
 Japanese a la carte buffet menu
Price @THB 1,199 net per person (Food only)

All you can eat and the left over you pay
ÅÊÃÊ¼°ÍÜ¼É³´¼È°Ê²ØºĉÃºĲĶÈ£ÌĲĳÊº¼Ê£ÊÔº²Ñ

Offer is limited to 120 minutes dining period
ÂÊºÊ¼¯¼É³´¼È°Ê²ØĲĊ�����²Ê°Í
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Ô°´ď²»Ê Ì
TEPPANYAKI

¡ĊÊÀ´ďĒ²Ã²ĊÊ´¾ÊĲÌ³
SUSHI A LA CARTE (2 PIECES)

ÅÊÃÊ¼°ÈÔ¾
SEAFOOD

Ô²ÏÝÅÂÉĳÀč
MEAT

µÉ ²Ê²Ê§²ÌĲ
VEGETABLES
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085. ´¾ÊÕ¨¾ºÅ²

Salmon
 ÐĊ¦
Prawns

086.

ÃÅ»Õº¾¦¹Ñĉ²ÌÀ¨ÍÕ¾²Ĳč
NZ mussels 

087.  

´¾Ê¨Ê³È
Saba steak

088.  

´¾ÊÃºÎ 
Squid

089.

010. ´¾ÊÖÅ
Maguro

Ø¡ĉ ÐĊ¦
Ebiko

011. 

´¾ÊÃºÎ »É Áč
Tako

012. 

 ÐĊ¦
Ebi

013. 

´¾ÊÕ¨¾ºÅ²
Salmon

014. 

´¾Ê È·¦
Suzuki

015. 

Ô³£Å²ÃĉÅÔÃÛĲ¼ÀºµÉĲÔ²»
Bacon mushroom rolls : Mixed mushrooms wrapped with bacon

093.  

ÂÔĳċ Ô²ÏÝÅ
Australian rib-eye
Ô²ÏÝÅÃºÑ
Pork loin
Ô²ÏÝÅØ ĉ
Chicken

090.  225

091.  145

092.  145

65

100

100

60

60

50

50

ÃÉÀÃÅº×Ã©ĉ
Onions

097.

ÔÃÛĲÃÅº©ÍÜ´ÐĄ²
Shiitake mushrooms
ÔÃÛĲÔÅÖ² Ì©ÍÜ´ÐĄ²
Enoki mushrooms

µÉĲµÉ ¼Àº
Yasai Itame (mixed vegetables)

094.

095.  

096.

 

 ¼ÈÔ°Í»º
Garlic

098.

 

µÉ ´À»Ô¾Ċ¦µÉĲ ¼ÈÔ°Í»º
Hourensou Itame : Spinach with bacon and garlic

099.

100.

101.

 

 

 

´ÑÅÉĲ
Kanikama

016. 

ÅÖÀ£ÊÖĲ�
Avocado

017. 

Ø¡ĉÃÀÊ²
Tamago

018. 

60

60

¯ÉÜÀ¾É²ÔĳÊÃÀÊ²
Snow peas
ÔÃÛĲÅÅ¼Ì²ĶÌ
Origi mushrooms
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¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»
MAKI SUSHI, SUSHI ROLLS

ÅÊÃÊ¼ ¾ĉÅ¦
GOHAN MONO (DISHES WITH RICE)

9

180
Bath

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊµÉ ¼Àº��´ÑÅÉĲ��µÉ ĲÅ¦�Õ¾È�Ø¡ĉÃÀÊ²
Futo Maki : Sushi rolls with crab meat, pickles and vegetables

019. 210

120

Bath
¡ĊÊÀÃ²ĊÊÔ²ÏÝÅµÉĲ¨ÍÅÌÝÀ
Yakiniku Don : Pan-fried sliced beef with sweet soy sauce on steamed rice

078.

¡ĊÊÀÃ²ĊÊØ ĉ»ĉÊ¦
Tori Teridon : Grilled chicken on rice

081.

