sushi

THE WHISPERING OF Cy u

® W
DIVE INTO THE HEART OF WINTER, UNCOVERING
THE SECRETS IT QUIETLY HOLDS

-
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L
10 courses 14 courses 16 courses 18 courses

2.500. | 3.,500. ' 4500. | 5500

3" DECEMBER 2024 - 28" FEBRUARY 2025
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ZDEE
WINTER OMAKASE 10 Courses
Seasonal Omakase - WINTER

Jeft (SAKIZUKE)

{8 b # ] (NIGIRI-SUSHI)

4 (SHIRUMONO)

Hok (KANMI)
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IITAKONI
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YARI IKA
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HIRAME

s
SHIMA AJI
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*¥ru42r9
NEGITORO IKURA

JEHEE Hp
ATSUYAKI TAMAGO

EMEERY
NAMA NORI OSUIMONO

WE7Y v
MATCHA PUDDING

PRICE 2500 THB+

Price include 7% VAT but exclude 10% Service Charge.

Ingredients may vary due to seasonal availability.
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DB
WINTER OMAKASE 14 Courses
Seasonal Omakase - WINTER

Seft (SAKIZUKE)

v %7 (NIGIRI-SUSHI)

H# (SHIRUMONO)

HR (KANMI)

ARIAAR
IITAKONI

YUAAH
YARI IKA

FH
HIRAME

s
SHIMA AJl

B3|
KAWAHAGI

R T
HOTATE
=g

AKAMI
JFonm
NODOGURO

B4 B
SHIRO BAIGAI NI

file fF 8 > B
ANKIMO PONZU

RKbw
OH-TORO

E7
UNI

¥ rut 77
NEGITORO IKURA

JEpE = 51
ATSUYAKI TAMAGO

AWFE B RY
NAMA NORI OSUIMONO

xS v
MATCHA PUDDING

PRICE 3500 THB+

Price include 7% VAT but exclude 10% Service Charge.

Ingredients may vary due to seasonal availability.
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ZDEE
WINTER OMAKASE 16 Courses
Seasonal Omakase - WINTER

W3 (ZENSAI)

Bih (OTSUKURI)

$e¥ (YAKIMONO)

1 b # 7] (NIGIRI-SUSHI)

# LY (MUSHIMONO)

8 b # & (NIGIRI-SUSHI)

4 (SHIRUMONO)

HR (KANMI)

ARIAAR

IITAKONI

R

KUROMAME MATUBA
FR#EEY

HIRAME USUZUKURI

BHTREE
SHIRAKO YAKI

YUAA
YARI IKA
s
SHIMA AJI
B2
KAWAHAGI
R T
HOTATE

&
AKAMI

BEEFBIARL

KEGANI CHAWANMUSHI
JFornm
NODOGURO

A4 BR

SHIRO BAIGAI NI

file FF R > Wi
ANKIMO PONZU
Kbwm

OH-TORO

EoR)

UNI

2¥btud2r3
NEGITORO IKURA
JEH5E % 9N

ATSUYAKI TAMAGO

EWFE B RY
NAMA NORI OSUIMONO

7 ) V4
MATCHA PUDDING

PRICE 4500 THB+

Price include 7% VAT but exclude 10% Service Charge.

Ingredients may vary due to seasonal availability.
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ZDEMY
WINTER OMAKASE 18 Courses
Seasonal Omakase - WINTER

Hi3% (ZENSAI)

HiEh (OTSUKURI)

Fez ) (YAKIMONO)

2 b # ] (NIGIRI-SUSHI)

#\ (AGEMONO)

#& LY (MUSHIMONO)

2 b # =] (NIGIRI-SUSHI)

H# (SHIRUMONO)

Hik (KANMI)

AR
IITAKONI

TIRRBZ AR D
FUGUKAWA NIKOGORI
AT

KUROMAME MATUBA
FEEED

HIRAME USUZUKURI

ik
CHUTORO

HFBEE
SHIRAKO YAKI
YULA

YARI IKA

il B A ¢

SABA KOBUJIME
el o

SHIMA AJI
&
KAWAHAGI
R¥T

HOTATE

e

AKAMI

RHgERFHT
OHEBI TOJI AGE

BEABIARL
KEGANI CHAWANMUSHI

J F7n
NODOGURO

A4 BE

SHIRO BAIGAI NI
filtHF R W
ANKIMO PONZU
S

OH-TORO
ERFEE

UNI TEMAKI
2¥buAr5
NEGITORO IKURA
JEBE 251
ATSUYAKI TAMAGO

EWE BRY

NAMA NORI OSUIMONO
xSV v

MATCHA PUDDING

PRICE 5500 THB+

Price include 7% VAT but exclude 10% Service Charge.
Ingredients may vary due to seasonal availability.



