


v(# TOMATO COMPOTE
TI—YrzharR—h

v SWEET CORN TOFU
LA LEIE

BENKAY SALAD
Benkayt o4

UMAKI TAMAGO
BExET

OSUIMONO
B

SIX TIDES
SEAFOOD SOUP
BRERT

OYSTER SOUP
HAEA—7

DOBINMUSHI
THREL

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

ReaKan

APPEJIZERS
B3

House made fruit tomato compote with tomato jelly -

70|V WA N N7 Yo 7 N N N Ny &

Thai’s sweet corn tofu, with fresh Uni, soy-foam and sauce

REE EHRIE & EftCIEH

Fresh salad with Crab or Chicken,

served with ponzu-sesame dressing
THOVE BLIL BESH HARRAEERL S 7

Grilled rolled omelet with Unagi

- HITEEEET

SOUP
R

Traditional Japanese Umami clear soup
HARER EROBIR Y

Seafood broth simmered for six hours,
served in Owan-bowl
6 B RAALLBERNEILT

Jaiganese oysters in a rich umami broth
HANPE #LIB 7 A3 4E31 T

Luxury seasonal broth served in Dobin teapot
with seafood and chicken
DA THEZEL (AOEMEZRBER T HITIZT)

Vegan Gluten Free
Vo S8 W) 5T

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

260

450

550

680

450

480

560

650



OTSUKURI THREE KINDS
BIEHIERED

OTSUKURI FIVE KINDS
BIBOSHEEED

SASHIMI
BEORE,

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

ReaKan

SASHIMI
BiED

Executive chef’s selection, the three sashimi of the day

FHER BOE RHOBVED 3

Executive chef’s selection, the five sashimi of the day

RIEE B AHOBORDSHE

6 pieces of sashimi per order
BED HESHE 6N

- Hamachi (Yellowtail) or Kanpachi (Amberjack)

3E5 BT RAIELS
Sake (Salmon)
Tai (Seabream)
il

Akami (Bluefin tuna fillet)
KEE &

Chu-toro (Bluefin tuna belly)
K HEs

Maguro (Bluefin tuna) Moriawase
i BOAE

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

1,600

2,400

1,500
1,680 ,
1,800
1,800
2,880

2,280



Renkan

VEGETABLE
Ay SEL
vGREEN SYMPHONY Fresh green salad served with ponzu sesame dressing 220
T e i A IVIAY Y AR EERL Y VT
YAMAGUCHI KINU TOFU Fried silken tofu from Yamaguchi Tofu shop in Chiang Mai, 380
BONEBOBITEE served in delicate dashi broth
OSSO SEOBFHIL
v .NASU DENGAKU Thai eggplant with exotic Dengaku-Misov' : 480
: FTHRE . REE T ASTH5oKHESE
vwITWO FACES EGGPLANT  Charred eggplant, two expressions 500
ZODHDHF MFEZSORIT :

Side set (Premlum Jaganese rice, Miso soup and Japanese plckles)
=k (B IRIE A & D)

280

Vegan Gluten Free
Wt g

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



SOUS-VIDE SALMON
RErpubal =gy

SAIKYO YAKI
PR

UNAGI SUMIBI-YAKI
B kbt

THE SCENT OF
THE SHORE
REROE

SOUS-VIDE CHICKEN
ATk FEU

AKUNE GOLD
SUKIYAKI
M4 §EHESE

WAGYU SUMIBI-YAKI
‘ %DfF;—)\kﬁ

SEAFOOD
RERHE

Sous-vide salmon with creamy avocado-tofu mayonnaise 780
REEFRZP I —E  BREE I —X

Grilled Alaskan black cod, slept in Saikyo-Miso | 1,200
T T AN SRET X

Charcoal-grilled eel, Sumibi-Yaki style 1,200
BORKEE FESESFEORLIR '

- Grilled lobster (+300¢) with Uni-Miso : 2,200

07 A% —EPHRIER kFEE (£300g)

MEAT
PURHE

Tender sous-vide chicken breast with Japanese chili sauce 650
BESH REE B AAF)Y—2

Sukiyaki-style Kagoshima Akune-Gold wagyu A-5sirloin 3,800

with Fuwafuwa Tamago-foam
BREE MARARI LN —o s A-5 $EREE SbsbET

Charcoal-grilled specially selected 4,200
Miyazaki Wagyu A-5 sirloin (150g)
R ERRE M4 U -0 A5 RAHSE (150g)

Slde set (Premium Jaganese rice, MISO soup and Japanese plckles)

Htvub (B8R KIEH. EDOY)
280

Gluten Free
) oo

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



ReaKan

VEGETABLE
iy SEL
vwGREEN SYMPHONY Fresh green salad served with ponzu sesame dressing
WO T T IVIRY Y ARV EERL S T
YAMAGUCHI KINU TOFU Fried silken tofu from Yamaguchi Tofu shop in Chiang Mai,
BHPEROBITEE served-in delicate dashi broth
LOTSREED SEOBTHIL
v .NASU DENGAKU Thai eggplant with exotic Dengaku-Miso
' FTHRE . REE T AST5oKHEE
vwITWO FACES EGGPLANT  Charred eggplant, two expressions
ZODBEDHTF HFEZDODORICT ;

Side set (Premium Jaganese rice, Miso soup and Japanese plckles)
oo (8. RIEHL EOM)

280
RICE DISHES
Z R
KAISEN YAKIMESHI Fried rice with seafood, served with miso soup
W FEZOHL e BEXOU (BRIETFX)
MAGURO ZUKE DON Marinated bluefin tuna on the rice, served with miso soup
fEET AREEE S (RIE &)
NOODLE DISHES
.
CHICKEN CONFIT SOBA Warm Nagano soba
LOEE with slow-cooked chicken breast conﬁt
BRI 7L RFEE % (1R)
UNIINANIWA Inaniwa udon with Hokkaido sea urchin
FEESEA EREL BERPUE ~BETEUKEEAOHE N~
SUKIYAKI UDON Warm udon with wagyu in sukiyaki style
TEEEIHILA 4T XEESEA

Vegan Gluten Free
W ok g

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

220

380

480

500

460

980

480

1,200

2,100



MILK TOFU AZUKI
HALED 5

MACHA PANNA COTTA
MBS Favy

HAGOROMO-APPLE
PEDAS

CHOCO-BANANA
BrZidi

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

“Renkan

DESSERT
FHF—h

Milk-Tofu with Amazake Essence,

topped with sweet Azuki red beans
HEEROBALLD 5 /INEHT ;

Homemade panna cotta with Matcha sauce
RS> Favy ~HKFEDORE~

Warm Hagoromo-apples with Tamago-shawl
HOHOPLRVAZ :

Chocolate banana mousse with Ice-cream

I\ PR ei s SR AT

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

250

280

430

650



