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和牛 しん 
WAGYU SHIN BANGKOK 

 
 

シェフのおすすめ 
お持ち帰りメニュー 

CHEF RECOMMEND 
TAKE AWAY MENU 

 
 
※⾲♧価格に別㏵、⛯㔠㸦ご㣧㣗代の 7㸣㸧 
※All Price is not including Vat 7% 
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冷前⳯ 
Cold Starters 

 
 
枝㇋         120 THB 
Edamame     (ถ́ÉªÂ¦³ญ¸Éป»่ น) 
Poached green soy beans with sea salt 
 
味噌漬けクリームチーズ      180 THB 
Misozuke Cream Cheese   (ค¦̧มช̧Áต้µÁจ̧Ê¥ªญ¸Éป»่ น) 
Miso marinated cream cheese 
 
 
 
 
 
⚄戸ワインビーフ 冷〇チャーシュー     380 THB 
Kobe Wine Beef Reisei Chashu   (ÁนºÊ°ÃกÁบชµช¼Á¦·ฟÁ¥Èน) 
Chilled thinly sliced 6 hours slow cooked Kobe wine beef 
 
 
⚄戸ワインビーフ 冷〇しゃぶしゃぶ     580 THB 
Kobe Wine Beef Reisei Shabu Shabu  (ÁนºÊ°ÃกÁบชµบ¼Åต¨์Á¦·ฟÁ¥Èน) 
Chilled thinly sliced Kobe wine beef shabu-shabu poached 
 
 
⚄戸ワインビーフ タルタルステーキ     580 THB 
Kobe Wine Beef Tartar Steak   (ทµ¦์ทµ¦์ÁนºÊ°ÃกÁบด·บ) 
Chopped Kobe wine beef tartar steak 
 
 
⚄戸ワインビーフ カルパッチョ     580 THB 
Kobe Wine Beef Carpaccio   (ÁนºÊ°ÃกÁบด·บ®´ÉนÅ¨ด์) 
Thinly sliced Kobe wine beef Carpaccio 
 
 
⚄戸ワインビーフ 冷〇ローストビーフ    580 THB 
Kobe Wine Beef Reisei roast beef (ÁนºÊ°ÃกÁบÃ¦บ¸ฟÁ¥ÈนÁ·¦์ฟÅ¨ด์) 
Chilled thinly sliced Kobe wine roast beef 
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サラダ 
Salad 

 
 
アジアンハーブ サラダ      120 THB 
Asian Herbs Salad     (¨´ดผ´กÁ°Áช̧¥) 
Garden vegetables and Asian herbs salad 
 
海⸴ サラダ        150 THB 
Kaiso Salad      (¨´ดµ®¦่µ¥) 
Garden vegetables and seaweed salad 
 
ソフトシェル サラダ       240 THB 
Soft Shell Salad    (¨´ดป¼น·Éม) 
Garden vegetables and deep-fried soft-shell crab salad 
 
炙りサーモン サラダ       280 THB 
Aburi Salmon Salad   (¨´ดÂซ¨ม°นจ̧É) 
Garden vegetables and seared salmon salad 
 
 
サラダのドレッシングを下グからお㑅び下さいませ。 
ゆずドレッシング / ㇋板㓺ドレッシング / タルタルドレッシング 
Your choice of dressing for salad 
Yuzu dressing/ Tobanjan dressing/ Tartar dressing 
(µมµ¦ถÁ¨º°กนÎÊµ¨´ด : นÎÊµ¨´ด¥¼ซ» / นÎÊµ¨´ดพ¦·กÁฉªน / นÎÊµ¨´ดทµ¦์ทµ¦์) 
 
 
 
 
 

温前⳯ 
Warm Starters 

 
白㨶唐揚げ        180 THB 
Sirauo Karaage     (ป¨µก¦°บญ¸Éป»่ น) 
Crispy Japanese ice fish 
 
