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APPETIZERS (Fi%)
Umaki (B84%X) % v =0 350
Omelett Rool Eel Filling
Mentaiko Aburi (BHART&.50)) a< 230
Torched Lightly Broided Spicy Cod Roe
Mentaiko Tempura (AR T KELFE) % @ 280
Mentaiko Coated in Flour Batter and Deep-Fried
Salmon Kabutoni (—FV5E2) % &w - 280
Simmered Head of Salmon
Shirauo Karaage (FIAEHIT) 5w 250
Deep-Fried Whitebait
Tori Karaage (FEEHT) @ 250
Deep-Fried Chicken
Tsukemono Moriawase (BT &) 250
Assorted Japanese Preserved Vegetables
Bijin Tomato Slice ((°L3EAMTH) % 200
Japanese Sweet Tomato
Tako Wasabi (72ZH20) 150
Raw Octopus Marinated with Wasabi Sauce
Tatami Iwashi (727231 ) s e 150
Dried Small Sardine Sheet
Chamame (X 5) % 150
Boiled Brown Edamame
Agedashi Tofu (BTHILEE) @v w< 150

Crispy Deep-Fried Tofu served in a Flavorful Umami Sauce

TEMPURA & KATSU (K&55 & 7»0)

Kurobuta Tonkatsu (BBREADD) % el 500
Deep-Fried Berkshire Pork Cutlet

Ebi Tempura (HEEREERE) @ o ¢ 450
Shrimp Tempura

Tempura Moriawase (RELFEREDE D) @ o 450

Assortment of Seafood and Vegetables Tempura
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SALAD (7%

Wagyu Shabu Salad (F14:L 2 5Y5%) % @ 8 560
Wagyu Slice Beef Shabu Shabu with Vegetables and Sa/od Dressing
Kaisen Salad (MY T5) % @@ @ 480
Mixed Seafood Sashimi Salad with Jaopanese Dressing

Caesar Salad (—%—%7%) @ 0 @b 280

Green Salad of Romaine Lettuce and Croutons Dressed with Lemon Juice
Olive Oil, Anchovies, Dijon Mustard and Parmesan Cheese

NOODLES (%)
Niku Udon (HHXA) s @w 380

Japanese Noodle Soup with Thick Wheat Noodles
Topped with Tender Sliced Beef

Cold or Hot Tempura Udon ¢ @ &~ 380
(7B RIFFEIEA)

Japanese Noodle Soup with Thick Wheat Noodles
Topped with Crunchy Tempura

Cold or Hot Tempura Soba & @ &~ 350
72V BB WREE A

Japanese Noodle Soup with Buckwheat Noodles
Topped with Crunchy Tempura

Curry Nanban Udon (JL—FEZEHEA) & @ 350
Japanese Noodle Thick Wheat Noodles
Topped with Curry Sauce and pieces of Green Onions
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ROLL SUSHI (&7 7))
Unagi Roll Sushi (881 —)L35F]) % @@ @+ @ 630
Seaweed Roll Sushi Filled with Japanese Grilled Eel and Egg
Salmon Roll Sushi (Yr—FE> 0 —)VFHF]) % @@ 0 450

Seaweed Roll Sushi Filled with Salmon, Egg and Crab Stick

California Roll Sushi (M) 74NV =7 U —)VFEF]) @@ @ 380
Inside-out Roll Sushi Filled with Cucumber, Crab Stick, Egg,
and Avocado Sprinkled with Tobiko

Saba Roll Sushi (T —IV%E H]) %« @ @ 380
Seaweed Roll Sushi Filled with Saba

SASHIMI (1] &)
Otoro Sashimi (AR NIR B ) e o 1,080
Fatty Tuna Sashimi
Chutoro Sashimi (A5 H NI B ) ae oo 780
Medium Fatty Tuna Sashimi
Maguro Akami Sashimi (6755 ORI E ) ae @w 580
Blue Fin Tuna Sashimi
Amaebi Sashimi (H ZUH &) @ @ 480
Japanese Sweet Shrimp Sashimi
Hamachi Sashimi (V< 55| &) < @ 450
Yellowtail Sashimi
Madai Sashimi (E8HH] &) a @v 450
Japanese Red Sea Bream Sashimi
Shime Saba Sashimi (V—F/Fll &) e @ 380
Japanese Cured Mackerel Fillet Sashimi
Salmon Sashimi (V—-E il &)« o 350
Fresh Salmon Sashimi
5 Kinds of Sashimi (3}ll 5THEE) G o1 ) @ @ @» 1,480
Assortment of 5 Kinds of Sashimi
3 Kinds of Sashimi (3%l & 3tHEED ST ) a @ oo 880

Assortment of 3 Kinds of Sashimi
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GRILLED (5iZ%)

Gindara Yaki (8877 8EX)
Grilled Silver Cod Fish

Saikyo Yaki (FaEIBEX) % e ov @ 830

Grilled Miso-Marinated Silver Cod

Shio Yaki (3&EEEX) a< 780

Grilled Silver Cod Seasoned with Salt

Teriyaki (FROBEX) w oo 780
Grilled Silver Cod Glazed with Teriyaki Sauce

Salmon Yaki (% —FBEX)