250¡ĊÊÀÃ²ĊÊ´¾ÊØÃ¾©ÍÜ´ÐĄ²
Una Jyu : Broiled eel with Japanese seasoning served on a bed of rice

082.

40¡ĊÊÀµÉĲ ¼ÈÔ°Í»º
Garlic Rice : Fried rice with garlic

083.

20¡ĊÊÀÂÀ»
Gohan : Steamed rice

084.

160

150

120

120

120

100

100

100

100

100

80

80

80

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊ´¾ÊÖÅ
Tekka Maki : Fresh tuna rolls

021. 

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊÔ°º´Ð¼È ÐĊ¦��Ø¡ĉ ÐĊ¦��ºÊ»Å¦Ô²Â�Õ¾È�µÉ  ÊĲÕ ĊÀ
Tempura Maki : Prawn tempura, ebiko, mayonnaise and lettuce

023. 

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊ´¾ÊÕ¨¾ºÅ²
Salmon Temaki : Cone shaped sushi rolls with salmon

025.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊ´ÑÅÉĲ
Kanikama Maki : Processed crab meat rolls

026.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ» ¼À»�ØÂĊĊØĉ¡ĉ ÐĊ¦��Ã²ĉÅØºĊ¶¼ÉÜ¦�Õ¾È�ºÊ»Å¦Ô²Â
Ebiko Temaki : Cone shaped sushi roll with green asparagus,

        shrimp roe and mayonnaise 

027.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊÅÖÀ£ÊÖĲ��Õĳ¦ ÀÊ�Õ¾È�ÀÊ¨Ê³Ì
Avocado Rolls : Avocado, Japanese cucumber and wasabi mustard rolls

028.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊÃºÑ°ÅĲ
Tonkatsu Rolls : Sushi rolls with pork tonkatsu

029.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊ´¾ÊÕ¨¾ºÅ²°ÅĲ
Salmon Furai Rolls : Sushi rolls with deep-fried salmon

030.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊÕĳ¦ ÀÊ
Kappa Maki : Japanese cucumber rolls

031.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊµÉ ĲÅ¦
Oshinko Maki : Pickled radish rolls

032.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊØ¡ĉÃÀÊ²
Tamago Maki : Sushi rolls with baked egg

033.

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ» ¼À»�ØÂĊØ¡ĉ ÐĊ¦��´ÑÅÉĲ��Ã²ĉÅØºĊ¶¼ÉÜ¦�Õ¾È�ºÊ»Å¦Ô²Â
Hagi Temaki : Cone shaped sushi rolls with green asparagus 

      Kanikamaboko, shrimp roe and mayonnaise 

024. 

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊ´¾ÊÕ¨¾ºÅ²
Salmon Rolls

022. 
150¡ĊÊÀÃ²ĊÊÃºÑ§Ð³Õ´ą¦¡²º´ď¦´Ą²°ÅĲ

Katsu Donburi : Seasoned pork cutlet served on steamed rice in Donburi bowl
080.

180¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»�ØÂĊ ÐĊ¦��´ÑÅÉĲ��Ã²ĉÅØºĊ¶¼ÉÜ¦�Õ¾È�ºÊ»Å¦Ô²Â
California Rolls : Sushi rolls with crab meat, mayonnaise, shrimp roe and asparagus

020. 160¡ĊÊÀÃ²ĊÊ ÐĊ¦Ô°º´Ð¼È
Tempura Donburi : Deep-fried prawns and vegetables in Japanese light 

       seasoning served on steamed rice  

079.



