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SEASONAL DINNER COURSE 7700
OVFI—FVTS5— HEEE d-Vv
Kung chae nampla, raw shrimp and bitter melon

HA = FARTSA RFFV
Gai tod, thai fried chicken

EVYUhAL RVARFU. PIAHR
Miang kham, mangosteen, avocado

(T

ALCOHOL PAIRING +4620

0—-J7—- -kl ARV -Fa19zx
FT—AKSU7

NV Clover Hill Tasmanian Cuvée
Tasmania, Australia

ESYUOIYUR NNA4FwTIb. BT RD
Hiramasa carpaccio, pineapple, sea grapes

EF/EEE Y—FEV. ZavH. TR
Summer rolls, salmon, myoga, fennel

+ @

dSV - I\qY - JA4FU— VILTYV
TI9IIVY RSEZR=IL 4 RXFI)

2022 Golan Heights Winery, Yarden
Gewurztraminer, Israel

FAREYDEGRFREE V—AXVARFv. VEVITR
Thai stewed offal, japanese pumpkin, lemongrass

IO -T7Y XY

Jo0—JY, TaZA)—ya 09— TSVR
2022 Sonshine Vins, Petal

Grolleau Gris, Muscat Rouges

Loire, France

BRT7«LUZAT—F (BA) N\vryarvI)b—Y. ¥R
Grilled horse fillet, passion fruit sauce, eggplant

OR

DSAVTIAH=" FIN\NSZRT—F Ky h&YT—Y—X +1320
Char grilled beef flank, crying tiger

OR

DSAVTIAMH-" REFREEAT—F Ky f&YT—Y—X +2200
Char grilled “hida wagyu beef” crying tiger

P

Nv&d4 FUBE. BEIF. VY (I5vo54H—ENM +440)

Pad thai with shrimps, rice noodles, bean sprout (add prawns +440)

OR

HAYL BOWIVRAZUSARA +550
Khao yum, thai rainbow rice salad

OR
BED "OVIULAY" JU—2rhL— +880
Green curry prawn, eggplant and baby corn

OR

FAVLIV+S5A4AX— RV +880
Tom yum goong noodle

FOAETV I EIAT4—L—ADT YUzl INZSFPAR
Taro pudding with thai tea custard, vanilla ice cream

14T 44—/ I—k—
Thai tea / Coffee

X Z 1 —DffA&IFFHARRTY / PUILF—CEHULTERY v IETBELAabELZEL
Longrain DHXKEFLTHYAEDBREFERLTVET / BlET—E K 10% BERHULET

Please inform the staff if you have any allergies and / or dietary restrictions.
All prices are tax included / 10% service charge will be added from 17:30

INMAfEDAFU— YH - R=)b-IT-TaR
S5e 874 X)bO— 1B

2022 Obuse Winery, Sogga P et F
Chabudai Wine Merlot Nagano, Japan

TOKYO
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LA CARTE

DISHES ARE
DESIGNED TO
BE SHARED

PLEASE BE
AWARE THAT

WE ARE UNABLE
TO GUARANTEE
ANY DISH IS
COMPLETELY FREE
OF RESIDUAL

NUT OILS OR
TRACES OF
SHELLFISH

APPETIZER

BER—Z b
Shrimp toast

JURE=TZ9V
Crispy prawns

A=K FA4RTSA4 RFFV
Gai tod, thai fried chicken

ESIHOIUR NKA4FvTIb. BIRD
Hiramasa carpaccio, pineapple, sea grapes

EB/EE Y—FV. ZavH. JzuxI
Summer rolls, salmon, myoga, fennel

YVLIL RINAY—=TV)—=)\\A VTS5
Green papaya salad, dried shrimp, peanut (ve)

VIVFVER FUIFIVRINA ZBITF
Salt and pepper silken tofu, sweety soy, lime (ve)

PITPIIT)—VEFRDFA AT —V—RH
Stir fried asian greens, garlic, oyster sauce (ve)

FAREYVDERTFEE V—XVARFv. VEVISR
Thai stewed offal, japanese pumpkin, lemongrass
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MEAT

MR« LUZAT—F (BA) N\vryarvI)b—Y., ¥R
Grilled horse fillet, passion fruit sauce, eggplant

=Ry T RANAY—FvSAUE, FUTsRH—
Caramelised pork hock, five spice, chilli vinegar

DSAVTIAMH—" FINSZAT—F Ky F&TD—V—X
Char grilled beef flank, crying tiger

OISAVITIAH-" REFREERT—F Ky h&YT—VY—X

Char grilled “hida wagyu beef” crying tiger

CURRY/NOODLE/RICE

BEO ‘OVILAY" JU—2hb—
Green curry prawn, eggplant and baby corn

RY&J) 7ORTa4vI 4 TO—HL—
Aromatic spiced yellow curry, vegetables (ve)

Ny&4 TIvo54H—. FUBE. BElIF. EVY
Pad thai with prawns, rice noodles, bean sprout

hAvL BOWIVvAZVUIARA
Khao yum, thai rainbow rice salad

AR=ILBEDNLVYLI Y
Lobster tom yum goong

SAXAX—RILEM

add rice noodles

DESSERT

YOAMETIY NZST7AA. FvISIAILY—R
Taro pudding, vanilla ice cream, caramel sauce

FOAETVVEIA T4 —L—ADTYalb NZSF7A4R

Taro pudding with thai tea custard, vanilla ice cream

KHOD7ZA AT U—LA
Today's ice cream

AZ 2 —Dffi&EFAKRLTY / PUILF—ICEULTERY v IETBELAabELZEN
Longrain DBKELTHYAEDERZERLTVET / Bl —EXR 10% ERHULET

Please inform the staff if you have any allergies and / or dietary restrictions.
All prices are tax included / 10% service charge will be added from 17:30
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