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RYUGASAKI JU=LF =AY =A HITACHI WAGYU KASAMA

CROQUETTE KASAMAINARI  CALMONSASHIMI - pger STRIPLOIN -~ HITACHIAKISOBA cHESTNUT

(2PCS) WITH SALMON STEAK 100G KENCHIN MONT BLANC
BAKED SUSHI DE SHU SOUP STYLE” CAKE

Hitachi wagyu beef; Soy bean card, sushi rice, “Salmon de SHU” is Hitachi wagyu beef Hitachi aki soba Chestnuts from

potato, onion, carrot
and tonkatsu sauce
with mayonaise

THB 240

walnuts, maitake
mushroom, cream cheese
mayo, teriyaki sauce,
bonito flake

THB 400

a specific sake created by
Yoshikubo Brewing in
Ibaraki to be enjoyed with
salmon. It’s a bled of
Junmai sake, known for
its high acidity and amino
acid content, which
enhances the umami of
salmon while cutting
through its richness.

THB 440

striploin steak,
grilled vegetables

THB 1,700

buckwheat noodle,
soba dashi stock, chicken,
shiitake mushroom, lotus
root, carrot, onion

THB 440

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

T,

Kasama city,
sweetened white bean
puree and chestnuts cream

THB 380
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