2
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SUSHI CYU OMAKASE SUSHI

Chef’s Selection of Hand Formed Sushi Imported
from Japan

A 54
TSUKI (MOON)

10 Courses

PRICE 2000 THB++

B F A
HOSHI (STAR)

14 Courses

PRICE 3300 THB++

BB Ehda—A

SEASONAL OMAKASE COURSE

16 Courses

PRICE 3900 THB++

Prices is subject to 109 Service Charge and 7% Vat

Ingredients may vary due to seasonal avallability.



Y= —RAY  JAPANESE SUMMER SEASON
JUNE to AUGUST 6 - 8H

1. KUROSOI
24

2. MAKOGAREI
Al 4

3. KURIGANI
U

4. KAMASU
71 A

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y22—3—A v

x4 KUROSOI

Black Rock Fish

Very rare rockfish with oily, sweet
and firm texture

KUROSOI NITSUKE
By BT 810.-

KUROSOI SASHIMI
B4 g 690.-

KUROSOI NIGIRI
BYAIED 130.-

JAPANESE SUMMER SEASON
JUNE to AUGUST 6H - 8H

AR /

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y= —RAY  JAPANESE SUMMER SEASON
JUNE to AUGUST 6H - 8H

- L . -
Gl .
o)

<2414 MAKOGAREI

Turbot

Elegant white fish with delicious
sushi and sashimi! smooth and
sweet taste full of delicious umami

MAKOGAREI SASHIMI . A -
<2 ah LA L 4
1190.- . he |

MAKOGAREI NIGIRI
2aBLAICED
270.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y= —RAY  JAPANESE SUMMER SEASON
JUNE to AUGUST6H - 8H

Wit KURIGANI

Short-Tailed Crab

Very sweet meat during Summer
season

KURIGANI TSUMAMI
BHER D F A
1990.-

KURIGANI NIGIRI
SEICED
340.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y= —RAY  JAPANESE SUMMER SEASON
JUNE to AUGUST6) - 8)]

H<2A KAMASU

Barracuda

Tasty, mild-flavored fish with a perfect
combination between white fish taste
and silver skin fish taste

KAMASU ABURI SASHIMI
F 0 e A
850.-

KAMASU NIGIRI
B2 AICED
170.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



=AY JAPANESE SUMMER SEASON
JUNE to AUGUST 61 - 8H

1. HIMEDAI
i

2. ISAKI
ET

3. MAKOCHI
H sl

4. IWASHI
A7

5. AYU
fali

6. TOKOBUSHI
[P

7. SAWAGANI
RE

8. MESOANAGO
A I

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



L= =AY JAPANESE SUMMER SEASON
JUNE to AUGUST6H - 8/

Wi HIMEDALI -

Princess Bream

A delicious high-class fish with just
the right amount of fat!

HIMEDAI SASHIMI
A o) £
690.-

HIMEDAI NIGIRI
TR ED
130.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



L= =R JAPANESE SUMMER SEASON
JUNE to AUGUST6H - 8/
»

A Y% ISAKI

Threeline Grunt

A delicate, lean and light white fish
and the most delicious in Summer
time

ISAKI ABURI SASHIMI
F DAY X H L
950.-

ISAKI NIGIRI
AYFIZED
170.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y2——A v

229 MAKOCHI

Flathead Fish

i

A high-class white fish which
has been loved since Edo period,
representative of Summer

MAKOCHI SASHIMI
HaFjL 720.-
MAKOCHI NIGIRI

HoFiieEh 140.-

JAPANESE SUMMER SEASON

JUNE to AUGUST 6H - 8H
g -

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y= —RAY  JAPANESE SUMMER SEASON
JUNE to AUGUST 6} - 81

A7 IWASHI

Japanese Sardine

¥ '71
1.2

.. . w5 _
Homemade vinegared Iwashi is one
of our proud recipe

IWASHI SASHIMI
A7 Hill
650.-

IWASHI NIGIRI
ALTINCED
160.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



G

fiy AYU

Sweetfish

Sweet and fragrant fish.
Queen of the river!

