Maguro Snow Roll
Tuna, Avocado, Snow Egg o

‘
Aburi Salmon
Spicy Cheese Roll

Tamago, Kani, Kyuri,
Salmon, Cheese

Unagi Roll

Tamago, Kyuri, Unagi

Kushiyaki Set
(5 Skewer)

Negima, Tebasaki,
Sasami, Buta Roba,
Beefu Hachi

Hotate Sashimi

Salmon Sashimi

Tuna Sashimi

Tako Sashimi

Kani Sashimi

(3 pieces each)

Veggie Roll (V)

Salmon Ponzu
Raw Salmon Sliced, Strawberry,
Ikura, Spring Onion, Seaweed, Yuzu Ponzu

Avocado, Takuan, Shitake, Kampyo, Japanese Cucumber

Wagyu Roll

Kani, Avocado, Kyuri, A4 Wagyu
Striploin Beef, Ikura, Crispy
Japanese Spring

5
California Roll

Tamago, Kani, Kyuri,
Avocado, Tobiko

Veggie Hand Roll (V)

Avocado, Takuan, Shitake, Kampyo, Japanese Cucumber

Gyu-Tan (Beef Tongue)
Sliced & Pan Seared with Butter, Shoyu, Sake (Lime)

Unagi Kabayaki
Grilled Marinated Unagi with Kabayaki Sauce

Salmon
Grilled Salmon with Spicy Mentaiko & Tare

Squid
Grilled Squid (Served with Spicy Seafood)

Beefu-Hachi
Beef Angus Striploin with Negi & Chipotle Sauce

Yakitori Trio Set

(3 Skewer)

Negima, Tebasaki, Sasami
(Three Parts of Chicken

in One Dish)

Black Tiger Prawn
Grilled Black Tiger Prawn (Served with Spicy Seafood)

Buta Roba

Pork Belly Skewer Poured with Negi-Miso Sauce

Wagyu Hand Roll

A4 Wagyu Striploin Beef, Crispy Japanese Spring Onion, Ikura

Aburi Hotate lkura Hand Roll

Aburi Hotate, Ikura, Kisumi Wasabi

Unagi Kyuri Hand Roll

Unagi, Japanese Cucumber, Unagi Tare Sauce, Sansho Pepper

California Hand Roll

Crab Stick, Tamago yaki, Japanese Cucumber,
Avocado, Tobiko, Mayonnaise

Wagyu Don
Japanese Rice, A4 Wag“g?gﬁploin Beef,
Truffle Sauce, Crispy Japanese

Spring Onion, lkura, Kisumi Wasabi

(Served with Miso Soup and Pickle)

Kaizen Salad

Green Salad, Salmon, Tuna, Tako,
Tomato Cherry, Japanese Cucumber,
Kaiso Salad, Sesame Soy Dressing

Sasami
Chicken Tender (Served with Lime)

Negima
Chicken Thigh & Japanese Spring Onion

Tebasaki
Chicken Wings

Charcoal Grilled Corn

Grilled Corn Seasoning with Mexican Spice,
Feta Cheese, Togarashi, Cilantro

Asparagus
Tender Green Jumbo Asparagus Served with
Yuzu Ponzu Sauce and a Touch of Bonito Flakes

Zucchini
Slightly Charred Zucchini Served with Togarashi

Shitake

Umami Shiitake Seasoned with Soy Sauce

King Oyster Mushroom

King Oyster Mushroom Seasoned with Soy Sauce

Kaizen Crudo
Salmon Tuna & Tako, Avocado,
Strawberry, Orange Mandarin,
Seaweed, Yuzu Ponzu

Tsuke Maguro Okura
Tuna Marinated Soy Sauce Topped
with Chopped Wasabi Okura and

a Touch of Bonito Flake

Sunomono

Japanese Cucumber, Wakame,
Kaiso Seaweed, Tako,
Sunomono Sauce

Tuna Ponzu

Raw Tuna Sliced, Mandarin
Orange, Caviar, Spring Onion,
Seaweed, Yuzu Ponzu

Chuka Wakame (V)

Wakame Seaweed in a Dressing

Unagi Don
Japanese Rice, Unagi,
Teriyaki, Sansho Pepper

Aburi Salmon Don
Japanese Rice, Salmon,
Kisumi Wasabi

Aburi Hotate Don

Japanese Rice, Aburi Hotate,
Kisumi Wasabi

Japanese Seaweed Salad (V)
Green Salad, Tomato Cherry, Japanese
Cucumber, Kaiso Seaweed, Chuka Wakame,
Tobiko, Sesame Dressing

Shirauo Salad

Green Salad, Shirauo Karaage, Tobiko,
Tomato Cherry, Japanese Cucumber,
Sesame Soy Dressing

Shirauo Karaage
Grilled Soybean Topped with
Garlic Chips and Togarashi

Edamame (V)

Crispy Deep-Fried Ice Fish,
enhanced with the flavors of
Cajun and Served with Lime

*ALLERGENIC PRODUCTS:
INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN.

*ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%).



Fritas De Pollo

Chicken wings cloth with Mexican Flavor
Ranch Dressing and Cucumber Stick

Chilli Con Carne

AUS Brisket Beef in chili sauce,
Black Bean, Cheese serve with
Crispy Corn chips and Sour cream

Mexican Burger

Beef patties, Caramelized jalapefios,
Chipotle Mayo, Creamy Guacamole
and Crispy Corn chips

Jalapenos Spring Roll
Crispy Cheesy jalapefos in Rice
paper Dip with Ranch Dressing

Crispy Jalapenos
Poppers

Jalapefios Poppers are
stuffed full of Mixed Cheese
and Spicy jalapefios

Yellow Corn Chips,
Guacamole (V)

Yellow Corn Chips, Guacamole and Pico De Gallo

Chipotle Pulled Pork Burrito

; - Quesadilla De Pollo
Mexican Rice, Pulled Pork, Refried Beans, -CHegse,'

i Flour Tortilla Filled with

Green Salad, Chipotle Mayo and jalap‘eﬁo"_s-- ‘ vy T g T ® Melted Cheese, Pulled Chicken
g R Harvest Harmony
Treats (V)
Mixed Fruit, Yuzu &
Original Cheese Quesadilla Venice Beach Veggie Burrito (V) e AL At Peach Jelly
Flour Tortilla Filled with Melted Cheese Mexican Rice, Soya Chicken, Refried Beans, Cheese,

Crispy Churro, Ice Cream

I hipotle M jalapefi
Green Salad, Chipotle Mayo and jalapenos e e

Quesadilla Al Pastor

Flour Tortilla Filled with Melted Cheese, Pulled Pork Barbacoa Pulled Beef Burrito

Mexican Rice, Pulled Beef, Refried Beans, Cheese, Green Salad,
Chipotle Mayo and jalapefios

> Ochiruko (V)
- Red Bean Soup,
Grilled Rice Cakes

T : Pescado Con Patatas Fritas
'ﬂﬂm"”““ (Fish&Chips) Crispy Baja Fish Beer battered side
I

with chips and Mexican Dip

w,‘jl}lﬂ"

: Tacos De Camaron Tacos De Pollo Carne Asada
- A it 8 dal Grilled Shrimp, Cabbage Slaw, Pulled Chicken, Green Salad, Angus Beef Tacos, Green Salad,
Mexi Pollo I Py ) Mango Habanero Salsa, Pico De Gallo, Chipotle Mayo, Pico De Gallo, Chipotle Mayo,
Caesar Salad Chipotle Mayo Cilantro, (Served with Pink Sauce)  Cheese, Cilantro
Romaine lettuce, Mexican Cajun
7/ Chicken, Parmesan cheese, Crispy Al Pastor . .
4 corn chips and Cherry Tomato Pulled Pork Cheese Tacos, : :
] (Bowl or Wrap) Green Salad, Pico De Gallo, : : Barbacoa Pulled

Chipotle Mayo, Cilantro Beef Tacos

\ @ | Pulled Beef Mozzarella Cheese
\ ' o ‘ Tacos, Green Salad, Pico De Gallo,
\\ﬁ‘\‘p\mﬁ...‘/_" Mexi Cobb Salad E Chipotle Mayo, Cilantro
h > {' Green salad, tomato, bacon, | 77
B! chicken breast, Boiled egg
and avocado (Bowl or Wrap) :
L Venice Beach
m 1
NaTevL v . e~ Veggie Tacos (V)
Baja Fried Fish Mixed Bean Tacos (V) Roasted Mixed Vegetable,
Mexican Street Fried Fish, Cabbage Slaw, Refried Bean, Black Bean, Green Salad, Soya Chicken, Pico De Gallo,
Pico De Gallo, Guacamole, Sour Cream, Pico De Gallo, Cilantro and Lime Sour Cream and Cilantro
Corn (V)

b Chipotle Mayo, Cilantro, Lime
Grilled Corn, Cherry Tomato,

Shallot, Cilantro, Feta Cheese

*ALLERGENIC PRODUCTS:
INFORMATION AVAILABLE UPON REQUEST / V - VEGETARIAN.

*ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%).



