£k PR

fﬂ %%CH 0,

NERPAMNMYAK T



2k #

fﬁ%t;CHO

TEPPANYAKI

ROKUJO STREET
NGB
(Vegetarian menu)
(RS AAR = )
4,800
ZENSAI-APETIZER
Al 3¢
Executive chefs’ seasonal appetizer
TRREEROAHDRISE
Gekkeikan Namazake 90ml

SALAD
¥4
Salad of crisp greens and seasonal vegetables
ESoLaS4
SASHIMI
BIEY
Thinly sliced “Konnyaku” ]ﬂ'elly and “Yuba” soymilk sheet, sashimi style
BEORDY “Chlced & Bk
Noevelle Gekkeikan Junmai Ginjo 90ml
MAIN COURSE
A=A
Tofu steak with black dengaku-miso
BIBAT—F HERIE
or
EVAdh
Vegetable Sukiyaki
RS S SHES
Gekkkeikan Traditional 90ml

MEAL CLOSER
’BH

Garlic fried rice, miso soup, Japanese pickles
A= BEER. RIEHE & DY)

DESSERT
FHF— I

Teppan chef’s dessert of the day
BIBES =7 DARHDOTH —h
Gekkeikan Amakoi Ume wine 80ml

Gekkeikan Sake Pairing THB 990++

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



2k #

fﬁ%t;CHO

TEPPANYAKI

SHICHIJO STREET
g G
5,800
ZENSAI-APETIZER
Hil 3¢
Executive chef’s seasonal appetizer
R R OARH DRI
Gekkeikan Namazake 90ml
SALAD
Y55
Salad of crisp greens and seasonal vegetables
EHDY 75
SASHIMI
BiED
Executive chef’s selection, the sashimi 3-kinds
ARHOBGERBED =1 B

Noevelle Gekkeikan Junmai Ginjo 90ml
SEAFOOD COURSE

TR

Japanese scallop
HARE M2 Bt

Horin Junmai Daiginjo 90ml
MAIN COURSE
ARSI A
Atlantic salmon (150g), avocado garlic butter
FIIU T4~ (150g) BRI BRI S
or
E/Ad
A-5 Japanese Wagyu Sirloin (100g) of the day
AHOHAEMFY —a( > A-5 (100g)
or
ES/AdES
A-4 Japanese Wagyu Tenderloin (100g) of the day, surcharge THB 800
RHDOHAREMST 4 —01 > A-4 (100g). BIEE800/N—VITTHEDET .
Gekkkeikan Traditional 90ml

MEAL CLOSER
"BH

Garlic fried rice, miso soup, Japanese pickles
H—Uv 7 BEER . RIETHE . & D)

DESSERT
FTH-+RE B
Teppan chef’s dessert of the day
PARBES 2T DAHDOTH—b
Gekkeikan Amakoi Ume wine 80ml

Gekkeikan Sake Pairing THB1,280++

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

HACHIJO STREET
NGB
6,300
ZENSAI-APETIZER
Hil 3¢
Executive chef’s seasonal appetizer
R R OARHDHISE
Gekkeikan Namazake 90ml
SALAD
Y55
Salad of crisp greens and seasonal vegetables
=H DY 75
SASHIMI
BiED
Executive chef’s selection, the sashimi 5-kinds
ARHOBGEBED L B

Noevelle Gekkeikan Junmai Ginjo 90ml
SEAFOOD COURSE

TR

Lobster (+350g), Onigara-yak
Fv—)igE BREE (£ 350g)

Horin Junmai Daiginjo 90ml
MAIN COURSE
ALY A—=A
Japanese Bluefin Tuna Steak (130g)
HARE A8 27 —* (130g)

or

EJALES

A-5 Japanese Wagyu Sirloin (100g) of the day
ARHOHAEMEY —0( > A-5 (100g)

or

EJ/AdkS

A-4 Japanese Wagyu Tenderloin (100g) of the day, surcharge THB 800
RHOBARERNST> 500> A-4 (100g). BIEIEE00/ S~ TRDET
Gekkkeikan Traditional 90ml

MEAL CLOSER
"BH

Garlic fried rice, miso soup, Japanese pickles
H—Uv 7 BEER . RIETHE . & D)

DESSERT
FTH-+E B
Teppan chef’s dessert of the day
PARBES 2T DAHDOTH—b
Gekkeikan Amakoi Ume wine 80ml

Gekkeikan Sake Pairing THB1,280++

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





