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daikoku tasting menus
chef's selection of a la carte and seasonal dishes

only available as a choice for the whole table, minimum of 2 guests

signature

3250 per person

steamed edamame with sea salt (v)

miso soup with spring onions

thinly sliced sea bass with yuzu, truffle oil and salmon roe

avocado salad with tenkasu and spicy lemon dressing (v)

wagyu gyoza with yuzu truffle sauce

chef's selection sushi and sashimi

grilled teriyaki salmon fillet with pickled cucumber

ribeye steak with wafu sauce and garlic crisps

grilled sweet corn with shiso butter (v)

deluxe dessert platter

premium
4500 per person
grilled i butter and il

sliced yellowtail, green chili relish, ponzu, pickled garlic

japanese wagyu tataki, truffle ponzu

fried soft shell crab with wasabi mayonnaise

chef's premium selection sushi and sashimi

miso marinated black cod wrapped in hoba leaf

japanese wagyu sirloin a4 grade, with truffle sauce and chili ponzu

grilled sweet corn with shiso butter (v)

miso soup with spring onions

deluxe dessert platter

(v) vegetarian

ch
for information on any allergen and dietary requirements please ask your waiter

all prices are in thai baht and subject to a 10% service charge and 7% government tax

all items are seasonal and subject to change
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new dishes

japanese wagyu tataki, truffle ponzu 8380

pork ribs with sweet ginger soy and crushed cashew nuts 920
wagyu gyoza with yuzu truffle sauce 550

roasted lobster, garlic, shiso and ponzu 980/1850

snacks

steamed edamame with sea salt (v) 210

fried edamame with chili and garlic 210

fried soft shell crab with wasabi mayonnaise 400

crispy fried squid, green chili and lime 340

cold dishes and salads

thinly sliced sea bass with yuzu, truffle oil and salmon roe 390
sliced yellowtail, green chili relish, ponzu and pickled garlic 430
spicy fried tofu, avocado and japanese herbs (v) 390

avocado salad with tenkasu and spicy lemon dressing (v) 380

d spinach with

sauce (v) 350

salmon and tuna tartare with rice crackers 630

tempura
white shrimp with chili mayonnaise and lime 460
lobster with ponzu and wasabi sauce 980

black tiger prawns 720

robata seafood
miso marinated black cod wrapped in hoba leaf 1520
salmon teriyaki fillet with pickled cucumber 680

grilled hamachi kama with lemon and sea salt 520

robata meat

spicy beef tenderloin with sesame, red chili and sweet soy 1340
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ribeye steak with wafu sauce and garlic crisps 1340

spiced lamb cutlets with hatcho miso 620

barley miso marinated baby chicken oven roasted on cedar wood 950

robata skewers
grilled scallops, umeboshi butter and mentaiko 3820
chicken wings with sake, sea salt and lime 390

chicken yakitori with baby leek 390

robata vegetables

japanese sweet potato with teriyaki sauce and sesame (v) 240
zucchini with garlic soy butter (v) 360

sweet corn with shiso butter (v) 360

asparagus with wafu sauce and sesame (v) 380

side dishes and soups
miso soup with spring onions 195
takana fried rice (v) 320

steamed rice (v) 120

(v) vegetarian
all prices are in thai baht and subject to a 10% service charge and 7% government tax
for information on any allergen and dietary requirements please ask your waiter

all items are seasonal and subject to change

wagyu sirloin a4 grade, with truffle sauce and chili ponzu 3880



