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TR
Cold Starters

T 120 THB
Edamame (@wszifu)
Poached green soy beans with sea salt

mRMeyEy 7 U — AF— X 180 THB
Misozuke Cream Cheese (PINTANAREIY1 1)
Miso marinated cream cheese

MR A -7 BTy —ra— 380 THB
Kobe Wine Beef Reisei Chashu eielnurasvii)
Chilled thinly sliced 6 hours slow cooked Kobe wine beef

MR A E—7 HREL2SEL 25 580 THB
Kobe Wine Beef Reisei Shabu Shabu ciselnwmyalaaa3vliiv)
Chilled thinly sliced Kobe wine beef shabu-shabu poached

MEIA L E—T ANV FILVAT—F 580 THB
Kobe Wine Beef Tartar Steak (M3im3ielnuav)
Chopped Kobe wine beef tartar steak

MEUA =T NNy F g 580 THB
Kobe Wine Beef Carpaccio velnaudivalas)
Thinly sliced Kobe wine beef Carpaccio

MR E—T BElop—2A NE—7 580 THB
Kobe Wine Beef Reisei roast beef velnlsadwiduasalan)
Chilled thinly sliced Kobe wine roast beef



TIOToN—T HTH 120 THB
Asian Herbs Salad (aaarnRIFe)
Garden vegetables and Asian herbs salad

e Vo4 150 THB
Kaiso Salad (CEEEALER)
Garden vegetables and seaweed salad

VA NVEY 240 THB
Soft Shell Salad (aranyfii)

Garden vegetables and deep-fried soft-shell crab salad

XY —tr VIH 280 THB
Aburi Salmon Salad (FOAUBANDU)

Garden vegetables and seared salmon salad

PIEXDRL Tk PRl bBERN NS WEY,

DF Ry 7 [ GRERLV YT | AVELVR Ly T
Your choice of dressing for salad

Yuzu dressing/ Tobanjan dressing/ Tartar dressing

A ) % o LY ° [ ) (v d d
(MNsaanaan . waanely / maamw’%mﬁmu / MaaaAN1INg)

JERT3
Warm Starters
HAEST 180 THB
Sirauo Karaage @Wansovdi)u)

Crispy Japanese ice fish

WEUA =T anvh 280 THB
Kobe Wine Beef croquette eielngunilanea)
6 hours slow cooked Kobe wine beef and potato croquette (3Pcs)



Te—Va
Ajillo confit with spicy garlic oil

H 7e—va 180 THB
Kinoko Ajillo (FavazuzamearneuallFnisanooy)
Hongos al ajillo - mushrooms and tomato confit with spicy garlic oil

W Te—Ta 200 THB
Jidori Ajillo (lnuazuzvemanedluallamsanees)
Pollo al ajillo - chicken and tomato confit with spicy garlic oil

MR E—T Tbe—Vs 450 THB
Kobe Wine Beef Ajillo itelnudu 6 ¥a. nazuziemarmenlualisnsanoes)

Carne de vaca al ajillo -
6 hours slow cooked Kobe wine beef and tomato confit with spicy garlic oil

i

Soup
AR, V== A—T 240 THB
Spain fu Ninniku Soup @plnsziienaladanly)

Sopa de ajo - Spanish garlic soup

WY T RmE. WAL, B i 680 THB
AN VAT A R—=R T

Gindara, Akaebi, Hotate, Hamaguri, Magguro

Spain fu Bouillabaisse Zarzuela

(gaduysive darfinziumsz daas lanuaz nin)

Zarzuela - tuna, clam, Hokkaido scallops, red rice prawns,
“Gindara” sablefish and vegetables with Spanish style bouillabaisse
in Kaminabe pepper hot pot

i, JREE. WISL. A, B

ARAL VAT A T R—=Z YT 1080 THB
Awabi, Akaebi, Hotate, Hamaguri, Magruo

Spain fu Bouillabaisse Zarzuela

(gtauyenwa neenthde fuae Taaunz i)
Zarzuela - tuna, clam, Hokkaido scallops, red rice prawns, abalone and
vegetables with Spanish style bouillabaisse in Kaminabe pepper hot pot
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Ber7I I
Volcanic stone grilled

T =v=r WEAT IV 180 THB
Marugoto Ninniku Youganseki Grilled (nszienenafiugrnv)

Volcanic stone grilled garlic

ATE CenF weas v 180 THB
Marugoto Jagaimo Youganseki Grilled @ludSanuuanszifieueiaiuganly)

Volcanic stone grilled potato served with garlic butter

W weEaZ U 280 THB
Jidori Youganseki Grilled (Inenadiugan’lu)

Volcanic stone grilled free-range chicken with pickled vegetables

Ke v wWaEA7 UL 350 THB
Tonhire Youganseki Grilled (tNAdS5a0e simﬁugm"lw)

Volcanic stone grilled pork tenderloin with pickled vegetables

BR Kiwe @waar7 v 380 THB
Kurobuta Tontoro Youganseki Grilled (Paviynlsyazensiugulv)

Volcanic stone grilled Kurobuta black Berkshire pork jowl
with pickled vegetables