58

ÅÊÃÊ¼°ÅĲ
AGE MONO (DEEP - FRIED)

³ÈÃºÍÜ
MENRUI (NOODLES)

ÅÊÃÊ¼ĳÊºÂÉÜ¦
IPPIN RYORI (A LA CARTE)

067.  220
Bath

´¾ÊÕ¨¾ºÅ²§Ð´Õ´ą¦°ÅĲ
Salmon Furai : Deep-fried salmon with bread crumbs

068. 200Ô°º´Ð¼È ÐĊ¦
Ebi Tempura : Shrimp tempura

069.  160Ô°º´Ð¼È ÐĊ¦�´¾Ê�Õ¾È�µÉ ¼Àº
Tempura Mori Awase : Mixed seafood and vegetables tempura

070.  130ÃºÑ§Ð´Õ´ą¦¡²º´ď¦´Ą²°ÅĲ
Tonkatsu : Deep-fried pork loin cutlet with bread crumbs

034.  180
Bath

¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»ØÂĊ°Ñ²ĉÊ
Spicy Tuna Roll: Tuna mix with spicy sauce

035.  180¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»ØÂĊ´¾ÊÕ¨¾ºÅ²
Spicy Salmon Roll: Salmon mix with spicy sauce

036.  180¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»ØÂĊ´¾ÊØÃ¾©ÍÜ´ÐĄ²
Eel Roll: Eel roll with cucumber

037.  150¡ĊÊÀÃĉÅÂÊÃ¼ĉÊ»Ã²ĊÊ´¾ÊÕ¨¾ºÅ²»ĉÊ¦
Seared Spicy Salmon Roll: Sushi rolls with grilled salmon

038.  210´¾ÊÕ¨¾ºÅ²�ÔÃÛĲ�Õ¾ÈĳĊ²ÃÅºÃĉÅ¸Å»¾čÅ³Ô²»
Salmon Hoiru : Salmon, mushrooms and spring onions baked in foil

039.  145ÃºÑµÉĲ¨ÅÂ»Ê Ì²Ì Ð
Pork Yakiniku : Fried thiny sliced pork loin with onions and Yakiniku sauce  

040.  125»ËÂÊÃ¼ĉÊ»©ÍÜ´ÐĄ²
Chuka Salad : Japanese seaweed salad marinated with sesame oil

041.  115Õ´È ċÀ»»ĉÊ¦Ô ¾ÏÅ
Gin-nan Shioyaki : Baked ginkgo nuts

042. 100ÔĳĊÊÃĊÑµÉĲµÉ 
Tofu Itame : Fried bean curd with vegetables

043. 65Ô ÍÞ»À¨ĉÊ
Gyoza : Pan - fried Japanese pork and vegetable dumplings

071.  120´¾ÊÃºÎ §Ð´Õ´ą¦°ÅĲ
Deep-fried squid

072.  120´¾ÊØ¡ĉ§Ð´Õ´ą¦°ÅĲ
Shishamo fry : Deep-fried female capelin with roe

073.  80Ô°º´Ð¼ÈµÉ ¼Àº
Yasai Tempura : Mixed vegetables tempura

074.  200ÔÂĊ²ÅÐĲĊ¦µÉĲµÉ ¼ÀºÕ³³©ÍÜ´ÐĄ²×ÂĉØ ĉ�Õ¾È� ÐĊ¦
Yaki Udon : Fried Japanese noodles with chicken, shrimp and mixed vegetables 

075.  160ÅÐĲĊ¦²ÝË×ÂÔ°º´Ð¼È ÐĊ¦
Tempura Udon : White noodles and shrimp tempura served with soup

076.  150ÅÐĲĊ¦²ÝË×ÂµÉ �Õ¾È�ÂÊÃ¼ĉÊ»
Wakame Udon : White noodles with vegetables and seaweed

077. 100³ÈÃºÍÜÔ»Û²
Zaru Soba : Chilled buckwheat noodles served on a bamboo plate

044. 60¯ÉÜÀÕ¼È©ÍÜ´ÐĄ²
Eda Mame: Boiled green soya beans

045.  60µÉ ĲÅ¦©ÍÜ´ÐĄ²¼Àº
Oshinko Mori Awase: Mixed Japanese pickles



6 7

Â¾ÉĲ
SALAD

¨Ð´ÂØĳ¾č©ÍÜ´ÐĄ²
OWAN MONO (SOUP)