SIGNATORE COCKTAUS

RONIN

Sake, Sakura Liqueur, Yogurt Liqueur,

Gin, Peach Schnaps 320 THB++
MATCHA SOUR MINUS ONE

Gin, Matcha Powder,

Lime Juice, Mint Extract 320 THB++

GOJIRA
Sake, Yuzu Sake, Cinzano Bianco, Gin,
Elder Flower, Watermelon, Lime Juice, Soda 320 THB++

SIDEKICK
Sparkling Wine, Homemade

Lemonade Liqueur, Elderflower, Soda 350 THB++

CHIMINO

Mezcal Joven, Tequila, Dark Rum,
Lime Juice, Almond

DEL TORO
Mezcal Joven, Aperol, Vermouth Bianco,
Lime Juice, Bitter

PACHANGA
Mezcal Joven, Tequila, Passion Fruit,
Mango, Tabasco, Mint

370 THB++

370 THB++

350 THB++

SIENATORE MOCKTAUS

MADAME BUTTERFLY
Passion Fruit Puree and Juice, Pineapple Juice,
Lemon Juice, Caramel and Vanilla

ANGEL AND ANGELA
Lychee Juice, Lime Juice, Rose Water,
Watermelon, Elderflower, Orange Zest 200 THB++

ANNIE HALL
Orange Juice, Passion Fruit Juice,
Lime Juice, Peach Pure

200 THB++

200 THB++

SPARKLING / ROSE WINE

BOTTLE
Bellini Peach Prosecco 1,800 THB++
Sky Dancer Rose 1,800 THB++
Astoria Yu Sushi Sparkling Brut Cuvee ITA 1,800 THB++
Pierre Chainier Rose D'Anjou FRA 1,800 THB++
Louis Perdrier Brut D'Excellence FRA 1,900 THB++
WHITE WINE
ACATOR AR BOTTLE
Cantina Tollo Gufo Chardonnay 1,700 THB++
Blind Pig Chardonnay 1,800 THB++
Kono Sauvignon Blanc NZ 1,8OO THB++
Kessler-Zink Riesling Trocken Dry GER 1,900 THB++

Domaine Tinel Blondelet Pouilly Fume Genetin FRA 2,400 THB++

1 el T Vilar
2 wWin

RED WINE

BOTTLE
Buronga Hill Estate Cabernet Sauvignon AUS 1,7OO THB++
Blind Pig Merlot 1,800 THB++
Volcanes De Chile Reserva Carmenere CHILE 1,800 THB++
Monte Tessa Primitivo Puglia ITA 1,900 THB++
Ironstone Vineyards Lodi Zinfandel USA 1900 THB++

Patriarche Endless Summer Pays D'oc Pinot Noir FRA 2,000 THB++
Bodegas Del Medievo Crianza Rioja Doc SPAIN 2,200 THB++
Cnarly Head Lodi California Petite Syrah USA 2300 THB++

Chateau Divine Betise Montagne Saint Emilion FRA 2400 THB++

MEZCAL

BOTTLE
6,500 THB++

6,700 THB++
7,500 THB++

BOTTLE
3,500 THB++

6,700 THB++
8,900 THB++

BOTTLE

890 THB++
990 THB++
2590 THB++
2,890 THB++

BOTTLE
2,390 THB++
2,790 THB++
2,790 THB++

GLASS
400 Conejos 450 THB++
Creyente 470 THB++
Los Siete Misterios 550 THB++
e 2 GLASS
Olmeca Gold 300 THB++
Patron Silver 470 THB++
Don Julio Reposado 650 THB++
aﬁi‘E CARAFE
e (240ML)
Shichiken Furinbizan 3OOml)
Born Junsui 3GOOmI)
Muzibasho (720ml) 890 THB++
Born Gold (720ml) 990 THB++
S GLASS
Hanafuda Umeshu 190 THB++
Torotoro Umeshu Nigori 210 THB++
Arogashi Cool 210 THB++

Singha

San Miguel Light
Asahi

Corona

Chalawan Pale Ale
Bussaba Weizen
Say Play Cold IPA

BOTTLE

130 THB++
150 THB++
150 THB++
200 THB++
250 THB++
250 THB++
250 THB++

NON ALCONOL DRINKS

Perrier

GLASS
Mulled Wine 240 THB++
Jim Beam Vanilla Ice Cream 200 THB++
Jim Beam Chocolate Ice Cream 200 THB++

*ALL PRICES ARE SUBJECT TO TAX (7%) AND SERVICE CHARGE (10%) / ALLERGENIC PRODUCTS: INFORMATION AVAILABLE UPON REQUEST.

San Vittoria Mineral Water

Fruit Juice (Apple / Orange / Pineapple)
Sprite / Coke / Coke Zero

Crystal Water

170 THB++
170 THB++
8O THB++
8O THB++
40 THB++



