable spring roll 310

WEDORy €7, WEOBITEES

Satay Gai, skewered grilled chicken, peanut sauce pickled cucumber 380

FEXVORBEE, E—F vy VY —RA

Thod Man Goong - deep-fried shrimp cakes 380
b—b vy WEDSOEHT

Som Tum Gai Tod - papaya salad with deep fried chicken 370
VOE L HA b= ALY T8 BWOFTIRA

Yam Woon Sen Talay - spicy vermicelli salad with seafood 450
Y L7 vy WEE ) SEERY 75

Yam Som-O - pomelo salad with grilled shrimp 430
PRYDY I8, FF &7V LIRS LI

Yam Talay - Spicy seafood salad, tomato, celery, spring onion, shallots 450
ARy = =7 =R 455

Soup A —7

Tom Yam Gai - spicy and sour soup with chicken 380
FAY L - HA BDOFRL T T T ARA=T

Tom Yam Goong - spicy and sour soup with prawn 420
FAY L T WEDHRVEY T T AA—T

Tom Kha Gai - aromatic coconut soup with chicken 380
FAA— A BAAY aaF Y A=7

Tom Kha Talay - aromatic coconut soup with prawn 420
FAA—- 5 VL= fOaarvyA—=7

Rice & Noodle Dishes Z'fk - #i

Pad See Ew Moo - stir fried flat noodles with pork, kale 390
Ry b= AT A= Kl IRAD S A D o

Phad Thai Goong - traditional style fried noodles with prawn, crispy egg net 450
Ny 84 7, FAJMERES 213

Phad Thai Pak - traditional style fried rice noodles with vegetables, crispy egg net & 370
WDy 74 74 BEBEE Z 13

Phad Kra Prao Gai - stir fried minced chicken with chili, garlic, hot basil leaves 390
Ny b AT A BALE T, =27 AU LDOEODD

Phad Kra Prao Nuea - stir fried beef with chili, garlic, hot basil leaves 390
Ry b T - T HHRALF ) 22T AULDOEDDD

Phad Kra Prao Moo - stir fried minced pork with chili, garlic, hot basil leaves 390

Ny b e BN b= KA EF Y, =7 AYNLDEDD

© oluten free ) vegetarian {y vegan

Please inform us of any dietary requirements or allergies and we will be delighted to assist.

Vegan and plant based menu options are available.

Al prices are in Thai baht and subject to 10% service charge and applicable government tax.



Rice & Noodle Dishes Zfii - i

&OL)OVG

RESTAURANT & BAR

Khao Phad Gai - thai style fried rice with chicken
AXy b AL BWAAD Z A IR

Khao Phad Pak - thai style fried rice with vegetable @
WHDAA Ny b HRAD Z A JEIP R

Khao Phad Goong - thai style fried rice with prawn
AF Ny b 7 BEND YA DR

390

370

430

Curries 7 L — k1

Gaeng Massaman Gai - southern style red curry with chicken

vy Hey A FAMBEEBAAD LY FAL—

Gaeng Phed Pak - spicy vegetable red curry with tropical fruit @

ANRAL T —EHAL—, FREALTIL—Y ADEEL Yy FAHL—

Gaeng Phed Ped Yang - spicy red curry with roasted duck with tropical fruit
O—AFFy 7« ALY =AL—, FPREALVIL=IANEL Y FAHL—

Gaeng Kiew Waan Gai - chicken green curry, thai eggplant, sweet basil
T=vXx A=y N4, BAT)—vhv— FAFEML. A4 — APV

Gaeng Kiew Waan Pak - vegetable green curry, thai eggplant, sweet basil ®
WEDTr—v Xy A7 —v, BTV —vhL—, ZAENFT. AL —F DL

Thai Main Courses Y { DX A4 VT4 v a

450

400

520

450

400

Gai Tod Samun Prai - deep fried chicken with thai herbs
AAS—=F LV T T34, BOEHT ¥4 OFEFJAK

Gai Phad Med Mamuang - stir fried chicken with cashew nuts
AA Ny b Ay bbb T7y BALAT 2—F vV DOBD
Pla Sam Rod - deep fried seabass with three-flavored sauce
77— Hhny b AXFOFHT, ZKY — 2R Z

Pla Krapong Lui Suan - fried sea bass with garden fresh herbs

BTy = RAEZANRL =T Ly an=7%7%, ZARAXOEHIF. 7Ly yan—7RA

Seafood Pad Pong-Ka-Ree - stir fried seafood with curry powder

e Sy Ry ) — S L —Rtb o

Pu Nim Pad Prik Thai Dum - fried soft shell crab with spicy black pepper sauce
T=2b Ry TNy 7945 L VT bz 777 DREID O

Phad Pak Ruam Nam Man Hoi - stir-fried mixed vegetables with oyster sauce
Ry bRy INT Y s FLARVHA, Sy I AWEDI A RY =Y —AD

450
450
710
710
680
660

380

© gluten free ) vegetarian g vegan

Please inform us of any dietary requirements or allergies and we will be delighted to assist.

Vegan and plant based menu options are available.

Al prices are in Thai baht and subject to 10% service charge and applicable government tax.



RESTAURANT & BAR
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Desserts 7% — F

Chocolate Raspberry Sacher Cake - apricot gel 330
Faalb—F  FARY—-HFyn—-F—F 77Jay L Tz

Vanilla Creme - forest berry compote, brandy snap 330
NWZZ 7L —=Ah, 74 VAN =—DavFE—t, 77VF—AFv 7

Hokkaido Milk Cheesecake - strawberry chutney, sable 330
BREI V7 F—X 7 —F, AtaxXY—F ¥V r, $7L

Matcha Tiramisu - crunchy chocolate, lady finger biscuit 330
WHKT473IA, FaaL— I 70F LTA =T AV HN—ERT Y}

Assorted seasonal artisan cheese with condiments 890
Fio MRADF—R, Lav T4 XAV FOEY GbE

Seasonal Tropical Fruits - strawberry sugar, lemon jelly, yuzu sorbet @® 270
FfiO AN T L=y AbRRY) =y ah— LEVEY— fTDOTr—xy b

Kluay Kai Cheum - banana in syrup, coconut milk 230
INTAAAL «FaTh, NFFOHE aafyy - L7

Khao Niew Ma Muang - nam dok mai mango, sticky rice and coconut sauce ®® 250

wryaA=LbH KD aafy Y —2A0lF

Ice cream and Sorbet 7 A4 27 ) —A ¥ ¥ —~v b (price per scoop 1 A7 —7) 155
served in matcha wafer basket #4557 v 7 )V DXy MIZANT IR L ET

yuzu, mango, raspberry, strawberry, coconut, vanilla, chocolate, rum raisin

M, vva— AR = ZbuxXY— 2aatyy N=F Faal—IF, FLL—AV

© dluten free ) vegetarian g vegan

Please inform us of any dietary requirements or allergies and we will be delighted to assist.
Vegan and plant based menu options are available.

Al prices are in Thai baht and subject to 10% service charge and applicable government tax.