Grilled Salmon

Shio Yaki ((EBEX) ae< 380

Grilled Salman Seasoned with Salt

Teriyaki (HR)EEE) a oo 330

Grilled Salmon Glazed with Teriyaki Sauce

Salmon Kabuto Yaki (}—FEFEEX)
Grilled Salmon

Shio Yaki BEEEX) w 280
Grilled Salman Head Seasoned with Salt & Black Pepper
Teriyaki (FRDBEX) < o 280
Grilled Salmon Head Glazed with Teriyaki Sauce
Wagyu Steak (FI4-AT—F) % 980
Grilled Wagyu Beef Seasoned with Salt & Black Pepper
Australian Wagyu Steak 780
(F =AM THIERAT—F)
Grilled Australion Wagyu Beef Seasoned with Salt & Black Pepper
Kurobuta Steak (EEKAT—F) % 380
Grilled Berkshire Pork Seasoned with Salt & Black Pepper
Chicken Steak (FF> A7 —%F) 280
Grilled Chicken Seasoned with Salt & Black Pepper
Unagi Kabayaki (42 5EX) % e o> 780
Grilled Japanese Eel Drenched in Thick and Sweet Soy Sauce
Unagi Shirayaki (8 FBEX) 780

Grilled Japanese Eel Seasoned with Salt
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RICE DISHES (Tfix=a2—50)

Wagyu Steak Jyu (FlZfF A7 —F &) 980
Rice Topped with Wagyu Beef Steak Served in Japanese Box

Wagyu Karubi Jyu (FIZEHNVEE) @ 980
Rice Topped with Wagyu Karubi Beef Served in Japanese Box

Kaisen Jyu (HEE£E) @@ o 980
Rice Topped with Seafood Sashimi Served in Japanese Box

Ikura Jyu (WWHE) ac oo 980
Rice Topped with lkura Served in Japanese Box

Unagi Jyu (B2E) % ae o 880
Rice Topped with Grilled Japanese Eel Served in Japanese Box

Tempura Jyu (REFEHE) @@ @- i 0 580

Rice Topped with Assortment of Seafood and Vegetables Tempura
Served in Japanese Box

Salmon Tkura Jyu (r—F AN KHE) % a oo 530

Rice Topped with Salmon Sashimi and lkura
Served in Japanese Box

Katsu Jyu (VE) @~ e 380
Rice Topped with Katsu Served in Japanese Box
Unagi Hitsumabushi (B8UDF5L) % a< o 980

Rice Bowl Topped with Grilled Japanese Eel Served with
Japanese Condiments and Dashi & Seaweed Soup

Wagyu Hitsumabushi (FIZEU0DOFRL) 2 @ 980
Rice Bowl Topped with Grilled Wagyu beef Served with

Japanese Condiments and Dashi & Seaweed Soup

Salmon Hitsumabushi (1 —EYUDEEL) % oo 580

Rice Bowl Topped with Grilled Salmon Served with
Japanese Condiments and Dashi & Seaweed Soup

Tori Hitsumabushi (BEUMDESRL) oo 380
Rice Bowl Topped with Grilled Chicken Served with
Japanese Condiments and Dashi & Seaweed Soup

Katsu Curry Rice (Ir7hL—) @ ii 0 380

Japanrse Curry Topped with Katsu Served with Rice
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SIDE MENU (F /A= 2—)

Rice (Z#R) 50

Japanese Steamed Rice

Miso Soup (BERMETT) ew awe 40

Traditional Japanese Soup of Miso Paste, Dashi
Seaweed and Tofu

DESSERT (7 —H)
Imo Kintsuba (FFZA2IX) ¢ 140

Sweet Potato Wrapped with Wheat-Four Dough
Yuzu Sorbet (@3 v —Xvh) 110

Japanese Yuzu Sorbet

Matcha Cream Cake (K752 —27 —) iBe 100

Japanese Green Tea Cream Cake

Mochi Isobeyaki (B0 EEX) oo 80

Grilled Mochi Covered in Soy Sauce and Wrapped in Seaweed
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LUNCH MENU

MAIN COURSE A at THB 490++
Yakizakana (BEXF) e

Grilled Salmon or Mackerel Fish Fillet with Natural Salt

Tonkatsu (EADD) & @

Deep Fried Breaded Pork Cutlet Served with Cabbage and Tonkatsu Sauce

Tempura Udon (RIFFEIEA) a @ §

Hot Udon Noodlles with Shrimp and Vegetables Tempura

Curry Udon (HL—o&A) &

Hot Udon Noodles with Japanese Curry Sauce

MAIN COURSE B at THB 690++
Osashimi (B4l &) @@ v

Assorted 3 Different Kinds of Sashimi Served with Japanese Soya Sauce

Tempura (KIFHE) o @ §

Assorted Deep Fried Seafood and Vegetables in Tempura Style

Kaisen Jyu (MEffE) ad

Fresh Sliced Seafood Sashimi Served on Sushi Rice

MAIN COURSE C at THB 890++

Steak (AT —%) %
Grilled Sliced of Australian Beef Set

Unagi Jyu O%E) e v
Grilled Eel on Rice

Additional Unlimited side dishes from Obanzai Buffet counter
and Coffee or Tea at THB 100++ per person
EMOBRALSNT 297 o, - —F/234L 5%
BIABETHB100++
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