SRR BE
Teppanyaki

XY BRARGE 150 THB
Kyabetu Teppanyaki (hszviafa fumsantinmeswem)
Teppanyaki Chinese cabbage with garlic butter sauce

Ty BRbE 180 THB
Kinoko Mori Teppanyaki (Hiafum3iantinmesvon)
Teppanyaki mushrooms with garlic butter sauce

A e
Teppanyaki
P—F  BREE 480 THB
Salmon Teppanyaki (upaNau)

Teppanyaki Norwegian salmon with pickled vegetables (160g)

W7 PRbE 680 THB
Gindara Teppanyaki Aansinzdumse)
Teppanyaki “"Gindara” sablefish with pickled vegetables (160g)

M2 E BbobE 840 THB
Hotate Teppanyaki (vioanyan)
Teppanyaki Hokkaido scallop with pickled vegetables (5Pcs)

fifs  SRME 1580 THB
Awabi Teppanyaki (vieenthde)
Teppanyaki 6 hours slow cooked abalone with pickled vegetables (509)

el v & Bk 1080 THB
Kaisen Moriawase Teppanyaki amauz isauew damiln fameidenasnosvaddifu)

Teppanyaki “Gindara” sablefish, Norwegian salmon,
calamari, tiger prawns, Hokkaido scallop with pickled vegetable



SRARBE

Teppanyaki
TA T T BREE 540 THB
Foie gras Teppanyaki (AUNIY)
Teppanyaki Foie gras
WA A =T BREE(T ) 1280 THB
Kobe Wine Beef Teppanyaki (Ramp) (Helmwdmazlnne1)

Teppanyaki Kobe wine beef ramp with pickled vegetables (1209)

MEUA -7 ERRBE(E 2 —R) 1380 THB
Kobe wine beef Teppanyaki (Kata Rousu)
(Helnwaulvamsasssua) (1209)

Teppanyaki Kobe wine beef chuck-roll with pickled vegetables

B EME DA v —7  §kBE(E o — %) 1580 THB
Tokujyou Kobe wine beef Teppanyaki (Kata Rousu)
(Helnwarulviansaniian) (1209)

Teppanyaki Kobe wine beef premium chuck-roll with pickled vegetables

ek mMEUA =T SBE(Y 7T A) 1980 THB
Tokujyou Kobe wine beef Teppanygki (Rib Eye)
(Watliesue e uend) (1209)

Teppanyaki Kobe wine beef premium rib eye with pickled vegetables

K EH MEUAL =T BEE(Y 7T A) 2980 THB
Saijyoukyu Kobe wine beef Teppanyaki (Rib Eye)
@plnlosnddinisuoemiuend)  (120g)

Teppanyaki Kobe wine beef super premium rib eye with pickled vegetables



BEEW
Grilled

HETA L E—T NN—T 380 THB
Kobe Wine Beef Hamburger (tvanasiialnw)
Kobe wine beef hamburger with pickled vegetables (3Pcs)

e Y — 720 THB
Gindara Sakura Sauce @Wardinzdumszananareawinsz)
Grilled “Gindara” sablefish on fragrant Sasa leaves with Sakura cream sauce

R5bH
Tempura
WHELHX K5H 280 THB
Ebi to Yasai Tempura (ﬁammﬁmmﬁnﬁm)

Tiger prawn and vegetables Tempura

MEDUA L E—T REL 480 THB
Kobe Wine Beef Tempura (eINILAY 6 FUMAZANTIN)
6 hours slow cooked Kobe wine beef and vegetables Tempura (5Pcs)

sy ALY
Hotpot and Steamed

PR A e =7 L R U/ SORMIEIA S 420 THB
Kobe Wine Beef to Trippa no Misonikomi  (naseslufiguaplfilas ¢ ¥2u9)

Misonikomi - Miso braised 6 hours slow cooked Kobe wine beef,
trippa and vegetables



L=

Curry
BKX Kbhoe HLr— 350 THB
Kurobuta Tontoro Curry Paviynlsynzersiug vl in3undond)

Volcanic stone grilled Kurobuta black Berkshire pork jowl
and vegetables with Japanese style curry

MEOA L E—T7 L — 480 THB
Kobe Wine Beef Curry (DINITHIIURINUAY 6 B, ta3HnIoNT1)

Crispy 6 hours slow cooked Kobe wine beef
and Teppanyaki vegetables with Japanese style curry

RPRE

Rice and Noodle

MEUA =T =V v IZIFx—n 380 THB
Kobe Wine Beef Garlic Tamago Chahan (WIRANIZINE)

Teppanyaki fried garlic and egg rice
with 6 hours slow cooked Kobe wine beef

AL E—7 B—ARE—T75H5L 640 THB
Kobe Wine Beef roast beef Don citelnulsadivldswuuing)
Thinly sliced Kobe wine roast beef on bed of sushi rice

MED A =7 pn—ARbE—7H 780 THB
Kobe Wine Beef roast beef Don ciselnwlsativl@sviuudngilu)
Thinly sliced Kobe wine roast beef on bed of steamed rice
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