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Grilled black cod fish on angel hair chili
and sautéed assorted vegetables served
with saffron sauce  

GRILLED  BLACK COD  FISH

B A H T

550++

Pan-fired scallop and duck liver with assorted green
salad served with raspberry dressing   

SCALLOP AND  D U CK LIVER SALAD

B A H T

350++

SEAFOOD W ITH  FRESH  M ILK 
Stir-fried minced shrimp, crab, fish and 
white egg with fresh milk 
 

B A H T

480++

EGGPLANT STU FFED SH RIM P IN SIZ Z LING PAN  
Battered eggplant stuffed with minced shrimp served 
with black bean sauce in sizzling pan

B A H T

270++

SH AKE ROLL 
Sliced salmon wrapped seaweed, vinegared 
rice roll, crab stick and cucumber topped with
shrimp eggs and served with spicy sauce, miso
soup and fresh fruit  

B A H T

300++

H AM ACH I OZ EN 
Grilled fillet of hamachi with salt topped on Japanese 
steamed rice, boiled hamachi with soy bean and raw 
sashimi, hamachi on vinegared rice, served with miso 

B A H T

500++

D rink s “Ho liday  Sm o o th ie s”  “G re e n  Ch ristm as”  

B A H T

80++
B A H T

180++

During December 2021 and January 2022,
our signature drinks are made of mixture of imported 

ingredients and fruit juices crafted by our team of bartenders …


