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CONTEMPORARY JAPANESE CUISINE



FRINI/RA—A 11—

SUSHI COUNTER OMAKASE MENU
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Seasonal Japanese Appetizer

s
KHOHBR=1E

Today's Sashimi Selection, 3 items
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Hamaguri and Narutowakame Clear Soup
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Tuna Tataki with Sweet Onion Dressing and Egg Yolk
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Fresh Murotsu Oyster with Ponzu Sauce
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Torched A5 Saga Beef Sushi with Yuzu Pepper Spices
Or
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Foie Gras Teriyaki Sushi
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Today's Best Selection of Sushi
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Melon or One Item from the Dessert Menu

All prices are in Thai Baht and subject to 10% service charge and applicable government tax
If you are concerned about food allergies, please alert us prior to ordering
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KAISEKI OMAKASE MENU
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Homemade White Sesame Tofu, Bonito Soy Sauce, Fresh Wasabi
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Today’'s Sashimi Selection 3 items
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Hotate Scallop Clear Soup

X
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Grilled Yuan Marinated Skillfish with Fresh Wasabi

RE
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EHFROY SR
ABHEX SRR S
A4 Saga Beef Sirloin 80g with Green Salad
Stone Grilled with Three Kinds of Sauce or Toban Plate Teriyaki Style

Or
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M6 Australian Wagyu Beef Sirloin 180g with Fresh Salad
Stone Grilled with Three kinds of Sauce or Toban Plate Teriyaki Style
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Shrimp and Vegetable Mini Tempura on Rice
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Melon or One Item from the Dessert Menu
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MINI KAISEKI OMAKASE MENU
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Crab Stick and Crispy Shirauo Fish Fresh Salad,
Homemade Sesame Dressing
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Yellowfin Tuna, Salmon, Boiled Octopus and California Roll
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Grilled Australian Angus Tenderloin or Seasonal Grilled Fish
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Shrimp and Vegetable Mini Tempura and Cold Sanuki Udon
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Melon
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SASHIMI AND SUSHI SELECTIONS
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Sake - Salmon

Tamago - Egg Sushi
Hotate - Scallop

Kihada Magro - Tuna

Tako - Boiled Octopus
Hamachi - Yellowtail
Ama-Ebi - Sweet Shrimp
Unagi - Eel Teriyaki

Foie Gras Teriyaki Sushi
Shima Aji - Striped Jack
Tai - Sea Bream

Hirame - Halibut

Maguro - Tuna

Ikura - Hokkaido Salmon Roe
Anago - Boiled Conger Eel
Botan-Ebi - Prime Shrimp
Chutoro - Prime Tuna
Ootoro - Prime Tuna

Uni - Sea Urchin

Murotsu - Fresh Oyster 1 pc

H—ELZEH ) UY Salmon Wasabi Salsa

PRNFFTE

Ponzu Olive QOil

Wagyu charcoal Tataki

FHERHDE1 pc Mirugai - Mill Shellfish

tEEED.SE 1 pc Tsubugai Tsubu - Whelk

Sushi
#75l 2pc

200 B
200 B
220 B
280 B
300 B
320 B
360 B
400 B
400 B
420 B
440 B
440 B
500 B
560 B
560 B
780 B
800 B
1,000 B
1,200 B
250 B

450 B

1,400 B

Sashimi
R 3pc
300 B

240 B
220 B
420 B
450 B
480 B

270 B

630 B
660 B
660 B
750 B

560 B

1,170 B
1,200 B
1,500 B

1,300 B

Market Price

Market Price
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Tako - Boiled Octopus
Hamachi - Yellowtail
Tai - Sea Bream
Kihada Magro - Tuna
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Sake - Salmon
Hotate - Scallop
Hirame - Halibut

Shima Aji - Striped Jack




Maguro - Tuna

REAHE

Ootoro - Prime Tuna

HYeE
Botan-Ebi - Prime Shrimp

Uni - Sea Urchin

hREAER

Chutoro - Prime Tuna

“HBE
Ama-Ebi - Sweet Shrimp

tEELS
Ikura - Hokkaido Salmon Roe

ERETHRE
Tamago - Egg Sushi

SUSHI SELECTIONS
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Anago - Boiled Conger Eel Unagi - Eel Teriyaki