AYU SHIOYAKI
ik sE = 490.-
AYU TENPURA
fi R BL 5 490.-
AYU KARAAGE
kST 490.-

et L, 2

JAPANESE SUMMER SEASON
JUNE to AUGUST 6} - 8H

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y= =AY JAPANESE SUMMER SEASON
JUNE to AUGUST6H - 8H

F27> TOKOBUSHI

Tokobushi Abalone

Live on rocks in shallow water, contain
a lot of nutrients e.g. protein, and
high calcium, iron, iodine and
vitamin A

TOKOBUSHI TSUMAMI
Fa7soFA
750.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y= —RAY  JAPANESE SUMMER SEASON
JUNE to AUGUST 6H - 8H

W& SAWAGANI

Japanese Soft-Shell Freshwater Crab

Healthy and delightful soft shelled
crab crisps with buttery taste!

SAWAGANI TSUMAMI
REESE A
370.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y- —AY

AR+ MESO ANAGO

Young Wild Sea Eel

_— :
Soft texture and sweet taste

MESO ANAGO IPPON NIGIRI
AVIRF—RICED
750.-

MESO ANAGO TENPURA
AYNRT RIERE
450.-

JAPANESE SUMMER SEASON
JUNE to AUGUST 6H - 8H

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Y= —RY  JAPANESE SUMMER SEASON
JUNE to A(/G(/STGE 8/

H¥YH7 AKA YAGARA

Cornet Fish

Unique shape and color fish with
exclusive umami taste and firm
meat but tender

AKA YAGARA NITSUKE
WY I E AT 890.-

AKA YAGARA SASHIMI
YA 7R 750.-

AKA YAGARA NIGIRI
YA ZITED 130.-

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Yo—3—Av

FYH TORIGAI

Japanese Surf Clam

One of rare and tastiest shellfish for
Edomae sushi with light and full of
sweetness

TORIGAI SASHIMI
U U 5
590.-

TORIGAI NIGIRI
FYHIZED
190.-

JAPANESE SUMMER SEASON
JUNE to AUGUST 6H - 8H

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND 7% VAT



Sushl Cyu Japanese Restaurant was founded in Year 2005 by Mr. Tadashi Fukushima, being known as
“Cyu-san” with the high intention to be premium Japanese restaurant which serve varlous menus of
sushi, omakase and Japanese cuisine with delicate selection of fresh and quality ingredients as well as
meticulous cooking in order to serve the customers with original Japanese meat taste naturally.

The meaning of “Cyu’ in Japanese is honesty, therefore, Sushi Cyu Japanese restaurant keep it as the
philosophy to be honest & sincere in service and in various ingredients selection imported from around
the world several times a week in order to impress our customers.

The symbolized rope that we use in the shop is the ancient Japanese rope tie being used to decorate
the gifts in auspicious occasions. White and red colors are used as the colors of luck while green color
Is represented as the sea where we select the excellent ingredients as the premium gifts to serve all of
our customers.



SASHIMI MORIAWASE
TR D e

D (BFH0H) 2,000THB
OMAKASE SASHIMI

Chef's Seletion of Sashimi
Imported from Japan

PR D (3%) 2,500THB

AOI SASHIMI

Assorted Premium Sashimi

FIEHED (56) 1.800mn | JRIEHEY (4) ——
HAGI SASHIMI KIKU SASHIMI

Assorted Special Sashimi Assorted Deluxe Sashimi




SASHIMI
FllE 75 AL b

hes

CHU-TORO

e

AKAMI
g /775
MAAJI / TATAKI

(&35

HAMACHI

& FiW

KINMEDAI

Medium Fatty Bluefin Tuna
UamprauFioniag

Bluefin Tuna

Uampit

Horse Mackerel/ Tataki
Uay

Young Yellowtail
Uamnamie

Splendid Alfonsino
Uanamuzls

1,800m | KREA
OH-TORO
8505 Usphidnis

400118

65018

1,800+

N EL
KANPACH

1an Amberig
Amberiack

RIE
SHIMESABA
Uammzaes
Pickled Mackerel

-

700THB

Fatty Bluefin Tuna oo

2,200THB

[015%9)]
HIRAME
UseniFen

Flouder /

850THB

R Al
BOTANEBI

fivmulvey)

