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Dinner Course 6000

Spicy pork cracker

Coriander, mint, lemongrass, red chilli, rice paper

Fried yellow curry squid
Cinnamon, star anise

Soft shell shrimp

Lime leaf, lemongrass, ginger, chilli

Cured snapper, leek and mint dressing
Shiso leaf, lemon, kelp, mint

Fresh spring rolls, chicken, wild sesame
Mizuna, watercress, rice noodles, sesame

Grilled spanish mackerel, tom kha
Coconut, ginger, red curry

Braised matsusaka pork
Chinese broccoli, morning glory

or
Crying tiger -hanging tender steak +1100
Red chilli, hot and sour sauce

or

Crying tiger -Hida beef +2200

Pad thai

Rice noodles, shrimp, bean sprouts, coriander, peanuts

Option : Khao Yam +2000

Thai rice, dried shrimp, onion, pineapple, peanuts, chilli

Option : Green curry +1100

Banana, peanuts ice cream, mille feuille
Coconut, lemon

Coffee or Thai tea

Dinner Course 8800

Spicy pork cracker

Coriander, mint, lemongrass, red chilli, rice paper

Fried yellow curry squid
Cinnamon, star anise

Soft shell shrimp

Lime leaf, lemongrass, ginger, chilli

Cured snapper, leek and mint dressing
Shiso leaf, lemon, kelp, mint

Fresh spring rolls, chicken, wild sesame
Mizuna, watercress, rice noodles, sesame

Grilled spanish mackerel, tom kha
Coconut, ginger, red curry

Crying tiger -Hida beef steak

Red chilli, hot and sour sauce

Khao Yam
Thai rice, dried shrimp, onion, pineapple, peanuts, chilli

Banana, peanuts ice cream, mille feuille
Coconut, lemon

Coffee or Thai tea

TOKYO

Please inform the staff if you have any allergies and / or dietary restrictions.

The price on the menu is tax inclusive. From 17:30, 10% service charge will also be added separately.

Japanese or Thai rice is used on our menu.



