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Foods that are in season in spring

In Japan, spring is a season full of joy at the birth of life, as plants sprout.
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. The ingredients that are in season are full of life force that has overcome

v

. the cold of winter and sprouted from the earth and sea. They make us feel

: : : - : )
» the arrival of spring through our five senses, with their gorgeous aromas

and beautiful pale colors. : : B ¢ &
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W _ reams, the cherry sea bream caught in spring is a traditional,
high-classifish. thatiadds e6lofto celebratory occasions in Japan. & -
iov the elegant & ¢ W@umami of the beautiful pink fles
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Sakuradai

Sashimi of §akuradai
and bamboo shoots
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The beautiful pink flesh of the cherry sea bream has a special flavor-that can only be enjoyed at this ;S year.
We will serve it sashimi with the fresh and crunchy bamboo shoots. '

Please enjoy the breath of spring with your eyes and taste buds: . 1
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Sakuraaai shabu-shabu
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The cherry sea bream is pnzed for its elegant flavor and melt-in- the mouth texture.
Enjoy it dipped in our special broth together with seasonal vegetables that hetrald the e '
arrival of spring. The dish is full of flavor, bringing out the natural taste of the ingredients.
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Sakuradai clay pot rice
RO LB

4,000 THB
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‘The fluffy rice is exquisitely combined with the flavor of the sea bream and the texture of the bamboo shoots.
The toasted rice, which is unique to earthenware pots, is also an appetizing accent. o
Please enjoy it with the aroma of spring that spreads the moment you open the lid.

(
It is also recommended-as a final dish. \ : |
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Cherry salm‘on‘

The cherry salmon, which heralds the arrival of sprmg, >
is both delicious and culturally significant, with its flesh the cealang
cherry blossoms and its melting fat.

Kitaoji offers traditional cuisine from northern Japan.
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Pressed sushi with
sakura salmon
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The flavor of the cherry. salmon is concentrated. The cherry salmon, which has a delicate fat content,

is carefully made into pressed sushi. The moment you put it in your mouth, the rich aroma of the

cherry salmon and its melt-in-your-mouth texture spread out.:
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This is a masterpiece that you can enjoy the taste of sprmg with your eyes and tongue. ®
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Sakura salmon ruibe
W9 TR AR 3,200 THB

A traditional Hokkaido delicacy that concentrates the flavor of cherry salmon.

“Ruibe” is a traditional Ainu method of cooking in which fresh cherry salmon is frozen and

then sliced thinly. As it melts slowly in your mouth, the delicate sweetness and flavor of the fat spreads.
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. Sashimi of steamed abalone 15 Og 2,200 THB
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A softly prepared abalone with miso Vineéar. Please feel the unique texture and flavor of abalone_.
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- Simmered abalone and crispy rice with a abalone liver sauce -

v 2 BTN OEHE 3
~ v ’ 4
N ~HY—ALE(T~
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This is a luxurious abaléne and scorched rice stew served in a hot stone pot. . 3 i

- .!'
L\e’V]'l.fm/I!E'fé special liver sauce is poured over th%dish in front of the customerythe rich aroma risés and stimulates
7 - - o | ‘ - X - - i - -
the appetite. The umami of the abalone and the richness of the liver sauce seep into the scorched rice, creating a

blissful harmony.
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temit a bluish-white light.
: are a seasonal delicacy.
in spring.
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Sashimi of firefly squid
- RINASDBR S 2,000 THB

We serve the mysterious sparkling firefly squid
sashimi-style, preserving its freshness. It is chatacterized
by its unique flayor and melt-in-your-mouth texture.
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_— ' Firefly squid clay pot rice

K NAADEBIIZA  3,800THB

The flavor of firefly squid and rape blossoms
permeate each graifi of rice cooked in an

. earthenware pot, filling the mouth with ]

«he aroma of spring. . .
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Bamboo shoots grow quii.kly, and the s&
&J@s a precious, high-quality ] dlCl’lt that -
for a short period in Marc \ \ D
vor are essential to JapancS8 \ * ’

sonal moso bamboo
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Bamboo shoots and Japanese .

? black grilled with kinome (miso)
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Bamboo shoot
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The delicious flavor of the ]apanese black beef, gn]led to perfection, and the frcsh texture of thc

bamboo shoots combme to create a perfect harmony. The refreshing aroma of the kinome miso

(miso mixed with ]apanese pepper leaves) adds a subtle accent, bringing out the

flavors of each ingredient even more.
Al

&

FIFL IS LI AR DGR E  AFATLHORBI RS LN -T2 £ T2 |
ﬂ@%%%mﬂ@@a%0#77txla\a%n%nm%ﬁwﬁ%#ﬁﬂﬁifit

AEDueETRL 5 Lhi—mTT,

o
.

’-
L 3



11 s
136 T8=T8066

8y

{Jﬁfmé’ﬁﬂﬁi&%%@ FHE S LOGE B:‘%@G)Aﬂtiﬂfi%ﬁ*lo MEEH] . %@ﬁ:f%%‘&;&,ﬁéjﬁ
WEDFETH THEY—T7 | /AT ENT
P Y —J 3 EanE80IETY,

"Tajima beef", the quality has been improved for generations, has excellent marbled meat quality.
Only high quality beef among them can be called "Kobe Beef™.
"Kobe beef" is proof of the highest quality.
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Kobe Beef
i e —7

8,000 THB

.“‘;‘\ ': (1=-T&l)
We use on‘ the

Each bite melts in you .
! indulgent experience. ~n-\ — =
Enjoy this special dish that e'mbocm:\eéﬁgg{lhee‘ggd pride of Japanese culinary culture.
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mouth, releasing a delicate sweetness and rich umami, providing a truly
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@ Beef Seared Sushi
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1 Piece /1,000 THB
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Strawberry
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We have Japanese strawberries in season now. 3

_ .
Enjoy the rich aroma and melt-in-the-mouth sweetness that spreads in your mouth the moment
you put them in. The elegant acidity will leave you with, a clean, refreshing aftertaste.
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Strawberry Parfait (Amaou)
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Parfait” is a representative of Japanese sweetsiculture. In a glass, a lavish layer of seasonal strawberries,
Hokkaido vanilla soft serve ice cream, homemade custard cream, green tea gateau chocolate and cream

cheese, etc. are piled on top of each other. A gorgeous looking and tasting gem, this is a dessert that can
be enjoyed from beginning to end.
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— Kaiseki

KITAOH]JI

Ginza « Thailand