JAPANESE WINTER SEASON
ZDEM DECEMBER to FEBRUARY 12)1 - 2)]

B4 KEGANI
HAIRY CRAB

-,

Kegani or Hairy Crab has delicious meat with

a firm texture, exceptional sweetness and its
umami miso.

KEGANI NIGIRI
BEIED
320.-

KEGANI CHAWANMUSHI
BEEORBIZAL
280.-

PRICES INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.

JAPANESE WINTER SEASON
ZDEM DECEMBER to FEBRUARY 12)] - 2]

oy

JFZma NODOGURO

Nodoguro or Akamutsty, it is high in good fat,
and have a sweet taste, soft texture. When the
chef grills the skin on fire, it makes the fish
soft, fragrant and sweet due to the fat that
melts from the fish.

NODOGURO NIGIRI
JF7uaigh
320.- |

PRICE INCLUDE 79 VAT BUT EXCLUDE 10% SERVICE CHARGE.



JAPANESE WINTER SEASON
ZDEM DECEMBER to FEBRUARY 12)1 - 2)]

fiziF ANKIMO
MONKFISH LIVER

R b (it s

B .
Ankimo or liver of Monkfish is one of Japan's
rare traditional delicacies which called " Foie
gras of the sea " It has a rich and soft taste, and

is fragrant, oily, and has a taste similar to foie
gras but milder

ANKIMO PONZU
g R
420.-

ANKIMO NIGIRI

fifiti2 D
140.-

PRICES INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.

JAPANESE WINTER SEASON
g@ﬁﬁ DECEMBER to FEBRUARY 12H - 2H

2 #H KAWAHAGI
THREAD-SAIL FILEFISH

R e R

Kawahagi tastes quite subtle and delicate, but

the addition of the liver adds a decadently
creamy element, making it a rich delicacy.

KAWAHAGI SASHIMI
b ES g
720~

KAWAHAGI NIGIRI
FCFIED
240.-

PRICES INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.



JAPANESE WINTER SEASON
ZDEM DECEMBER to FEBRUARY 12)1 - 2)1

-H HIRAME
BASTARD HALIBUTS

T Saanesas
Hirame is called cold flatfish. When it gets
cold, it becomes tight and delicious!

HIRAME USUZUKURI
FHEED

490.-
HIRAME NIGIRI : | e, s : \J '
FEIRY s, R\ \
180.- r )

PRICES INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.

zo)ﬁﬂ JAPANESE WINTER SEASON
3 DECEMBER to FEBRUARY 12} - 2)]

1Y~ SHIRAKO
CcO

Shirako is a very valuable delicacy in the tastes of cod
during only the winter. It is soft, creamy, and white or
light pink in color, with a soft texture similar to oysters.
You can grill it to add aroma and make it into a tempura
menu, adding a crispy outside contrasting with the soft,
melt in your mouth inside.

SHIRAKO PONZU

B R 450.-
SHIRAKO YAKI

HFBEE 450.-
SHIRAKO TENPURA

HT KRS 450.-
SHIRAKO NIGIRI
HTED 180.-

PRICES INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.



ZDEM

U I YARI IKA
SPEAR SQUID

“Yari Ika” or “spear squid” is one of the rare
types of squid, Its flesh sweetness maximized,
and its texture firmed.

YARI IKA SASHIMI
) R R B
390.-

YARI IKA NIGIRI
YURHIED
120.-

ZDEM

fas SHIMA AJI
JACK MACKEREL

all year round, but at this time of year it is
a delicious fish with fat!

SHIMA AJI SASHIMI
SRS
720.-

SHIMA AJI NIGIRI
GliEY)
220.-

JAPANESE WINTER SEASON
DECEMBER to FEBRUARY 12} - 2}

JAPANESE WINTER SEASON
DECEMBER to FEBRUARY 12H - 2H

PRICES INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.