AMAEBI
v
SWeer Sk imp

Botan Shrimp

660THB




A5H

MIRUGAI

Va2

Giant Clam

980T1HB

25H Whelk Shell i¥7-CH 680THB

TSUBUGAI s 980s HOTATEGALI
e VOLLSaE

') l\- Sea Urchin Glant Scallop

UNI Temoeiaiu 1,450

WY —RAY  Thinly Sliced Cuttlefish

IKA SOMEN Uamatinidu 380m=

AH
AKAGAI

VBUuASIPLM
Atk Shell

450THB

el 500THB A
TAKO o
Uamdindmd
Boiled Octopus " )ﬁ) 380THB
IKA
Uamwiln
Cuttlefish



SASHIMI MORIAWASE
R Ao

B e (14H)
OMAKASE NIGIRI
(14 COURSES)
pBsnilonnice 14 Apda

fhol's Selection of Hand Formed Sushi
Imported from Japan (14 Courses)

3,300THB

7. /
BEEHY(101) 2,000mH8  FiHED £ F 1,1507HB
DINNER OMAKASE NIGIRI ( 10 COURSES ) TOKUJYOU NIGIRI
gETmlernmis:10 Aasa BT amEen

Chef's Selection of Hand Formed Sushi Imported from Japan (10 Courses) Extra Special Hand Formed Sushi

HEY £y b 760THB- FhiEY HE%Y o ;790THB

JYOU NIGIRI ABURI NIGIRI 5 KAN MORI
oBT WA #BERI55 M
Speclal Hand Formed Sushit /\ "\ 5 Assorted of Seared Hand Formed Sushl




