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Kitaohji History

For these 90 years since our foundation, we, Kitaohji, have been providing top-quality Japanese crusine

which not only inherits Japanese traditional but also assimilates the changing current of the food culrure.

The most important thing is our hospitality.

During the tour seasons: Spring, Summer, Autumn, and Winter, Kitachiji carefully selects seasonal ingredients from all
over Japan for "Seasonal Japanese cuisine”

with the traditional techniques and spirit of our skilled chefs, each plate reflects Japanese seasons.

Away from everyday life, please enjoy the changing of the seasons with your eyes while eating with the bliss in your

mouth.
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Seasonal appetizers — #soi% 800 1118

A Box full of ingredients from the Japanese four seasons. The dish that makes you feel the presence of
Japan every timr you open the lid. Please ask the staff for more information
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Edamame ix:9 300 ue

Stingray fin 2. 400 1us

: . It is commonly caten with beer,
Itis a dried fish that is widely known for eating alongside Japancse ‘ .

sake. Washed by sake and charcoal grilled. Please enjoy with E—i{z ke 8k 7R 7—F4—8T+,

mayonnaise and shichimi (Japanese seven spices).
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Unagi-makitamago

HEIRT

750 ths

Broiled eel wrapped with Japanese dashi-makitamago.

It is rwice as delicious omelet in a bite,
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Steamed egg custard EadL 350 e
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Dashi-makitamago ~ #if #3585 300 1B

A warm and soft omeler made from
Japanese egg and bonito broth, : v

It is a dish that full with bonito broth flavor,
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Snow crab caesar salad

i

ot 77 800 THB

Cheese-flavored salad topped with snow crab meat. Please enjoy with caesar dressing.
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Deep fried tofu salad #wass=s 60018

Japanese salad wopped with deep fried zaru tofu. Please enjoy with sesame

dressing. You can choose between fricd rofie and raw tofu, Please tell the
staff.
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Salmon salad - +—=:45+  800rnB _

Caolorful salad with fresh salmon topped with salmon roe,

Please enjoy with sesame sov sauce dressing,
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Simmered abalone with umami sauce

Deep fried abalone wsexse 1,200 18 R 1,200 718

Abalone coated with |apanese rice eracker, suitable for cating with A well-prepated soft and juicy abalone topped with bonito flake and
Japanese sake. Please enjoy with algae sale. soup stock.
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Vinegared abalone L L 1,200 r18

-
A softly prepared abalone with miso vinegar. Blease feel the unique texture and flavor af abalone.
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Steamed hokkaido hair crab
EBELMEFH 3,000 1B

It is a kitaohji famous dish since opening, hair crab
that can be eaten by chopstick.

The treasure box that reminds us of the legend of
Urashima Taro. ; |
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Hokkaido hair crab with bonito vinegared jelly
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It is a dish that you can enjoy freshness of hokkaido

hair crab with bonito vinegared jelly.
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Sushi Nigiri 10 Pieces #2510 3,200 118

We serve fresh fish with our expert chef's authentic nigiri sushi. You can choose from 10 pieces and 7

pieces.
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Sushi Nigiri 7 Pieces
314N 74 2,500 tHB




Seasonal Sashimi

Rl habd

7 kind of fish

] 485 5,500 THB




We mainly prepare 5 and 7 kind of seasonal fish. MOFIEEIZTHERY kS’H_‘.‘ﬁ"] 2CRAECELET,
Please order according to the number of people. AHlzSbdTURLI{(ESID,
There are 3 serves of each type. — ISl ohTv i,

5 kind of fish

5 #E5%0 3,500 118
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 Hon Maguro Otoro Sashimi
3,000 tus

The carefully selected bluefin tuna "Yoshiromi" transpdrred
by an airplane directly from Toyosu fish marker.
Bluefin tuna from "Yoshitomi® only available at Kitaghii

Bangkok. {Exclusively sale)
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Akami Sashimi 1,500 T8
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Madai Sashimi 1,000 18
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Salmon Sashimi 800ruB
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Taraba King crab tempura
2,200 s

Taraba king crab leg deep fried tempura.

Please enjoy with tentsuyu and salt.
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Taraba King crab

on ceramic plate

2,200 THr




Kitaohji selects extra-large size Taraba king crab.
Taraba King crab grilled with its original sea salt.
Please enjoy the juigy Taraba king crab in your

mouth.

Steamed Hakkaido Taraba King crab

5,000 s

-]
The extra-large size of steamed Taraba King crab
served with 2 type of sauces, wasabi sauce and

\
SCSAMC Sauce,
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A4 Black wagyu sirloin steak

A4 E4Auh—0F ¥ AF—F “100g 2,000 tHB 200¢ 3,800 THB

The fat of Kuroge Wagyu has a lower melting point than other crossbred beef and beef from other

countries, so the fat melts more easily in the mouth.

The secret of the softness of Kuroge Wagyu is its fat.

Pt omitoihdtaiatosh bt iBAS B R voPEREET ST OTT,
RimdnEZoh 30 FEAEKIzENY 4.

