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—ODEDHT
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OIS
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AX P B oI HE
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7T R
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RDY T B TS

ReaKan

APPEJ'IZERS
FIEa

8-hour braised Japanese black abalone 1,800

with liver sauce and tomato jelly
HARE R % 8RR <ERA A Y — AL M2V ERAT

Dashi rolled omelet with unagi - 690
BAVHITEEET

Amela tomato with yuba, tofu and coconut cream, 650
finished with lemon

TA—=FII EBR ERETTF VY 7Y — L LEXDT TRV R

Fresh salad with your choice of: 650
roasted Australian wagyu beef, sous-vide chicken,

or house made-smoked salmon ,
F—ANTUTEO—AMIG RBHRAETF - BRYUAE— T T —F VDo BRUEEN

Charred eggplant presented in two distinct expressions 500
HFEOORKCELE

VEGETABLE
B RHE

Crispy fried tofu with delicate zucchini noodles 390
SBO7)9bEXIF ==X =Pl

Chilled yuba and tofu from Yamaguchi tofu shop 380
in Chiang Mai
Fri A UOGEEDRPLEEEER

Eggplant with exotic dengaku-miso 380
BEXTHTFITIEA DO R SA S — s FHZE RIS

Grilled avocado with aka-miso chimichurri 320
RAKTHEEZ EFT T4 AR ARIEALCOFIF2)Y—R

Sliced konn-yaku potato jelly, sashimi style 290

vﬁ%ﬁﬁ@@&»&~7~?

Fresh green salad served with ponzu sesame dressing 220
i FCERD AL —7—

Y Vegan

Gluten Free
T—H ﬁi

T 7l

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
ERETAN—YFRAEBICHR T —EZXF+— 10% ERid 7%.



DOBINMUSHI
DA BIEZEL

NEW ZEALAND
MUSSELS

Sn st NP VR

HOKKAIDO
CHAWANMUSHI
JbiEE RBEAL

OYSTER SOUP
HIEZA—T

OSUIMONO -

SRR )

WAGYU SUKIYAKI UDON
METEHEOEA

UNIINANIWA UDON
EETERKEEA

CHICKEN RAMEN
BIEH FET— A

“Renkan

SOUP
bR 7]

Chicken, seafood and seasonal vegetables
in a rich fish-bone dashi, served in a dobin teapot
BEZARHET Y TR

Sous-vide New Zealand mussels
served in mussel’s stock and dashi
—a—Y—FVNEL— VEOMKIETE, BT

Silky chawanmushi with Hokkaido uni, hotate and ikura
8 B EF AL WLL<SRIRA T BN TRBIZEL

Jazganese oyster served in a delicate savory soup
HAEHIEOSHRE PR A—TEIT

Delicate clear soup highlighting rich seasonal umami
FHIO SRS [EH UM 2 B IR

NOODLE DISHES
AR

Udon noodles in a rich wagyu sukiyaki-style broth
MEOERZEPLI T EREHILTDIEA

Inaniwa udon enriched with a silky uni sauce,

served with fresh uni
BRESWESICA EEFLET X

Ramen in a rich fish bone broth

with tender sous-vide chicken breast
BELZABA—TDT—A (REFAEL-BSSATL

. 650

600

590

460

450

1,100

980

590

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
ERETAN—YFRAEBICHR T —EZXF+— 10% ERid 7%.



THE SCENT OF THE SHORE
- BEHOE

SAIKYO BLACK COD
BEEOPAR TS —

UNAGI SUMIBI-YAKI
i8R K bE

SOUS-VIDE SALMON
 A—TyR Y%y

OTSUKURI 5 KINDS
BIEOSTEED

OTSUKURI 3 KINDS
B3R

SASHIMI
BEVH

Renkan

SEAFOOD
RERHE

Grilled lobster (+300¢) with rich uni-miso,

highlighting its natural sweetness
B EFHRIRELE EH O HKREF S CenT 28—

Alaskan black cod fritter (150g) in saikyo-miso marinade

TIANE BIEDTHRT ) vy —

Charcoal-grilled unagi 200g)