TAT IS
Foie Gras Teriyaki Sushi

SUSHI SELECTIONS



L H—E RS 3pc

Sake - Salmon Sashimi 3 pc

:
1R BRI 3pc

Hotate - Scallop Sashimi 3 pc

B 3pc

Shima Aji - Striped Jack Sashimi 3 pc

FBFIE 3pc

Hirame - Halibut Sashimi 3 pc

RANVBERIS 3pe

Tako - Boiled Octo.pus Sashimi 3 pc

INFRIF 3pc

Hamachi - Yellowtail Sashimi 3 pc

HERIS 3pc

Tai - Sea Bream Sashimi 3 pc

=AEERIS 3pc

Kihada - Magro Tuna Sashimi 3 pc

SASHIMI SELECTIONS




FREAEE 3 pe

Chutoro - Prime Tuna 3 pc

REDHRIZ 3pc

Ootoro - Prime Tuna Sashimi 3 pc

HABERIS 3pc

Botan-Ebi - Prime Shrimp Sashimi 3 pc

EH FHAEFBE 3pc
Uni - Sea Urchin Tamago - Egg Sushi 3 pc

SASHIMI SELECTIONS
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Salmon Wasabi - Salsa Ponzu Olive Oil

R £HYE pc BHEH#5H 1pc
Murotsu - Fresh Oyster 1 pc Mirugai - Mill Shellfish

bBEEDSE 1pc
Tsubugai Tsubu - Whelk

SASHIMI SELECTIONS
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ASSORTED SASHIMI

5 5mE% & 10=8%
Sashimi Selection 5 pc 750 B Sashimi Selection 10 pc 1,500 B

EFERG

B ERIS 12588
ASSORTED SUSHI Deluxe Sashimi Selection 12 pc 2,800 B

BYET 58 ‘ BYEE 108

Sushi Selection 5 pc 850 B Sushi Selection 10 pc 2,300 B
ROEEISCTEELET

Subject to change according to the seasonality of the fish
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Cucumber Roll Avocado Roll
250 B 250 B

Sk 2 REDLE
Tuna Roll Negitoro Roll
520 B 680 B

AL L ariny | i
DT+ IV=T7EE California Roll (6pc) BEXYZFEE Crunchy Roll (6pc)
Avocado, Cucumber, Crab Stick, Tobiko Shrimp Tempura, Cucumber, Shiso Leaf

360 B 680 B
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Deep-fried Soft Shell Crab Roll (6pc) Spicy Tuna or Spicy Salmon Roll (5pc)
Crispy Fried Soft Shell Crab, Cucumber, 420 B
Sesame and Teriyaki Sauce
400 B

BRI REE TSURZOVEE
Unagi Avocado Roll (6pc) TSU Dragon Roll (8pc)
Grilled Eel, Cucumber, Avocado King Tiger Prawn Tempura, Eel, Avocado
500 B 700 B

ASTEBS 74772 2HEE
Wagyu Foie Gras Pepper Roll (6pc)

A5 Saga Beef, Foie Gras, Black Pepper
1,000 B
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HLERE Chawanmushi MFER E=DFE
Grilled Sea Conger Eel Steamed Egg Custard Simmered Eel and
and Deep-fried Tofu 150 B Soy Bean Curd Skin
400 B with Egg, Yuzu Sauce
420 B

TRAREM B AVA)BREYSH AINAY—FF
JV)—Ho4 Krispy Shirauo Fish Green RUBES SR
Avocado and Tomato Fresh Salad with Teriyaki Spicy Chicken Breast
Green Japanese Salad Mayo Sauce Coriander Salad with Chill
380 B 380 B Pons Vinegar Sauce

380 B
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Seaweed and Asari Clam Clear Soup, Hotate Scallop Clear Soup
Beancurd Miso Soup Mitsuba Leaves 380 B
130 B 380 B

Ha IR M) MELHRZL
Japanese Hamaguri Clam Matsutake Mushroom
and Narutowakame Tea Pot Clear Soup
Clear Soup 620 B

460 B
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Maiitake Mushroom Tempura 5 Kinds of Vegetable Tiger Prawn Tempura (4 pc)
260 B Tempura 350 B
250 B