ZDEM

fii SABA
BLUE MACKEREL

ST i

Fresh Saba also known as bluemackerel, saba
off the coast of Japan becomes meltingly

delicious as it fattens up in winter. Rich with
nutrients and packed with sweetness flavor.

SABA KOBUJIME SASHIMI

fi AR o< 1) B
450.-

SABA KOBUJIME NIGIRI

fili AT X 12D
180.-

ZDEM

1234 H SHIROBAIGAI
JAPANESE IVORY SHELLFISH

L |

AV M BN
Shiro Baigai has a naturally sweet taste. Chef
steams and serve with a touch of dashi soup.
The tasting are wonderful umami, a mild &
soft touch and a slightly chewy texture with
distinctive taste and aroma.

SHIRO BAIGAI NI
HNA H#&

NN

590.-

JAPANESE WINTER SEASON
DECEMBER to FEBRUARY 12H - 2H

PRICES INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.

JAPANESE WINTER SEASON
DECEMBER to FEBRUARY 12 - 2H

PRICE INCLUDE 79 VAT BUT EXCLUDE 10% SERVICE CHARGE.



JAPANESE WINTER SEASON
ZDEM DECEMBER to FEBRUARY 12}] - 2}]

filif§ TIDAKO
OCELLATED OCTOPUS

lidako have a unique and delicious flavor.
It also contains high quality protein and
taurine, it a must-eat seasonal delicacy fro
a health perspective.

IITAKONI
FIRIRA
290.-

PRICE INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.

JAPANESE WINTER SEASON
ZDEM DECEMBER to FEBRUARY 121 - 2}]

W% FUGU KAWA
JAPANESE PUFFERFISH SKIN

/ T
>

contains high levels of collagen, a protein that

improves the skin's appearance, elasticity and
youthfulness.

FUGUKAWA NIKOGORI
TR B AR D
220.-

PRICE INCLUDE 7% VAT BUT EXCLUDE 10% SERVICE CHARGE.



JAPANESE WINTER SEASON
ZDEM DECEMBER to FEBRUARY 12)1 - 2]

NAMA NORI OSUIMONO A HEE B
140.-

JAPANESE WINTER SEASON

ZDEM DECEMBER to FEBRUARY 12} - 2}

MATCHA PUDDING wR7TVV



Having opened in 2005, SUSHI CYU has a long-standing reputation, well-known for being
the first restaurant in Bangkok to offer Omakase-style sushi dining. ‘CYU’ in Japanese
means HONESTY and our intention and philosophy is to always be honest and sincere
with our customers.

We welcome and encourage you to indulge yourself in the Omakase experience, trusting
the highly knowledgeable and skilled Japanese head chefs who use the highest-quality
ingredients flown-in fresh from the Toyosu Fish Market in Japan three times per week.
Such delicacies include Bluefin Tuna, Sea Urchin, Amberjack, Flounder, Gizzard Shad and
a special selection of seasonal fish which is updated every 3 months to ensure customers
receive the best of what is available in the current season. Please feel free to ask the chefs
any questions you may have regarding the fish selection, interaction is a key part of the
Omakase experience!

We sincerely hope you enjoy your visit to SUSHI CYU and look forward to serving you
again.



KAISEKI COURSES

Traditional multi courses that truly represent High Japanese Cuisines.
Perfect synergy between culinary and artistic expression.

KAISEKI COURSE A
2,700 THB
ool o T W Appetizer pnnsiGenheos
7% o
E% L {? jz;% i ; Mushimono R AN
4 Agemono 21119 NDA
IR %5'“ A Sushi Y
] r Soup 1
Dessert YDINIU
KAISEKI COURSE B
3,700 THB
. T N = Appetizer 2INSIBENNE D8
R BE 7% il% 2 < Sert)sl;limi YBI
F, L & LU NEDee= Yakimono DN
Y YWY % e = Mushimono D151
] k Agemono 21N5NDA
Sushi Y
Soup il
Dessert YIUIU

THESE PICTURES ARE FOR ADVERTISING PURPOSE / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE.
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KAISEKI COURSES

KAISEKI COURSE C
5,000 THB
Appetizer DRIVt AT
Sashimi YIYN
Yakimono 213N
Mushimono ARVAEIN
Agemono 21113 NA
Sushi YUY
Steak i
Soup 1
Dessert YININU



SASHIMI MORTAWASE

IEPERD (32)