⚄戸ワインビーフ コロッケ      280 THB 
Kobe Wine Beef croquette   (ÁนºÊ°ÃกÁบช»บÂป้งท°ด) 
6 hours slow cooked Kobe wine beef and potato croquette (3Pcs) 
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アヒージョ 
Ajillo confit with spicy garlic oil 

 
 
Ⲗ アヒージョ       180 THB 
Kinoko Ajillo    (Á®ÈดÂ¨³ม³Áขº°Áท«Áค¸É¥ªÄนÅปซ̧Éกµ¦์¨·ค°°¥) 
Hongos al ajillo - mushrooms and tomato confit with spicy garlic oil 
 
地㭜 アヒージョ       200 THB 
Jidori Ajillo     (Åก่Â¨³ม³Áขº°Áท«Áค¸É¥ªÄนÅปซ̧Éกµ¦์¨·ค°°¥) 
Pollo al ajillo - chicken and tomato confit with spicy garlic oil 
 
⚄戸ワインビーフ アヒージョ     450 THB 
Kobe Wine Beef Ajillo  (ÁนºÊ°ÃกÁบต»๋น Ş ชม. Â¨³ม³Áขº°Áท«Áค¸É¥ªÄนÅปซ̧Éกµ¦์¨·ค°°¥) 
Carne de vaca al ajillo –  
6 hours slow cooked Kobe wine beef and tomato confit with spicy garlic oil 
 
 

椀物 
Soup 

 
 
スペイン㢼ニンニクスープ      240 THB 
Spain fu Ninniku Soup  (ซ»ปก¦³Áท¸¥มÅต¨์Áปน) 
Sopa de ajo - Spanish garlic soup 
 
 
㖟ダラ、㉥海⪁、帆❧、⺾、㩩     680 THB 
スペイン㢼ブイヤベース サルサエラ 
Gindara, Akaebi, Hotate, Hamaguri, Magguro 
Spain fu Bouillabaisse Zarzuela 
(ซ»ปÁปนบ»¥µÁบ ป¨µ®·ม³ก·นดµ¦³ ก»้งÂดง Ã±ตµÁต³ ท¼น่µ) 
Zarzuela – tuna, clam, Hokkaido scallops, red rice prawns,  
“Gindara” sablefish and vegetables with Spanish style bouillabaisse  
in Kaminabe pepper hot pot 
 
 
㩚、㉥海⪁、帆❧、⺾、㩩 
スペイン㢼ブイヤベース サルサエラ     1080 THB 
Awabi, Akaebi, Hotate, Hamaguri, Magruo 
Spain fu Bouillabaisse Zarzuela 
(ซ»ปÁปนบ»¥µÁบ ®°¥Áป๋µ±ºÊ° ก»้งÂดง Ã±ตµÁต³ ท¼น่µ) 
Zarzuela – tuna, clam, Hokkaido scallops, red rice prawns, abalone and 
vegetables with Spanish style bouillabaisse in Kaminabe pepper hot pot 
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溶岩▼グリル 
Volcanic stone grilled 

 
 
丸ごと ニンニク 溶岩▼グリル     180 THB 
Marugoto Ninniku Youganseki Grilled  (ก¦³Áท¸¥ม¥่µง®·นภ¼ÁขµÅฟ) 
Volcanic stone grilled garlic 
 
丸ごと じゃがⰞ 溶岩▼グリル     180 THB 
Marugoto Jagaimo Youganseki Grilled (ม´นฝ¦́ÉงทµÁน¥ก¦³Áท¸¥ม¥่µง®·นภ¼ÁขµÅฟ) 
Volcanic stone grilled potato served with garlic butter 
 
地㭜 溶岩▼グリル       280 THB 
Jidori Youganseki Grilled   (Åก่¥่µง®·นภ¼ÁขµÅฟ) 
Volcanic stone grilled free-range chicken with pickled vegetables 
 
㇜ヒレ 溶岩▼グリル       350 THB 
Tonhire Youganseki Grilled  (ÁทนÁด°¦์¨°¥ ¥่µง®·นภ¼ÁขµÅฟ) 
Volcanic stone grilled pork tenderloin with pickled vegetables 
 
