LUNCH MENU

MAIN COURSE A | THB480

Bi%f  Yakizakana = @«
Grilled Salmon or Mackerel Fish Fillet with Natural Salt

EADD Tonkatsu & @
Deep Fried Breaded Pork Cutlet Serve with Cabbage and Tonkatsu Sauce

KIgFESEA  TempuraUdon << @
Hot Udon Noodles with Shrimp and Vegetables Tempura

Av—=3¥A  CurryUdon i

Hot Udon Noodles with Japanese Curry Sauce

MAIN COURSE B | THB680
HEF  OSashimi @< @

Assorted 5 Different Kinds of Sashimi Serve with Japanese Soya Sauce

#Fal Sushi @ @

Assorted Sushi Platter (8 Pieces)

Kim#E Tempura o< @

Deep Fried Assorted Seafood and Vegetables in Tempura Style
BEEE  KaisenJyu o< @

Fresh Sliced Seafood Sashimi Served on Sushi Rice

MAIN COURSE C | THB700

AF—%  Steak %
Grilled Sliced of Australian Beef Set

XILEBEA4IFDHBE  Zuwai Kani & lkura Jyu @

Steamed Snow Crab with Salmon Roe Served on Sushi Rice

RAAFROBALIIFFTIOSFNICTEIET, NB. CHRBICDETXLUITEEBHRLAZ Y INBEWVEDELIEEL,
HISHOU signature bento box is also available for advance booking, please ask our server for more information.

a’,ﬁ. Signature Dish 8 Peanuts @ Tree Nuts Q( Fish g Shellfish @b Soy é‘i Wheat e Mik @ Eggs

BT LILF—PRNATHEZ B/ EDOEERKIE A2y TETHBRLAIFEEN,
Please contact your server if you have any special dietary requirements, food allergies or food intolerances.

BRELTEAN—YRRTRIBRVATEY —EXRE (10%) BHOHVE T,
All prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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TEMPURA ORDER BUFFET

BUITYI9IDRISEBIFEIBIETEBLLLEOW-FZI7XT
ALLYOU CAN EAT FROM OUR AUTHENTIC TEMPURA MENU

KXim# ¥  AYA TEMPURA 1,100

+ iBE Shrimp @ * 47 Squid « HEf1 White Fish i<
+ #E Mushroom * #i-F Eggplant « AT A Lotus Root

s FARNFHR Asparagus * BEAR Pumpkin * #*23 Okura
 [EFEFE Sweet Potato + ARE=a-r Baby Corn * WLAIFA Green Beans
« B<d Fish Paste « 39’580 QuailEggs @ « %M Japanese smelt

%R XiRE mA HISHOU TEMPURA 1,900
¥ DB TSZ + AYA TEMPURA INGREDIENTS PLUS

o 7599284 H— Tiger Prawn %@’ * 73F Conger Eel <le< « %9 Sand Borer <<

« BAILE Scallop @ o HISH X Crab Stick @ « Y—F» Salmon k<

« H&IM Japanese Ginger « 7HAF Avocado « LL#»#% Shishamo Smelt

 IU3E Japanese Yam + KIE Oba Leaf + 1= Octopus

« ARYR—VF—X s YTbxzvo57 « HEBIF Mixed Vegetable
Camembert cheese Soft shell crab % & Seafood Tempura @'

s KIgBTA1A2Y—L Fried tempura ice cream

EHOBTITOPTHT—MIRZY TETHEBVEDELIEEL,
PLEASE CHECK WITH OUR STAFF FOR SEASONAL IMPORTED JAPANESE ITEMS AND DESSERT OF THE DAY.
CESDAZ1—ICF . PEEEC1Y TIDEENTHIET
INCLUDING UNLIMITED SIDE DISHES FROM BUFFET COUNTER.

$PBEEayTx OSOUZAI BUFFET 580
EavTzr—TJIVOBBREBFEREITEEBLENIWNEEITET
Unlimited side dishes from buffet counter.

BBty BANSHAKU SET 480

Sampling set menu.
BEHELERMA). BRFABED LY b
E—Ib Bl BRBEDLSHRUIEV R IEF K ZORDOSHBRULIZEL,
QEBELIFWVTRITET)
Select 4 items from side dishes including 2 glasses of Sake or Shochu or Beer.

\,ﬁ Signature Dish Peanuts Tree Nuts <y Fish A Shellfish b Soy % Wheat Milk Eggs
[ o0 J v

BMT7LILF—PEYMATHEZ SR/ EDEERKIE. AR Y TETHRUTIFEEL,
Please contact your server if you have any special dietary requirements, food allergies or food intolerances.

BRIELTE2AN—YRRTRIBVATE Y —EXRE (10%) BHODVET,
All prices are in Thai Baht, subject to 10% service charge and applicable government tax.