2275 L
MAGURO ZUKUSHI NIGIRI
gy

All Kinds of Tuna Hand Formed Sushi

1,750THB

R kb 5 U]
TOKUJYOU CHIRASHI SUS
frmhlanfivs il

Premium Special Fish, Seashell on
Vinegar Rice Bowl

b 6 U]
TOKU CHIRASHI SUSHI
SrINeEUS A

Special Fish, Seashell
on Vinegar Rice Bowl

WPl
JYO BARA SUSHI

drthmdus s

1,360THB

Premium Special Scattered Fish,
Seashell on Vinegar Rice Bowl

S

PREMIUM NEGI TORO DON
svelanpianaisady

Premlum Minced Fatty Tuna and
Spring Onlon on Vinegar Rice Bowl

980THB

F—e VB '
SALMON OYAKO D X
frrmhUaussieuuas e aREY A

Salmon and Salmon Roe on
Vinegar Rice Bow




NIGIRI
Il 7?77V b

Price of one piece

k& 5 Fatty Bluefj‘n Tuna ﬁ%ﬂ Giant Clam

OH-TORO Uamhaauyiog 440w MIRUGAI VDEI9ENg 330mm

'i'}: % Medium Fatty Bluefin Tuna F=TH Giant Scallop

CHU-TORO Uampdusioning 320 HOTATEGAI VIDUIURA 160

Z_l'f\g' Bluefin Tuna O‘SSE Whelk Shell

AKAMI Uamh 200mms TSUBUGAI Vsl 300

(EE 32 Young Yellowtail e Boiled Octopus

HAMACHI Jammavaed 1501 TAKO Usiingn 130w

PAAEE Uadntha ] Sea Urchin

KANPACHI Amberjack 170ms UNI leivieealy 590me

EH Flouder H—rr Salmon

HIRAME Uanoridien 200w SALMON Unupanau 100w

Hiis Horse Mackerel Y/ Cuttlefish

MAAIJI Uam 160w IKA Uamwmfin 100ms

%E ﬁlﬂ Splendid Alfonsino '}.‘C—_J?‘ Homemade Simmered Conger Eel

KINMEDAI UanAuwels 300z ANAGO U vavua 260
i —

ﬂg‘i Pickled Mackerel 4 y‘? Salmon Roe

SHIMESABA Uaneueaos 150w IKURA letausaney 220mm

g Sweet Shrimp RO T Flying Fish Roe

AMAEBI Aavnu 1508 TOBIKO Tenlaniiu 1205

Ff\?‘ﬂﬁ% Botan Shrimp %L}iﬂ% Steamed Prawn

BOTAN-EBI .‘?\.‘}‘ﬂ’.‘.'mﬁL“HEl&: 35018 MUSHI EBI ﬁ’\:ﬁ;‘ 100

AH Ark Shell £ Homemade Japanese Omelette

AKAGAI VRLWATI N 450ms TAMAGO Ty 1001




MAKI ZUSHI
&SIl

fihi X

SUSHI CYU MAKI
frmoamulasm

Sushi Cyu Original Japanese Rolls

890/4451H8B

HVITFN=7 a—)v
CALIFORNIA ROLL

shavipanus ARSI

520/260T1HB
HITE 2P B 230tHB | RS54y m—)l 690/3457HB
EBITEN MAKI thvisswswldowen)se DRAGON ROLL
Crispy Prawn Tenpura Rolls svieEms e ALe

;
4
"‘"' s ' 'l“i

AL} S

PNEE 350THEB | hXrzkx 4zorus' INEPILHEE 350m;

TEKKA MAKI NEGI TORO MAKI ANAKYU MAKI
dhrvioswselauam dhvipamswldUsphdniasiusimen imvisamssldUmvansasigsn
Tuna Rolls Minced Fatty Tuna and Spring Onion Rolls Homemade Simmered Conger Eel Rolls

Mol EE 120t | MATEHBEE 280tHs | BHIHLEE 150THB
KAPPA MAKI KANPYO MAKI OSHINKO MAKI

ghrviaamselduaan svina s laRudlen svimanuselavilain

Cucumber Rolls Sweetened Dried Gourd Rolls Pickled Japanese Radish Rolls

Price are subject to 10% Service charge and 7% VAT anwnshisaAiuGmea 109 wazn 1[—}|I!|Iii Wi 7%



SYUKHO / CHINMI

W5 & 2k
LURL 420mus | S ARAH FIUEBESHET 450THB
KANI MISO MAGURO AVOCADO SHOUYUSUKE
fhadiinigesa vamphantimilamnglee)
Crab Innards Maguro and Avocado in Soy Sauce

[} 13504 250THE = E—Fw VI 250tHE | HHED)D 150THB

GOMA TOFU PEANUT TOFU HIYASHI WAKAME
et whjthRaugt themeny

Homemade Sesame Tofu Homemade Peanut Tofu Marinated Wakame Seaweed

A AWK 220tHB | WIKT 4/ KD / BEx 3801HB
IKA MENTAIKO MENTAIKO NAMA/ ABURI/ YAKI

demfinegnlgtaembnineg Telmmansaiin

Sliced Squid with Spicy Seasoned Cod Roe \ ~ -

- )
. e
- N ‘
? '
*—:‘
Wil 250THB = HHEEC $HVNI— 280THB
IKA SHIOKARA SHIOKARA JAGA BUTTER
Uamiinddiiju Supusiaamiindigiu :

Salt Fermented 8 Boiled Potato with Shiokara




220THB

T D
ANAGO HONE-SENBEI

nasgnuabvaven
Fried Conger Eeffione with Sait

‘.nr

L7317 FIIBEAZ  190THB
KYURI AVOCADO

WASABI AE
oaptlausInm el
fvbcado and Cucumber with Wasabi

EI-HIRE

AELURING LA

7% MK 7 74
AVOCADO METAIKO FURAI

almimenlvilnevas
Deep Fried Avocado and Mentaiko with Miso Sauce

PAThiT DAL
AGE NASU ANKAKE
tine@oshsalngehju

Cooked Eggplant and Seafood

Grilled Skate Fin with Soy Mayonnaise

FIfDREERT
SHIRAUO KARAAGE

Us1iiuvien
Deep Fried Japanese Icefish

21T HDENT7 4 140THB
UZURA TAMAGO FURAI
Tunnsenviag

Deep Fried Quall Egg with Sweet Miso Sauce

260THB

NASU MISO DENGEKU
e@minanullise
Grilled Eggplant with Miso Sauce

R 6

TOFU UNAGI FUKUSAMUSHI
Lﬁﬂfum'[ﬂﬂmaﬁﬁ”n
Cooked Eggplant and Seafood




SYUKHO / CHINMI
HLTEPZ 7S

Hi U2 & o WA LEE k<1 390T1HB

DASHIMAKI TAMAGO MENTAIKO DASHIMAKI = UMAKI TAMAGO

bt Tty lnldalva

Bonito Broth in Japanese-Style Omelette  Spicy Seasoned Cod Roe In Grilled Eel In Japanese-Style Omelette
Japanese-Style Omelette