㯮㇜ ㇜トロ 溶岩▼グリル      380 THB 
Kurobuta Tontoro Youganseki Grilled  (ค°®ม¼ค»Ã¦บ»ต³¥่µง®·นภ¼ÁขµÅฟ) 
Volcanic stone grilled Kurobuta black Berkshire pork jowl  
with pickled vegetables 
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㕲板焼 
Teppanyaki 

 
 
キャベツ 㕲板焼       150 THB 
Kyabetu Teppanyaki   (ก¦³®¨ÎÉµป¨¸ ก´บกµ¦์¨·คบ´ตÁต°¦์ซ°) 
Teppanyaki Chinese cabbage with garlic butter sauce 
 
Ⲗ盛り 㕲板焼       180 THB 
Kinoko Mori Teppanyaki   (Á®Èดก´บกµ¦์¨·คบ´ตÁต°¦์ซ°) 
Teppanyaki mushrooms with garlic butter sauce 
 
 

㕲板焼 
Teppanyaki 

 
 
サーモン 㕲板焼       480 THB 
Salmon Teppanyaki   (Âซ¨ม°น) 
Teppanyaki Norwegian salmon with pickled vegetables (160g) 
 
㖟ダラ 㕲板焼       680 THB 
Gindara Teppanyaki   (ป¨µ®·ม³ก·นดµ¦³) 
Teppanyaki “Gindara” sablefish with pickled vegetables (160g) 
 
 
帆❧㈅ 㕲板焼       840 THB 
Hotate Teppanyaki   (®°¥Áช¨¨์) 
Teppanyaki Hokkaido scallop with pickled vegetables (5Pcs) 
 
 
㩚 㕲板焼        1580 THB 
Awabi Teppanyaki    (®°¥Áป๋µ±ºÊ°) 
Teppanyaki 6 hours slow cooked abalone with pickled vegetables (50g) 
 
 
海㩭盛り合せ 㕲板焼       1080 THB 
Kaisen Moriawase Teppanyaki (ป¨µ®·ม³ Âซ¨ม°น ป¨µ®ม¹ก ก»้ง¨µ¥Áº°Â¨³®°¥Áช¨¨์ญ̧Éป»่ น) 
Teppanyaki “Gindara” sablefish, Norwegian salmon,  
calamari, tiger prawns, Hokkaido scallop with pickled vegetable 
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㕲板焼 
Teppanyaki 

 
 
フォワグラ 㕲板焼       540 THB 
Foie gras Teppanyaki    (ต´บ®่µน) 
Teppanyaki Foie gras 
 
 
 
⚄戸ワインビーフ 㕲板焼(ランプ)     1280 THB 
Kobe Wine Beef Teppanyaki (Ramp)   (ÁนºÊ°ÃกÁบ่ªน³Ãพก¥่µง) 
Teppanyaki Kobe wine beef ramp with pickled vegetables (120g) 
 
 
 
⚄戸ワインビーフ 㕲板焼(⫪ロース)     1380 THB 
Kobe wine beef Teppanyaki (Kata Rousu) 

(ÁนºÊ°ÃกÁบ่ªนÅ®¨่Áก¦ดธ¦¦มดµ) (120g) 
Teppanyaki Kobe wine beef chuck-roll with pickled vegetables 
 
 
 
特上⚄戸ワインビーフ 㕲板焼(⫪ロース)    1580 THB 
Tokujyou Kobe wine beef Teppanyaki (Kata Rousu) 

(ÁนºÊ°ÃกÁบ่ªนÅ®¨่Áก¦ดพ¦̧Áม¸É¥ม) (120g) 
Teppanyaki Kobe wine beef premium chuck-roll with pickled vegetables 
 
 
 
特上 ⚄戸ワインビーフ 㕲板焼(リブアイ)    1980 THB 
Tokujyou Kobe wine beef Teppanyaki (Rib Eye) 

(พ¦̧Áม¸É¥ม¦·ม°µ¥Áทป́น¥µก·)  (120g) 
Teppanyaki Kobe wine beef premium rib eye with pickled vegetables 
 