A LA CARTE DINNER MENU

SASHIMI
< 1B Ume Set Three Kinds of Assorted Sashimi
< T Take Set Seven Kinds of Assorted Sashimi
% e o g # Matsu Set Seven Kinds of Premium Sashimi Imported from Japan
SUSHI

< @ FERIBOEDYE ¥ Sakura Set NineKinds of Nigiri Sushi and One Sushi Roll
& o FrlOEHE EXL Fuji Set Eighteen Kinds of Nigiri Sushi and Two Kinds of Sushi Roll

SUSHI ROLL
BHEo—-n Vegetarian Roll Seasonal Vegetable Roll

o FRAEZ Tekka Maki Tuna Roll

% @ 0 K& Futomaki Thick Roll with Prawn, Crab Stick, Mushroom,
Cucumber and Japanese Omelete
& RFPRHEX Negitoro Maki Tuna Belly with Spring Onion Roll
©@ B¢ o XiFHD—N Tempura Roll Prawn Tempura Roll
5 & AV7xnv=7R—v  California Roll inside Out California Roll
< fBgp—v Unagi Roll Grilled Marinated Japanese Eel and Cucumber Roll
%R @ ioe F5Ovp—n Dragon Roll Deep Fried Prawn and Avocado Roll

a’z Signature Dish 8 Peanuts . Tree Nuts Q( Fish 7@ Shellfish @b Soy é‘é Wheat 0 Milk C Eggs

BMT7LIVF—PREUATEZ BRHEDEERIE ARy TETHRLMIFIEEL,
Please contact your server if you have any special dietary requirements, food allergies or food intolerances.

BEELTRAN—YRRTRRVATE T —EZXRE (10%) BHHUET,
All prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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YAKIMONO
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‘% Signature Dish

CARTE DINNER MENU

Grilled Squid Grilled Squid Platter
Gyutan Yaki Grilled Beef Tongue with Lemon sauce

Hotate Butter Yaki
Sautéed Japanese Scallops and Vegetables in Butter

AUS. Beef Grilled Australian Beef Platter
Wagyu Beef Grilled Aichi Wagyu Beef Platter

Shiromi Shabu Hot Pot Style Shabu Shabu with White Fish

Yose Nabe Hot Pot Style Combination Yose Nabe

Wagyu Beef Shabu Shabu Hot Pot Style Shabu Shabu

Kaki Furai Deep Fried Oyster Katsu Style

Tonkatsu Deep Fried Pork Cutlet Katsu Style

D) TeeNuts  alpC Fish @) shellfish @B oy {f wheat [} mik

BMT7LILF—PRYARTHEEZ SR/ EDOBEFRKIE. A2y TETHERUSIFEEL,
Please contact your server if you have any special dietary requirements, food allergies or food intolerances.
BRIELTEAN—YRRTRIRVATE Y —EXRE (10%) BHOHVET,
All prices are in Thai Baht, subject to 10% service charge and applicable government tax.
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A LA CARTE DINNER MENU

YAKIZAKANA
& Y—FEVRX Salmon Fish Grilled Salmon Fillet
< SHIRNES Mackerel Fish Grilled Mackerel Fillet
< FTyTr—®&FL Hokke Hiraki Grilled Atka Mackerel Fish
% @ BhHFIERER Buri Kama Shioyaki Grilled Yellowtail collar with Natural salt
< BETHBEX Unagi Kabayaki  Grilled Unagi Eel with Sweet sauce
> ERREX Unagi Shirayaki  Grilled Unagi Eel
TEMPURA
BHETAZD Yasai Tempura Deep Fried Vegetables in Tempura Style

Y7z ivO5TKIGEHE Soft shell crab Tempura
Deep Fried Soft shell crab in Tempura Style

o005
"

Q K=

BETAID Ebi Tempura Deep Fried Shrimp in Tempura Style
TAIZLED Tempura Mori
Deep Fried Shrimp and Vegetables in Tempura Style
OSHOKUIJI
& DUFEE RESEA Kake Soba or Udon Hot Soba or Udon Seved with Bonito Soup
& AL=3¥%A Curry Udon Hot Udon Noodles with Japanese Curry Sauce
i o

DEFIFIERIIS5EA  Kakiage Soba or Udon
Hot Soba or Udon with Mixed Vegetables Tempura

hroE Katsu Jyu Deep Fried Breaded Pork Cutlet with Egg on Rice

TAIZD¥ERNIE53EA  Tempura Soba or Udon
Hot Soba or Udon with Shrimp and Vegetables Tempura

przs
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¥ e
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ak Signature Dish 8 Peanuts @ Tree Nuts Q( Fish ﬂ Shellfish @b Soy é‘é Wheat 0 Milk 0 Eggs

BUT7 LILF—PRUATHEZ BHEOEERIE. A2y TETHRULSIFIEEL,
Please contact your server if you have any special dietary requirements, food allergies or food intolerances.

BEIE2TEAN—YRRTHIBRVATES —EZXRE (10%) BHDVET,
All prices are in Thai Baht, subject to 10% service charge and applicable government tax.

240
240
240
450
850

850

280
280

380
850

220
250
320

350
380



	HISHOU_Lunch_Menu_v15
	HISHOU_Dinner-Buffet_Menu_v13
	HISHOU_Dinner_A-La-Carte_Menu_v9