AOI SASHIMI
B BTSN
A5 . Assorted Premium Sashimi
2,500 18

bl
g
7
)
o
b
¥

JIEPRD (BE0H)

OMAKASE SASHIMI
IR BIN NG

Chef’s Selection of Sashimi Freshly
Imported from Japan

2,000 115

P
N, b
P oo < S T

NN

7

Hﬂ[%b (;'5)’5) Assorted Special Sashimi 1,800 s %ﬂﬁ'ﬁb (%) Assorted Deluxe Sashimi 890 s

HAGI SASHIMI BATINDLNE KIKU SASHIMI BRTINA LA

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE
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HNF Amberjack
KANPACHI UsAnha

V( ﬁﬁ Pickled Mackerel
SHIMESABA Uaneuzand

SASHIMI

j{k ) Fatty Bluefin Tuna 2,200 118
OH-TORO SASHIMI  amihaunio
'1:'}: %3 Medium Fatty Bluefin Tuna 1,800 rus
’ CHU-TORO Uanyphdnsionag
ﬁ'ﬁﬁ' Lean Bluefin Tuna 850 s
AKAMI Uamphaatisusd
E@ / f:f:g Horse Mackerel / Horse Mackerel Tataki
MAAJI / MAAJI TATAKI 151 / Usminalasu)u 490 s
3FsH Young Yellowtail 650 s
HAMACHI Uanynawies
700 s [032Y:9) Flounder 890 s
HIRAME / Uasnisien
/
/
Sweet Shrimp 490 s

Ao

2 i Botan Shrimp 750 s

BOTANEBI flusii

2

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE.



SASHIMI

Ji%ﬂ Giant Clam 980 1

MIRUGAI VLN WTNY
D5H Whelk 980 1is

TSUBUGAI VN

TEINNNETE

ﬁ'ﬁ E Ark Clam 450 1 1¥72C E Giant Scallop 680 s
‘ HOTATEGAI ViUaa

i Sea Urchin 1,990 s J—ty Salmon 420 s
UNI Tovinaiiu SALMON Unueann

Ry} Cuttlefish 380 s

ML Gizzard Shad 850 s o

KOHADA UameiieuLu — Al
VP — R Thinly Sliced Cuttlefish 380 s
IKA SOMEN Uanvdinidu

-2

i -y, . 500 1

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE.



SUSHI

TSN B

PRICE PER ONE PIECE
REA Fatty Bluefin Tuna 440 s 1¥7-CH Giant Scallop 160 1w
OH-TORO Uawphauiog HOTATEGAI VRUAG
':P 25 Medium Fatty Bluefin Tuna 320 s 25H Whelk 220 s
CHU-TORO Unyphausioyiog TSUBUGAI iRlaNu]
IS~ Lean Bluefin Tuna 200 115 & Boiled Octopus 130 s
AKAMI Uamphauiisuns TAKO Uamilingnd
3FH Young Yellowtail 150 ] Sea Urchin 650 s
HAMACHI Uamvimiaey UNI Taviopiniy
H T Amberjack 170 s e R Salmon 100 s
KANPACHI UaAnA SALMON Unuzanau
EH Flounder 180 1 VL Cuttlefish 100 s
HIRAME Uanesie IKA Uanndin
E»& Horse Mackerel 150 ms ﬂ? Simmered Conger Eel 260 1us
MAAJI Uay ANAGO Uavavza
i Pickled Mackerel 150 s A27 Salmon Roe 220 s
SHIMESABA Uanenugeng IKURA T anussasay
HifEE Sweet Shrimp 180 s RO1- Flying Fish Roe 120 s
AMAEBI AU TOBIKO Temu
N Vil Botan Shrimp 380 s AKUIEE Boiled Prawn 100 s
BOTANEBI Ui MUSHI EBI 196
e Ark Clam 450 s 1 Japanese Omelette 100 s
AKAGAI VRULATIPLY TAMAGO Tovn
/ML el Sl 160 s Eﬁ‘ﬁ =1 EE? Japanese Egg Castella 150 s
KOHADA Uspsiien iy ATSU TAMAGO levnu SUSHI CYU

) EEE ¥ kT Japanese Egg Castella 550 s
HBHH Giant Clam 330 s ‘ =0 -

5 ATSU TAMAGO (4 PCS.) l2iviu SUSHI CYU (4 9u)

MIRUGAI /IINENFAN

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE




SUSHI MORTAWASE

77U0< LE b All Kinds of Tuna Hand Formed Sushi 1,750 s
‘t]: MAGURO ZUKUSHI NIGIRI sFA TN

TOKUJYOU NIGIRI
2BTIMNATEN
Premium Hand Formed Sushi
1,160 s
=
// o
<
~ /
N S
N T
S <
[ -~
JYOU NIGIRI
YHTIINLAIY

Special Hand Formed Sushi
820 THB

gk -UFeti=U)

ABURI NIGIRI 5 KAN MORI

YOI

5 Assorted of Seared Hand Formed Sushi

790 s

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE.