 
 
最上⣭ ⚄戸ワインビーフ 㕲板焼(リブアイ)    2980 THB 
Saijyoukyu Kobe wine beef Teppanyaki (Rib Eye) 

(ซ»ปÁป°¦์พ¦̧Áม¸É¥ม¦·บ°µ¥Áทป́น¥µก·) (120g) 
Teppanyaki Kobe wine beef super premium rib eye with pickled vegetables 
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焼き物 
Grilled 

 
 
⚄戸ワインビーフ ハンバーグ     380 THB 
Kobe Wine Beef Hamburger  (Áบ°Áก°¦์ÁนºÊ°ÃกÁบ) 
Kobe wine beef hamburger with pickled vegetables (3Pcs) 
 
 
㖟だら 桜ソース       720 THB 
Gindara Sakura Sauce   (ป¨µ®·ม³ก·นดµ¦³¥่µง¦µดซ°ซµก»¦³) 
Grilled “Gindara” sablefish on fragrant Sasa leaves with Sakura cream sauce 
 
 
 
 
 

天ぷら 
Tempura 

 
 
海⪁と㔝⳯ 天ぷら       280 THB 
Ebi to Yasai Tempura   (ก»้ง¨µ¥Áº°Â¨³ผ´ก¦ªม) 
Tiger prawn and vegetables Tempura 
 
 
⚄戸ワインビーフ 天ぷら      480 THB 
Kobe Wine Beef Tempura  (ÁนºÊ°ÃกÁบต»๋น Ş ชมÂ¨³ผ´ก¦ªม) 
6 hours slow cooked Kobe wine beef and vegetables Tempura (5Pcs) 
 
 
 
 
 

㘠物 し物 
Hotpot and Steamed 

 
 
⚄戸ワインビーフとトリッパの味噌煮㎸み    420 THB 
Kobe Wine Beef to Trippa no Misonikomi (Áค¦ºÉ°งÄนª´ªต»๋นซ»ปม·Ãซ³ Ş ช́ÉªÃมง) 
Misonikomi - Miso braised 6 hours slow cooked Kobe wine beef, 
trippa and vegetables 
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カレー 
Curry 

 
 
㯮㇜ ㇜トロ カレー       350 THB 
Kurobuta Tontoro Curry  (ค°®ม¼ค»Ã¦บ»ต³¥่µง®·นภ¼ÁขµÅฟ Á¦·ฟพ¦้°มข้µª) 
Volcanic stone grilled Kurobuta black Berkshire pork jowl 
and vegetables with Japanese style curry 
 
 
⚄戸ワインビーフ カレー      480 THB 
Kobe Wine Beef Curry  (Âกงก¦³®¦̧ÉÁนºÊ°ÃกÁบต»๋น Ş ชม. Á¦·ฟพ¦้°มข้µª) 
Crispy 6 hours slow cooked Kobe wine beef  
and Teppanyaki vegetables with Japanese style curry 
 
 

お㣗事 
Rice and Noodle 

 
 
⚄戸ワインビーフ ガーリック卵チャーハン    380 THB 
Kobe Wine Beef Garlic Tamago Chahan (ข้µªผ´ดก¦³Áท¸¥ม) 
Teppanyaki fried garlic and egg rice 
with 6 hours slow cooked Kobe wine beef 
 
 
⚄戸ワインビーフ ローストビーフちらし    640 THB 
Kobe Wine Beef roast beef Don  (ÁนºÊ°ÃกÁบÃ¦บ̧ฟÁ·¦์ฟบนข้µªซ¼ช·) 
Thinly sliced Kobe wine roast beef on bed of sushi rice 
 
 
⚄戸ワインビーフ ローストビーフ丼     780 THB 
Kobe Wine Beef roast beef Don  (ÁนºÊ°ÃกÁบÃ¦บ̧ฟÁ·¦์ฟบนข้µªญ¸Éป»่ น) 
Thinly sliced Kobe wine roast beef on bed of steamed rice 
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