Black wagyu grilled |
with miso on magnolia leaves
L ERILTE PLER S I

100g 2,400 THB 200¢ 4,500 THB

Enjoy the secent of charcoal grilled with Kitaohji's

special miso on magnolia leaves.
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Black wagyu shabu shabu

ZLFhL oSl el

200g 3,500 THB

Kitaohji's special selected black wagyu is sliced to a thickness of 1.5 mm.
Please enjoy the taste of meat in your mouth.

Ponzu soy sauce and sesame sauce will be served.
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Black wagyu suki}raki ELfodbT AL %45 200¢ 3,500 THB

Kitaohiji's sukiyaki use A4 black wagyu slices, so the taste of wagyu fat dissolve and mix with seasoning.
The raw egg originally from Japan is safe for consuming,

Please experience Japanese sukiyaki.
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Black wagyu sukiyaki on ceramic plate

pET T SR

s0g 850 THB 100g 1,600 THB

This is a small individual sukivaki pot. It is recommended for
those who want to slowly enjov wagyu beef and still have room

for other dishes.
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5,500 1

N
N C I]hﬁq]ucr big-legoed snow crabs from Hokkaido
and do not use small legs called "little finger".

That's because Kitaohji wants customers to eat only good
parts. The finishing touch of blending bonito broth and
snow crab brings umami flavor, .
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Hokkaido snow crab tempura
FhuR R 2,400 15

The thick snow crab leg were selected.
You will surely smile when eating,
Please enjoy with tentsuyu and salt.
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Kagoshima

KURO BUTA shabu
2,600 g

Kitaoji has a contract with a Kagoshima KURO
BUTA dealer and buys KURO BUTA shoulder roast
and belly. Enjoy the flavor of KURO BUTA's "fat"
which is the most distinctive feature of our shop's
shabu-shabu. The KURO Bl
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Grilled salted nodoguro axcsmns 1,500 Ths

More than 500 grams of fatty nodoguro fish caught in Tsushima Current are grilled over charcoal.

The perfectly grilled nodoguroe is delicious.

The special grilling skill by skillful chef.
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Grilled salted sea bream

A AR X 900 ruB

Ar Kiraohji, the sea bream skin was removed before grilling,
The reason is skin will crispy grilled while the meat is still soft.
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Pine cones grilled amadai

H A A 1 X 1,500 1B

Amadai, a valuable fish, has betn used a8 an item presented to the

; - ; e, 4 : : =)
Emperor of Japan instead of rice sincé ancient times.
Kitaohji selects only lagge amadai, and delivers directly from

Tovosu fish market.
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Grilled salted salmon

F—E VA 800 THB

Grilled salmon teriyaki

H—FyvEhigs 900 tug

Grilled Eel A XA 1,400 tuB * 1/2 800 THB  *

Oversized eel grills with Kitaohji's secret soft and fragrantly.
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RHBAN b 1,200 tus

Shrimp and mixed vegetable tempura

E LB

500118

Shrimp tempura
HEXRGR 1,100 Tis

A large-size black tiger shrimp are:carefully fried
one by one.
Please enjoy the tagte of shrimp when chewing.
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Deep fried tofu with soup stock
#HT L2 300 tus




Sanuki udon (Hot)  #usxx () 350 tip

Special thick udon from Kagawa prefecter that chewy when eating warm.

Please enjoy with soup stock.

#HNEEAnEsTLROESEET T,

ElLoshviEt—7bual s 2@ a7

Inaniwa udon (Cold)

FERED X4 () 350 B

Udon brand from Akita prefecture.
This cold udon is one of the Japanese
famous 3 major udon from the past.
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Japanese rice Za A 100118 Miso soup whofl i 100 t18




Ncoitoro don  hxrs 1,200 118

N

' \
Luxtititus bowl with minched ootoro

!

EomElotast fish market "Yoshitomi',

Bl O5HITOMI | A FonTFA S RAL A

Tuna don 4%

A bowl of vinegared rice topped with slices ARl
blucfin tuna. We use akami of bluefin tuna fromi
Yoshitomi in T 'r.':n‘lg.'nsu.
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Hokkaido

taraba king crab don
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Hokkaido luxurious bowl with taraba king crab legs,

hotate, topped with salmon roc.
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Rice bowl with simmered wagyu beef

Fotk |- R 850 THB

« A bowl of soft Japanese black wagyu that melt in your

mouth. L]
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Unagi don # 900 1118

A bowl full with soft and thick cel.

Please enjoy with japanese pepper.
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. EI - : | Seasonal fruit jelly

Luxurious dessert that made you feel the japanese

900 taB

season through seasonal fruit.
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Aoy 1,200 TH5

Matcha ice-cream parfait

HETA R AT RIAN 600 1B
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Kitaohji anmitsu

Ik 38 B A B 500 tHB

Sherbet (Yuzu/Peach)
Wi, MY +—So b 300 T8
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lapanese Kaiseki cuisine

KITAOH]JI
GINZA