SUSHI MORTAWASE

Jﬁi‘;%ﬁl Premium Scattered Fish & Seashell
on Vinegared Rice Bowl
JYOU BARA SUSHI SrmhUanduiusnsumddon 1,460 s

3l Zp o ot

Premium Minced Fatty Tuna and Spring
Onion on Vinegared Rice Bowl

dhomhuamphansiosdundiden 990 e

o
AN

ﬁjﬁ% 6 L%ﬁ] Premium Negi Toro on Vinegared Rice
Bowl and Assorted Fish & Seashell

TOKUJYOU CHIRASHI SUSHI  shathuanyphaiiosduuasanfusiamEisien

1,450 THB
4%% Ev L%ﬁl Special Fish & Seashell on Vinegared
Rice Bowl
TOKU CHIRASHI SUSHI 9t UanGiusiniie 890 s

N

"j“-%‘/ﬁ%# Salmon & Salmon Roe on Vinegared Rice Bowl

SALMON OYAKO DON Nuahvausausulaelgausamoy 590 s

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE.



MAKI ZUSHI

?EE#? Sushi Cyu Original Japanese Rolls
SUSHI CYU MAKI nNwinamalagm

890 / 445 s

2l 2 0k gF

HY 7 AFIV=71—)L Crab Stick, Japanese Omelette and Avocado Tuna, Japanese Omelette and Crab Stick Rolled
Rolled with Sushi Rice and Flying Fish Roe with Sushi Rice and Avocado

CALIFORNIA ROLL e LRaDSY DRAGON ROLL Nieausevisliale
560 / 280 s o 720 / 360 s .

?ﬁ%f%g Crispy Prawn Tempura Rolls
EBITEN MAKI fhavipanmelaownyse 230 1
PolEBEE Cucumber Rolls
KAPPA MAKI Ieaualdunini 120 s
i)’k(ﬁi ‘5%3’ Sweetened Dried Gourd Rolls
KANPYO MAKI Tl fon 290 s
BHiHEE Pickled Japanese Radish Rolls
OSHINKO MAKI Niesusaldnlawnng 150 s
PREE 350 s NELABE VAL NEWIBE 350 s
TEKKA MAKI NEGI TORO MAKI ANAKYU MAKI
dhaviermseldamsh Pvieamseldamhanrinsiuuaesivon vieamseldamvareiasiugsn
Tuna Rolls Minced Fatty Tuna and Spring Onion Rolls Simmered Conger Eel Rolls

.

HESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE



HYBEETFBEZ  Grilled Eel in Japanese - Style
Bonito Broth Omelette
UMAKI TAMAGO Tenhuldmivagng

OTSUMAMI

I EE LT Japanese - Style Bonito Broth Omelette
DASHIMAKI TAMAGO (8131615 180 1
390 rs HAR7ZLEE LT Spicy Cod Roe in Japanese - Style Bonito

Broth Omelette
MENTAIKO DASHIMAKI [eiouldlaiasnlvilne 320 s

%T}HLE‘J% Deep Fried Tofu in Tempura Dipping Sauce
AGEDASHITOFU 619125

743“73 ]‘HHK¥7‘3/{ Deep Fried Avocado and Mentaiko
170 with Sour Sauce
THB

AVOCADO METAIKO FURAI ?@ﬂm@‘ﬁamgﬂmﬁwmam 290 s

3

B

EDAMAME Musuju

Boiled Young Soybeg

IAEL Grilled Dried Skate Fin

EIHIRE ABUURINSALULAIES 260 s

':F'Eﬁ’)ﬁ’&) Marinated Wakame Seaweed
HIYASHI WAKAME 8161578

IEZHONAFIHIZ Boiled Spinach with Sesame Dressing
120 s HORENSHO GOMA-AE ~ #nlass 10906y 110 s