with a subtle balsamic vinegar touch
BRI FHR R SESHEAILT

Sous-vide salmon (150g) with creamy tofu avocado
EEFES —E G T T4 INRA

SASHIMI
BIED

5 kinds of seasonal sashimi, executive chef’s selections
RHEEABOR L BDEDSE

3 kinds of seasonal sashimi, executive chef’s selections

RHERPEGEL A 03T

6 pieces of sashimi per order
BEDH A 681

Chu-toro (Bluefin tuna belly)
A hes

Maguro moriawase (Bluefin tuna)
ARG DY

Tai (wild sea bream)
KR B

Hamachi (Yellowtail) or Kanpachi (Amberjack)
RIRFES F7203 pAES

.Shake (Salmon)

e

Hokkaido Uni (Sea urchin) 40g
JbvEERE ZEF1 40g

2,200

1,200

1,200

780

2,000

1,600

2,880

2,280

1,980

1,650

1,500

1,500

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
EREIAN—YFRABICHRT —EZXTF+— 10% R 7%.



MIYAZAKI WAGYU
BlFRE BEMNE

AKUNE GOLD WAGYU
SUKIYAKI
g EhEEE

PORK GRIBICHE
N

(%) LAMB CHOPS
& CRYSTAL
FLFavT & JURF )

WAGYU TATAKI
455+

SOUS VIDE CHICKEN
A r74/l\ SEE

KAMAMESHI BENKAY
% fBenkay

IRODORI SUSHI
FOFFE]

KAISEN DON
MBAEE T H

HACHIDAIME-GIHEI
RICESET
ARBfEE aFLUb

RenSan

MEAT
AR

A5 Kuroge wagyu sirloin (150g) from Miyazaki,

grilled over charcoal
Bl RE EEMFF -0/ VASORAEEES

A5 Kagosh1ma Akune gold wagyu sirloin (150g),
uk1yak1 style, with fuwafuwa egg

REBFE FIAMRT—VRHIFAST —0A > RS SDSDETFIRA

Pork shoulder (200g) with Japanese-style grlblche
BEO—AFIEZVEY 2

Tender Australian bone-in lamb chops (2 pieces / 300g)

with Thailand’s crystal salt and yuzu-kosho

F— ATV T EEMNETLFav T2 I BT AY VAR EM T

Lightly seared A5 Australian wagyu tenderloin (80g),

tataki-style
F—ANTVTEMGT ¥ —0A VTR STINE

Tender sous-vide chicken breast (150g)

with a subtly spicy sauce
FATE FBESHOKIRHAENFADYA) A 2 —

RICE DISHES
ZERY

Fragrant Japanese rice cooked in a clay pot,

featuring a daily selection of seasonal ingredients
ZEHOBEMEZHE DY TELL  FEVENLER

Serves 2-3 persons - Preparation time: 30-45 minutes
2~3%k7 - 30~457IIE BRI 2 W72 EE T

Daily selection - Price varies according to ingredients
BHEDY - BMICEOR e REDET

Artfully 1ayéréd pressed sushi featuring
seasonal fish and vegetables
ADREBFROF. DD FEH

2,900
2,900

1,900

1,200
1,200

650

(A-5 Wagyu)
2,900

(Seafood)
1,780

1,100

Fresh fish marinade from Japan on rice, served with misosoup 980

MR (BRI &)

Hachidaime Gihei rice

served with miso soup and Japanese pickles
MNEBREO_ EE 2T, RIEHEEDYZIHA T

Gluten Free
) oo

290

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
ERETAN—YFRABICHRT —EZXTF+— 10% R 7%.



CHOCO BANANA
BrZidais

- ANMITSU ESPUMA
HAZD TAS—~

ICE CREAM TRIO
TARZE

MATCHA PANNA COTTA
- MFFavy

W TOFU CREAM WAFFLES

BREBOAET R

(#) SAKE-KASU PUDDING
BT

ReaKan

DESSERT
FH—}

Chocolate banana mousse with ice cream
N EFEaa b —AREZAARI)—1

Anmitsu with ogura red bean espuma
NEBADIAT = RRA DA HBD

3ice cream flavors for a sweet finish
3BOTAAT) =Lk v—Ryh

Silky panna cotta with matcha sauce
HIE/S>Fayy ~HREFEDRB~

Crispy fish-bone waffles filled

- with matured tofu miso cream

BEBETY TV CHREBIRIES) —LEATE—G

Condensed milk pudding with sake-kasu f lavor,

topped with sweet azuki beans
EHEERO ) NE D AN

Vegan Gluten Free
§” ﬁ{gﬁ/ ﬁi Tlge i)

. 550

460

390

280

280

250

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

EREIAN—YFTRARBICHET —EXF ¥ —2 10% EFisE: 7%,