046.  130
Bath

Â¾ÉĲ´¾ÊÕ¨¾ºÅ²
Fresh salmon salad

047. 120Â¾ÉĲ´ÑÅÉĲ
Kani Salad : Fresh green salad leaves, crab stick, shrimp roe 
with thousand Island dressing 

048. 95Â¾ÉĲÔ³£Å²
Bacon and mushrooms salad

056.  225
Bath

ÂÐ ÍÝ»Ê ÍÝ°ÈÔ¾
Assorted seafood

057. 190ÂÐ ÍÝ»Ê ÍÝÔ²ÏÝÅ
Australian rib-eye

058. 120ÂÐ ÍÝ»Ê ÍÝÃºÑ
Pork tenderloin

059.  120ÂÐ ÍÝ»Ê ÍÝÂÈÖ· Ø ĉ
Chicken thigh

060.  220´¾ÊÕ¨¾ºÅ²»ĉÊ¦Ô ¾ÏÅ�Ã¼ÏÅ�¨ÍÅÌÝÀ
Salmon Shio or Teri : Grilled salmon with your choice of salt or teriyaki sauce

061.  150ÃÅ»Õº¾¦¹Ñĉ²ÌÀ¨ÍÕ¾²Ĳč»ĉÊ¦¨ÍÅÌÝÀ
Marugai Yaki : Grilled NZ mussels with soya sauce 

062.  145ÂÈÖ· Ø ĉ»ĉÊ¦¨ÍÅÌÝÀ
Chicken Teriyaki : Grilled chicken thigh with teriyaki sauce served with salad

063. 145ÃºÑ»ĉÊ¦¨ÍÅÌÝÀ
Pork Teriyaki : Grilled pork loin with teriyaki sauce served with salad

064.  140´¾Ê¨Ê³È»ĉÊ¦¨ÍÅÌÝÀ
2@A@�3DQHX@JH���&QHKKDC�2@A@�ŰRG�VHSG�SDQHX@JH�R@TBD

065.  130´¾ÊÆÊ¼Ì³Éĳ»ĉÊ¦¨ÍÅÌÝÀ
-DV�9D@K@MC�'@KHATS�3DQHX@JH���&QHKKDC�-9�'@KHATS�ŰKKDS�VHSG�SDQHX@JH�R@TBD

066.  100´¾ÊÃºÎ »ĉÊ¦Ô ¾ÏÅ�Ã¼ÏÅ�¨ÍÅÌÝÀ
Ika Shio or Teri : Grilled squid with your choice of salt or teriyaki sauce

049.  90Â¾ÉĲÅÖÀ£ÊÖĲ��Ø¡ĉ ÐĊ¦�Õ¾È�µÉ ÂĲ
Avocado Salad : Avocado, shrimp roe, fresh salad leaves
with thousand Island dressing 

050.  75Â¾ÉĲµÉ ÂĲÔÂÌ¼č¸·¼ĊÅº²ÝËÂ¾ÉĲ©ÍÜ´ÐĄ²
Yasai Salad : Fresh green salad leaves with Japanese dressing

051. 100¨Ð´²ÝË×Â
Osuimono : Clear soup with mushrooms

052.  100Ø¡ĉĳÐČ²Õ³³©ÍÜ´ÐĄ²
"G@V@M�,TRGH���2SD@LDC�DFF�BTRS@QC�ű@UNTQDC�VHSG�RGQHLO��
chicken and mushrooms

053. 70¨Ð´ÔĳĊÊÃÑĊ
Miso Shiru: Soya bean curd

054.  70¨Ð´µÉ ´À»Ô¾Ċ¦
Hourensou Soup : Miso soup with spinach

055. 60¨Ð´Ø¡ĉ
Tamago Soup : Poached egg in clear soup

ÂÐ ÍÝ»Ê ÍÝ
SUKI YAKI

ÅÊÃÊ¼»ĉÊ¦
YAKI MONO (GRILLED)