180THB

320THB =2
T AN

FHNASTIRAIZ  110THB | F27= ML 90THB

HORENSHO GOMA-AE TATAKI KYURI
AN LGARBINSUFELEN
Smashed Cucumber Pickles

B 100THB
EDAMAME
fuseiu

Boiled Young Soybeans

AAlLTIHHEEN
Boiled Spinach with Sesame Dressing

H3KHE 180tHB = A AEMEAREOY) 160THB
MOZUKU-SU IKA NATU YASAI SUNOMONO N

s empahdu amilnpaaheudiu Y.
Marinated Mozuku Seawee Marinatgd Squid in Vinegar

-~ . ) i
z 1
F | AN 3 L
3 &= 5
= f

o ) 180THB
SUNOMONO MORIAWASE TSUKEMONO MORI
— 380THB | . ORI
WNFES ;
Assorted .___:__._ ool Qs

Uy e 1
Marinated Assorted See S




R 5
KAISEN SASHIMI SALAD
aamlaFusIn

Sashimi Salad

695THB

FfEER T 54 380THB
SHIRAUO KAR AAGE XA

faonlad ik

KAISO SALAD
. TR et
Mixed Seaweed Salad

Siieraay’s 420tH8 | V7 b NI FTETHRAFDY TS 3201HB
TOFU MAGURO YUKKE SOFT SHELL CRAB AVOCADO SALAD
WmUEE e sl Thuerilaene

Maguro, Avocado and Tofu Salad Soft Shell Crab and Avocado Salad
with Yukke Dressing A1,
Py

,-. 4
b ]

‘.1
—

. . g’ s Pocask! 73 - . :
e kr7aya2Y)—454 200tHB | PARA Pyl —n—i 320THB
TOMATO BROCCOLI SALAD AVOCADO TOFU MAKI
damsfamASanlai Tsawsratlamis

Tomato and Broccoli Salad with Yuzu Kosho Dressing Avocado and Tofu Roll with Spicy Sauce




YAKIMONO
BEEY)

HEEDI / WD / WRBEE 760THB
GINDARA SHIO / TERI / MISO YAKI

Vanaumssenanaa / 97 / e

Grilled Black Cod with Salt, Teriyaki or Miso

S0 2Dl | WBEE 750THB
BURI KAMA SHIO / TERI YAKI

whnlmennithongs / 85 e

Grilled Yellowtall Collar with Salt or Tej ‘_;

\
) IR EE

UNAGI KABA YAKI
Uailviaehoii
Grilled Egl with Homg

b Uibex
MAIWASHI SHIO YAKI
Usmnfiughania

Grilled Spotline Sardine with Salt

250THB | fif N7 ABEZ

SAKE HARASU YAKI
Yiosausaueusnanda / 887
Grllled Salmon Belly with Salt or Sweet Soy Sauce

P—EvDHi / KD / RRBEE
SALMON SHIO / TERI YAKI
Uausmeuhangn / 8 / Tae
Grilled Salmon with Salt or Teriyaki

360THB

.,

PAUTE Dl | RO BEE
KANPACHI KAMA SHIO / TERRYAKI
uwinlandnhithange / 88

Grilled Amberjack Collar with Salt or Jegiya

660THB

E\ b LK

MAIWASHI MENTAIKO YAKI
UsmnFuldnlyitneting
Grilled Spicy Seasoned Cod Roe In Spotline Sardine

320THB

220THB

180THB

R —
/ WY BES

IKA-GESO SHIO/ TERI YAKI
mneusinganga/ 85

Grilled Squid Tentaglas

Sweet Soy-Saugs




NABE MONO
07

NIMONO SHIRU MONO
w0

L7

HUEEAT 760THB
GINDARA NITSUKE

VenFnengeshdi .