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE



OTSUMAMI

WIK T/ Y | BES
MENTAIKO NAMA / ABURI / YAKI
TanreasaLAs

Raw / Seared / Grilled Spicy Cod Roe
350 s

BT - P O

v 31)‘”%%%/?.@0%3 Grilled Squid Tentacles with i (574‘1’\7] bﬂj%ﬁ;‘(ﬂ]iﬁ H’ Lean Tuna and Avocado in Soy Sauce
SallgSoed SRS MAGURO AVOCADO SHOYUZUKE  Uamjuolimilanasler) 450 i
IKA GESO SHIO / TERIYAKI YIAUANENENSINED / 887 180 1w

WDIEE Salt Fermented Squid AIMIRT Sliced Squid with Spicy Cod Roe
IKA SHIOKARA Uanmiineeandesladdiu 250 1 IKAMENTAIKO  Uamiinagnlgiaumivine 220

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE



OTSUMAMI

Y —BINTABEE LS
SAKE HARASU SHIOYAKI
YisUa RN LENINED

Grilled Salmon Belly with Salt
220 1

EE - PRI

Kl Z g Deep Fried Squid Tentacles VAN e va i Ava Deep Fried Soft Shell Crab with
IKA GESO KARAAGE  mnalamilnvon 180 s el BT g
SOFT SHELL CRAB KARAAGE Yilmon 310 ms

>

—
-
—
~—
~—

Elﬁafﬁi%ﬁ' Deep Fried Ice Fish "ﬂg%:.ﬁ ) Cucumber Marinated with Garlic and Ginger
SHIRAUO KARAAGE  Uaiuven 290 s | TATAKIKYURI Susnnaladiiu 90 e

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE



qj— R S5 57
KAISEN SASHIMI SALAD
‘:? FeLANALT I
< Assorted Fish Salad
& 695 s
Elﬁi%%”ﬁ%#?y Deep Fried Ice Fish Salad i A R4 Mixed Japanese Seaweed Salad
SHIRAUO KARAAGE YASAI SALAD  GiaimaSuvos KAISO SALAD adnsmswdju

380 s

V7 2NIFTTEPRHR DY 55 Deep Fried Soft Shell Crab and Feh7 By 2Y—H54 Tomato and Broceoli Salad with
Avocado Salad Yuzu Kosho Dressing
SOFT SHELL CRAB AVOCADO SALAD sdmfampauazaliaila 370 s TOMATO BROCCOLI SALAD adnsdameu3onlad 190 s

HESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE



YAKIMONO

BUE DI / WY / WRIBEE
GINDARA SHIO / TERI / MISOYAKI
UsnAumasthande / 867 / e
Grilled Black Cod with Salt /
Sweet Soy Sauce / Miso Glaze
760 THB

¥ 0 IF

IR EHPEE Grilled Eel with Homemade Sauce H—Er D /IBY /BIEBEZ Grilled Salmon with Salt / Sweet Soy Sauce
UNAGI KABAYAKI Yarilvaehedsn 890 1z SALMON SHIO / TERIYAKI Usuzasduehonde / 85 360 s

S0Hh=e i / WWE Z Grilled Yellowtail Collar with b h~ i / WWsE = Grilled Amberjack Collar with
Salt / Sweet Soy Sauce L 750/ Salt / Sweet Soy Sauce
BURI KAMA SHIO / TERIYAKI uinUanananIegnainda / 850 M 520 ms  KANPACHI KAMA SHIO / TERIYAKI  UAntanAuthagnonds /7 690 s

b

.7 o 4 V'
Gy,

.

Grilled Spotline Sardine with Salt HOb LK FHEE Grilled Spotline Sardine Stuffed with

MAIWASHI SHIOYAKI Uanensivennge 250 s Spicy Cod Roe
‘ MAIWASHI MENTAIKO YAKI  ta#sauldlaanumiving 350 s




(LR N\,

NABE/NIMONO/SHIRUMONO

M e
YOSE NABE
% WalenEngviipsaudLy
Mixed Premium Seafood, Chicken
= and Vegetables in Hot Pot
850 s
P nt
AJ
i
frﬂ@ﬁﬁ“ﬂ' Simmered Black Cod in Sweet Soy Sauce —F ‘/i)’,&&ﬁ Simmered Salmon Head in Sweet Soy Sauce
GINDARA NITSUKE - UnAumsesuisn 760 tip SALMON KABUTONI vimusaneushE) 430 s

faomit Seasonal Fish Clear Soup LIz L Japanese Seafood Broth in Teapot
SAKANA USHIO-JIRU  #/lanan 140 e DOBIN MUSHI gmls 200 ms

