ExlFod sBIEARIAE 2.500 THB
A4 BLACK WAGYU SUKIYAKI KAISEKI REGULAR

. Seasonal Amuse

Sashimi 3 Kinds

. A4 Black Wagyu Sukiyaki Toban
Seasonal Pot Dish

Seasonal Fried Dish

Meal

Ice Cream
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Expect Main Dish, All Course is Chef’s Omakase. We change menu every 1~1.5 months according to season.
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30 Years Experienced Beef Selector carefully selects The Best Wagyu Beef and
P exports A4 Strip Lon to Thailand. Sukiyaki Soup is blended by KITAOH]JI
traditional method which can enhance Wagyu’s Umami taste. Please try it.

$%¢Photo is for illustrative purpose only.

$%Price is not included tax and service charge.



ExlFo0 T EBREEARER 3.000 THB
A4 BLACK WAGYU SUKIYAKI KAISEKI SPECIAL

1. ZHoR £ M 1. Seasonal Appetizer Box

2. 8B Db&EH)3IBEBED 2. Sashimi 3 Kinds

3. ZFENF T XBEXHEK 3. A4 Black Wagyu Sukiyaki Toban
4. ZHoEW 4. Seasonal Pot Dish

5. ZHomItH 5. Seasonal Fried Dish

6. bRAF 6. Meal

7. K¥EF 7. Dessert

AFBI—RAI 2 7DBEN ML >TB)IET 1~15- BIIX TEHIELETNELZEREWAELET,

Expect Main Dish, All Course is Chef’s Omakase. We change menu every 1~1.5 months according to season.
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30 Years Experienced Beef Selector carefully selects The Best Wagyu Beef and
B exports A4 Strip Lon to Thailand. Sukiyaki Soup is blended by KITAOH]I

traditional method which can enhance Wagyu’s Umami taste. Please try it.

$%¢Photo is for illustrative purpose only.

$%Price is not included tax and service charge.



ER - 3,800 THB
HAIR CRAB KAISEKI

1. ZH ORI R4 1. Seasonal Appetizer Box

2. Qg0 BEHNARKD 2. Sashimi 4 Kinds

3. A2 B0 EF R 3. Steamed Hair Crab in Casket
4. ZHoEW 4. Seasonal Pot Dish

5. ZHomItH 5. Seasonal Fried Dish

6. bRAF 6. Meal

7. K¥EF 7. Dessert
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Expect Main Dish, All Course is Chef’s Omakase. We change menu every 1~1.5 months according to season.
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You can eat the Hair Crab easily by chop sticks. When you open the casket,
hairy crabs appear with a fantastic performance.

$%¢Photo is for illustrative purpose only.

$%Price is not included tax and service charge.



ExferoftEREILA 4,300 THB
A4 BLACK WAGYU HOBA GRILL KAISEKI

1. ZH ORI R4 1. Seasonal Appetizer Box

2. Q@0 bEYNARKY 2. Sashimi 4 Kinds

3. 2 F oA EB X (80g) 3. A4 Black Wagyu Hoba Grill
4. ZHoEW 4. Seasonal Pot Dish

5. ZHomItH 5. Seasonal Fried Dish

6. bRAF 6. Meal

7. K¥EF 7. Dessert
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Expect Main Dish, All Course is Chef’s Omakase. We change menu every 1~1.5 months according to season.
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We use only the center part of selected Strip Loin, and Chef charcoal-grills it

i carefully to be juicy and tasty. Hoba leaf imported from Japan gives a fragrant
% flavor to Beef. Kitaohji’s Original Miso sauce goes well with Grilled Beef.

$%¢Photo is for illustrative purpose only.

$%Price is not included tax and service charge.
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TARABA KING CRAB KAISEKI

1. FH OE R 1. Special Seasonal Appetizer

2. QB DBEENERED 2. Sashimi 5 Kinds

3. % N8B K X 3. Charcoal Grilled Taraba King Crab
4. E 8 ok 4. Seasonal Pot Dish

5. B F 5. Meal

6. K¥EF 6. Dessert
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Expect Main Dish, All Course is Chef’s Omakase. We change menu every 1~1.5 months according to season.
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The very rare big size Taraba King Crab is slowly grilled by charcoal.

Chef blended soy source especially for Taraba King Crab. This is the flagship

dish of Kitaohj, so you can never eat as juicy as this crab in other restaurant.

$%¢Photo is for illustrative purpose only.

$%Price is not included tax and service charge.



L KB &FI 2R 6,500 THB
KITAOHJI SUSHI KAISEKI
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. Seasonal Appetizer

Sashimi 4 Kinds

Small meal

Snow Crab Shabu Shabu

Chef’s Recommendation dish
Maguro Sushi, Otoro and Akami
Grilled Nodoguro fish

Sushi Omakase 3 kinds

Dessert
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All Course is Chef’s Omakase. We change menu every 1~1.5 months according to season.
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This course is a Japanese-style entertainment enjoyed both traditional Kaiseki

cuisine and sushi, which has been inherited in the history of Kitaohji for 90

years or more. Please enjoy comfortable time with our authentic Japanese
cuisine.

$%¢Photo is for illustrative purpose only.

$%Price is not included tax and service charge.
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KITAOH]JI OMAKASE KAISEKI

7,500 THB
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Seasonal Appetizer

Sashimi 4 Kinds

Small meal

Snow Crab Shabu Shabu

Seasonal Dish

Grilled Taraba King Crab and Nodoguro
Roasted Dish

Chef’s Recommendation Dish

. Cold Inaniwa Udon

0. Dessert
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All Course is Chef’s Omakase. We change menu every 1~1.5 months according to season.
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This Kaiseki course is filled with Kitaohji’s flagship menu and seasonal Kaiseki
cuisine. Please enjoy the luxury course in your special or celebrative dinner. It
would be memorable time for you.

$%¢Photo is for illustrative purpose only.

$%Price is not included tax and service charge.