Simmered Black Cod with Sweet Soy Sayce "t -

7

%,

SALMON KABUTONI
Wl useueudEs
Simmered Salmon Head with Sweet Soy Sauce

400THB

ITTAFL S L5
OMI WAGY SHABU SH
HNHM ! i

800THB ‘

e HIpERL
YOSE NABE DOBIN MUSHI
viadoudii siflatein

Mixed Seafood, Chicken and
Vegetables in Hot Pot

AR - 100THB

NAMA WAKAKE
MISO-SHIRU
wifle

Raw Wakame Seaweed

In Brown Miso Sou

faowk | 140THB

SAKANA USHIO-JIRU
slatan
Delicate Clear Fish Broth

Japanese Seafood Broth Steamed in Teapot

UG TAVFS SBEE

OMI WAGYU SUKI YAKI
gheniifialafimin

Thinly Sliced Omi Wagyu Beef in Sweet Soy Brot

ATRL

CHAWAN MUSHI
Talsiu

Japanese Steamed Egg Custard

200THB 130THB

"y
S
N ‘\\

LUAMIEI 140THB
SHIJIMI AKADASHI
wUlseunovioeiag

Shijimi Clam in Dark Brown
Miso Soup

"EIERRET 100THB
NAMA NORI MISO-SHIRU
Ul maean

Raw Narl Seaweed In
Brown Miso Soup




AGEMONO
ZhEY)

OHEBI TENPURA

fawse
Crispy King Size Prawn Tenpura

KIBINAGO TENPURA
wisalmAduning
Crispy Herring Tenpura

MIXED KAKIAGE
W SERITVIET I
Crispy Mixed Tenpura with Seafood =

gii:uﬂam —_—
Deep-fried Soft Shell Crab with

[

Kbk b v 350THB

TENPURA MORIAWASE

G T

Crispy Assorted Tenpura ﬁ}w
N ‘.?1 _
r

¥

.

i

2y OS]
AGEDASHI TOFU
e
Deep Fried Tofu in Tenpuré

INFEEDREAT 240THB
KOEBI KARAAGE

fasuinvan

Deep Fried Small Shrimp

)\

290THB

WNTZRRT 180THB
IKAGESO KARAAGE

yneaiines
Deep Fried Squid Tentacl




HE7 74

KAKI FRY

vemnssumunaematl

Deep Fried Oysters with Tartar Sduce ; =

- \‘,\_ :1,“.

360THB

"Wy

. ==

- 2l
ST RO AR
TOFU KATSU MISO KOMI

iwinfronsoailne

KD r oAy
TONKATSU

VIVERaVIFRE

il ¥ LA L
NASU YUBA AGEDASHI

L N I DR Il
Deep Fried Eggplant anddb:

200THB

B2 /HEA 240THB
ZARU SOBA/ UDON

Tasue / o 1B

Chilled Noodles, Onsen Tamago

— == —
K2/ 5 EA

TENPURA SOBA/ UDON

Teuz/ ol sy 5o

Crispy Prawn Tenpura and Assorted Tenpurg Noodles in Bonito Broth

Tarie / geta Flamain)s
Prawn Tenpura al

HBEE 5 LA
NABEYAKI UDON
QIREUT RS

Crispy Prawn Tenpura, Chicken Nood

390THB

gelianito Broth in Hot Pot



SYOKUJI
Zidn

920tHB = IRZIAAZ 400THB
SAKE TAKIKOMI GOHAN

fmpuUausaNauslFa g

| Salmon Seasoned Rice withgll

KRAEKH 440THB

OHEBI TENJYU DAIMYO TENJYU , 4
drvhrfan)sy = favindann)seusering : :

Crispy Prawn Tempura on Rice Box % /‘

Crispy Prawn Tenpura ar[ci Ass

Kifi 350THB = BITEF DFHE 140THB

TENJYU ONIGIRI BENI SAKE
frmiwin)sesan A fninlafiiSmhmusaioy

Assorted Tenpura on Rice ; Rice Ball in Grilled Salted Salmon =

DESSERT
S

h v —xv b 120tHB | 7 A A2 Y=L 120THB | FIEEAO (/)  120THB

YUZU SORBET MATCHA ICE CREAM SHIRATAMA ZENSAI (HOT/COLD)
ERIUATNYR loAnSammidin fhue Sou / (i
Japanese Citrus Sorbet Matcha lce Cream - Sticky Rice Ball In Sweet Red Bean Soup

I |




