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BRINGING THE FERVENT SPIRIT OF LATE-NIGHT TOKYO TO THE HEART OF BANGKOK

BAR SNACKS SASHIMI

Okra, Sesame, Sesame Oil Yellowtail, Tomato Jalapefio Ponzu

EDAMAME 70 | SALMON 420

Yukari Shiokonbu Salt Green Apple, Ginger Soy

CRISPY CURRY KARAAGE half 140 | AKAMI TUNA 580

Fried Chicken, Sesame, Japanese Curry Sauce full {240 | Avocado, Tosazu Vinegar

CHANJA TOFU 250 | CHUTORO TUNA 450

Cold Tofu, Spicy Chanja, Bonito Flake Daikon Oroshi, Pomelo, Five Spice Soy

TAKOWASA 00

Raw Octopus, Wasabi Stems, Yuzukosho 9‘“(“'0]“ per piece

CHICKEN SOFT BONE KARAAGE 180

Fried Chicken Soft Bone, Garlic Crunch, Chili CHICKEN SKIN 70
Chicken Skin Skewer, Pickled Cabbage

MISO CREAM CHEESE 180

Miso Marinated Cream Cheese, Honey, Mixed Nuts YAKITORI & 100
Egg Yolk Purée, Teriyaki Sauce

CRISEIPLPR SN 180 | CHICKEN GIZZARD

Fried River Shrimp, Sansho Salt Tortilla, Shiso, Spicy Paprika Sauce 100
OXTONGUE

SMALL PLATES Garlic, Shiso, Pomelo, White Chives'Sauce 180

FIRE SCALLOP 480

Hokkaido Scallop, Oyster Butter, Shimeji Mushrooms cﬂmcom. GRILL

SPINACH OHITASHI 170 JeHAMACTII KAMA S 420

™ N e Yellowtail Collar, Bonito Apple Ponzu L 630
SUKIYAKI

POTATO SALAD 170} Sliced Wagyu Beef, Mushrooms, Egg Yolk, Sukiyaki Soy 980

Potato Chips, Bacon, Egg Confit WAGYU STEAK (170¢)

DRUNKEN CLAMS 220 Wagyu Beef (ZABUTON), i%/lushrooms, Smoked Soy 1,180

Steamed Clams, Umeshu, Whiskey, Served Cold

BEEFTARTARE 300 | RICE & NOODLES

Wagyu Beef, Walnut, Betel Leaf, Arima Sansho Dressing PRAWN TEMPURA TEMAKI 100

EGGPLANT TEMPURA: 170 Hand Roll Sushi, Prawn Tempura, Spicy Mayo

Eggplant, Lotus Root, Miso, Mentaiko TOROTAKU TEMAKI 120

PRAWN TOAST / Hand Roll Sushi, Minced Tuna, Yellow Daikon

Prawn Okonomiyaki, Cabbage, Spicy Aioli Sauce SALMON OCHAZUKE 300
Salmon, Rice Ball, Dashi Soup

SOFT SHELL CRAB 220

Squid Cheese Mousse, Spicy Sweet & Sour Sauce CRAB UDON half |200
Stir Fried Udon Noodle, Crab Miso, Snow Crab full |380

PRAWN TEMPURA

Aonori Butter, Prawn Aioli Sauce 0 SEAFOOD BAMBOO STEAM RICE 580

’ Shrimp, Hamachi, Salmon, Yuzukosho Mayo, Scallop Dashi
TONKATSU 390 AM AM
Imo Buta Pork Cutlet, Pickled Cabbage, Spicy Kimchi Mayo wagyGu,Yl}g]ggolk, SESS SE}E RICE 680

OMAKASE

Can't decide? Ask one of our team memebers for our Omakase Menu & let us take care of you.

Classic OMAKASE 1,280 per person, Standard OMAKASE 1,480 per person, Premivm OMAKASE 1,780 per person

Sake pairing (Selection of 3 sakes) + 1,100 per person

Prices are in Thai Baht plus 10% service charge and applicable 7% government tax.
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