REBBREE HIBANIEEE LHIESEERERT

Tiger Prawn, Sea Conger Deep-fried Oyster in Houba Deep-fried Spicy Herb
Eel, Seafood and Leaf with Miso Paste Chicken Thigh
Vegetable Tempura 500 B 320 B
440 B

EREAREADD
Deep-fried Mature
Kurobuta Pork Cutlet
380 B
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Stone Grilled Steak
with Three Kinds of Sauce
(1809)

gERE
Sukiyaki Mini Pot

AR (R 15 Fatk D )

Matsusaka Beef Striploin (2009) 5,400 B
AABIBFS—0O1

A4 Miyazaki Beef Sirloin (1809) 2,800 B
A4 Miyazaki Beef Sirloin (100g) 1,800 B

M6A—A~Z U774
M6 Australian Wagyu Beef Striploin (1809g)
M6 Australian Wagyu Beef Striploin (100g)
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OYSTER AND SCALLOP,

CUTTLEFISH, VEGETABLES
IN HATCHO MISO HOT POT

FEARER Y 5t E
Toban Plate Style Steak
with Teriyaki Sauce
(1809)

LeARLp
Shabu Shabu Mini Pot

1,600 B
1,000 B

B HF YK

HOKKAIDO TARABA CRAB
AND SEVEN KINDS OF
SEAFOOD HOT POT
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GRILLED

MFHREfEkRMERE IEEBEHFIERE AFREAMEEFRMEIEE80g
Grilled Eggplant, Grilled Hamachi Kama Stone Grilled A4 Saga Rib
White and Red Miso Paste Shio Yaki Eye 80g Original Miso Paste
230 B 450 B 1,000 B

HY—EEREXISERIEEE A/ —=T1va RAEEREFA R Gt S
Grilled Salmon with BREXIFEYEE Grilled Miso Marinated
Salt or Teriyaki Grilled Snow Fish with Silver Cod Fish
380 B Salt or Teriyaki 560 B
600 B

kg SH 5t ERfT)6ESH 5t JLEESIEE R A BEE
Grilled Eel Sweet Grilled Japanese Charcoal Grilled Hokkaido
BBQ Sauce Shizuoka Eel Taraba Crab 5009

980 B 1,700 B 3,400 B
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RICE AND NOODLE

FRRKRERel Xid B KBEXKRRANIITEHEL REPFRDAREE
Seasonal Vegetable Shrimp Tempura Kyoto Uji Cold
Choice of Hot Himi Udon, Choice of Cold Udon, Green Tea Noodles

Hot Soba Noodles Cold Soba Noodles 360 B
300B 300 B

EBEARDO DF 2BV AHL— BEENFOXRE
Deep-fried Mature Kurobuta | Deep-fried Mature Kurobuta | Shrimp and Sea Conger Eel
Pork Cutlet Rice Topped Pork Cutlet Japanese Mild Tempura on Rice
with Egg and Onion Sauce Curry with Rice 600 B

390 B 400 B
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RICE AND NOODLE

BEMESLA Nid BEE S5 5 LET) AAYEELE S

Japanese Beef Noodle Prime Mix Bara Chirashi A4 Saga Japanese Sliced
Himi Udon or Soba Sushi Rice Bowl Beef on Rice with Onion
1,J00 B 1,400 B 1,J00 B

icpa RS ERE B1HER
Grilled Eel Sweet Grilled Japanese Steamed Rice
BBQ Sauce on Rice Shizuoka Eel on Rice 100 B

980 B 1,700 B
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JAPANESE DESSERT

FRHERT > 3T AR — L BREELPE
Uji Green Tea Pudding Three Different Flavored Homemade Yomogi
130 B Rice Cake Ice Cream Red Bean Mochi 2pc
170 B 180 B

MFr—\y HARIDAT¥— | AEF/N\TT
Yuzu Sorbet Natural Flavor | Japanese Orange Sherbet Japanese Matcha Parfait
200 B 200 B 350 B



T Tsu

CONTEMPORARY JAPANESE CUISINE

[ 4

JW MARRIOTT JW Marriott Hotel Bangkok |4 Sukhumvit Road Soi 2, Klongtoey, Bangkok | t +66 2656 7700
BANGKOK ) facebook.com/JWmarriottbkk instagram.com/JWmarriottbkk @ line@ jwmarriottbkk