XRWizEL Japanese Steamed Egg Custard BRI Red-Miso Soup with Tofu
CHAWANMUSHI Talsuef 130 e AKADASHI MISO - SHIRU TOFU  #ffllaizhmasy 140 e

HESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE



AGEMONO

PSZZPN T

OHEBI TENPURA
wserolvny

Crispy Giant Prawn Tempura
450 THB

fﬁ%@ D ﬁi’)‘ﬂ' Crispy Assorted Tempura N4 Zip%%h“‘ Crispy Mixed Seafood Tempura
TENPURA MORIAWASE ~ 1n1)52994 350 s MIXED KAKIAGE wiseEns I 395 s

s

Hﬁﬂﬁ7 74 Deep Fried Oysters with Tartar Sauce
KAKI FRY 4 ndewuweazeaans 360 me

EADD Deep Fried Pork Loin Cutlet with Sour /
Miso Sauce
TONKATSU / MISOKATSU mwammﬁmﬁuawaavﬁm / vaafilae 290 i

E’:}ﬁ 717 WRIEHA A Deep Fried Tofu in Miso Sauce with Egg
TOFU KATSU MISO KOMI  if"y/aamaaillas 280 s

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE.



MENRUI

Crispy Giant Prawn Tempura and Buckwheat /

Kt 21X / HEA
Japanese Rice Noodles in Bonito Broth
360 s

Crispy Giant Prawn Tempura, Chicken and

Japanese Rice Noodles in Bonito Broth
390 1 TENPURA SOBA / UDON

HBEEH EA

NABEYAKI UDON  6l930u5 i finsuaemutlseriolig)

Uz / gelasouvhmunsestvg

o

Sliced Beef and Buckwheat /

THZIE ) HEA
Japanese Rice Noodles in Bonito Broth
Tene / gifosaumiiiloalad 390 s
%% &zf / ')) EA Sliced Pork and Buckwheat /
Japanese Rice Noodles in Bonito Broth
290 s

BUTA SOBA / UDON Tz / geissoumimyalag

9&3\\6 %01 / ‘5 EA Crispy Prawn Tempura and Chilled Buckwheat /
Japanese Rice Noodles with Dipping Sauce and

- [
ERRA / IEA Chilled Buckwheat / Japanese Rice Noodles Ouall E
with Dipping Sauce and Quail Egg . uai g:g q :
TEN ZARU SOBA / UDON  19f1Jg / £)el\IUUARIINL|T2M)d 350 s

ZARU SOBA / UDON oLy / 9oy 240 s

»
Z
I

HESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE




SYOKUCHI

)7 H

UNAJYU

shrmhuaniviaehedsn

Grilled Eel with Homemade Sauce on Rice

920 1

SAKE TAKIKOMI GOHAN
SheuUausaNeURleH U
Salmon on Dashi Rice

400 s
Rl R H Crispy Glant Prawn Tempura RHKRH Crispy Giant Prawn, Seafood and Vegetables
with Sushi Cyu Sauce on Rice Tempura with Sushi Cyu Sauce on Rice
OHEBI TENJYU davhnyserovny 480 1 DAIMYO TENJYU TNy e amuaer ny 450 1

> 4
»

HESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE



SYOKUCHI

TENJYU
Famhimngses

Assorted Tempura on Rice
350 s

BICE D LfE

ONIGIRI BENI SAKE

-

Rice Ball with Grilled Salted Salmon (6 Japanese Rice
tnihiafiismhausaneu 140 m GOHAN i GG

%

)

73
qj—

7

k

FEEAZW (it / )
SHIRATAMA ZENSAI (HOT / COLD )
fusasonu / Bu

Chewy Rice Ball in Sweet Red Bean Soup
120 s

fi v —xy b

YUZU SORBET

Japanese Citrus Sorbet WETAAZY) =L Green Tea Ice Cream
RSN 120 ms MATCHA ICE CREAM ToFpGHINTE 120

THESE PICTURES ARE FOR ADVERTISING PURPOSE. / PRICES ARE SUBJECT TO 7% VAT & 10% SERVICE CHARGE.



