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APPETIZERS
FIES

Seasonal Salad w

Salad of crisp greens and seasonal vegetables
EHOY I8

Tomato Compote W

House made fruit tomato compote with tomato jelly
678 % Wb sl i Sl e

Yakimeshi
Garlic fried rice
A=V BEXER

Teppan Yakisoba

Teppan-fried egg noodles with shrimp
B gEE 2 (1BE)

SASHIMI
BIEY

Otsukuri Three Kinds
Executive chef’s selection, the three sashimi of the day
BHER BuR ARHOBEDEED 3T
Otsukuri Five Kinds
Executive chef’s selection, the five sashimi of the day
FHER B KAHOBDVEDSHE
SASHIMI A LA CARTE Hamachi (Yellowtail) or Kanpachi (Amberjack)
BIEDH EEB LA DAILSE
6 pieces of sashimi per order Ll e
D Wi 8 61 Tt Tt 40g( SR

Sake (Salmon)

Tai (Seabream)

i

Akami (Bluefin tuna fillet)
KEE &

Maguro (Bluefin tuna) Moriawase
A BEOEE

Chu-toro (Bluefin tuna belly)
K hEs

Ny Vegan Gluten Free

WA TIVT T —

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
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TEPPANYAKI
SEAFOOD & VEGETABLE
PRARBESE - BT B3R
Seasonal Vegetable Five Kinds v 450
ZHEEF R S BRfbEE
Japanese Scallops (2 pieces) 360
HARE 2B (21H)
White Fish of the Day (+120g) 450
AHDEEE (£120g)
Aori-Tka squid, Sansho flavor (:200g) 660
HBVEE ¥4 7LV ILOED (£200g)
Grilled Atlantic Salmon (250g) with Avocado Garlic Butter 780
TrIo T4 7%—F(2508) BRLAFFBRBEE
Japanese Bluefin Tuna Steak (150g) 1,800
HARE A8 27—* (150g)
Lobster (+350g), Onigara-yaki 2,600

Fe—VigE RS (£3508)

Vegan
\U rﬁ‘fgﬁy

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
EREZAN—YRRAEBICHR T —EZAFv—2 10% Efie 7% MESNET,
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TEPPANYAKI
MEAT
PRbEX-N
Chicken Thigh with Thai Herbs (300g) 700

EObBY A N—TBEZ (300g)

Hokkaido Pork Shoulder (200g) 800
LERE F—2 > aly— (200g)

Australian Lamb Chops (300g) 1,200
F—AMFUTE BftE F4F3v7 (300g)

A-4 Australian Wagyu Tenderloin (150g) 4,780
F—ANTUTEME A-4 T -1 (150g)

A-5 Sendai-Baba-Kuroge-Wagyu Sirloin from Baba farm in Sendai, Miyagi (200g) 5,800
WEEBEEME A5 F—0(> (200g)

Special Selected A-5 Wagyu Sirloin from Miyazaki (200g) 5,800
FHE BIREE M4 A-5 ¥—o1> (200g)

A-4 Sendai-Baba-Kuroge-Wagyu Tenderloin from Baba farm in Sendai, Miyagi (150g) 5,900
EBBEEMF A-4 704 —a1> (150g)

DESSERT
R A

Milk-Tofu with Amazake Essence, topped with sweet Azuki red beans 250
HBEEROBILED 5 /INEHT

Homemade panna cotta with Matcha sauce 280
ME/S>Fav8 ~HRIEORE~

Chocolate banana mousse with Ice-cream 350
INGF IRl =8 T AT )=

ICHO Bangkok special Teppan dessert 450

)33z ICHO 84 $EIRAES 74—

All prices are in Thai Baht and subject to 10% service charge and 7% applicable government tax.
ERETAN—YFRMEBIHR T —EZAFv—2 10% Efie 7% MESNET,



