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Kitaohjt History

For these 90 years since our foundation, we, Kitaohji, have been providing top-quality Japanese crusine
which not only inherits Japanese traditional but also assimilates the changing current of the food culture.

The most important thing is our hospitality.

During the four seasons: Spring, Summer, Autumn, and Winter, Kitaohji carefully selects seasonal ingredients from all

over Japan for "Seasonal Japanese cuisine"
with the traditional techniques and spirit of our skilled chefs, each plate reflects Japanese seasons.

Away from everyday life, please enjoy the changing of the seasons with your eyes while eating with the bliss in your

mouth.
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Seasonal appetizers — ziioiz 800 Tip

A Box full of ingredients from the Japanese four seasons. The dish that makes you feel the presence of |

Japan every timr you open the lid. Please ask the staff for more information
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Edamame. ALy _ 300 ths
Stingray fin 2voh 400 tus

. e o . , It is commonly eaten with beer.
It is a dried fish that is widely known for eating alongside Japanese =

sake. Washed by sake and charcoal grilled. Please enjoy with E—VILEKEIBARAD 7 7R M7 —Rig% —&TT,
mayonnaise and shichimi (Japanese seven spices).
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Unagi-makitamago

BEIET 750 THB

Broiled eel wrapped with Japanese dashi-makitamago.

It is twice as delicious omelet in a bite.
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Steamed egg custard Fwak L 350 tHB
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Dashi-makitamago = #it%32F 300 THB

A warm and soft omelet made from

Japanese egg and bonito broth. . .
It is a dish that full with bonito broth flavor.
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Cheese-flavored salad to%ped with snow crab meat. Please enjoy with caesar dressing.
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Deép fried tofu salad #amsos 600Tus

Japanese salad topped with deep fried zaru tofu. Please enjoy with sesame

Salmon_ salad - +—= 5y 800 THB _

dressing. You can choose between fried tofu and raw tofu. Please tell the
staff.
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Colorful salad with fresh salmon topped with salmon roe.

Please enjoy with sesame soy sauce dressing.
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Simmered abalone with umami sauce
Deep fried abalone ws»z# 1,200 tHB H# B hiHE 1,200 tHs

Abalone coated with Japanese rice cracker, suitable for eating with A well-prepated soft and juicy abalone topped with bonito flake and

Japanese sake. Please enjoy with algae salt. soup stock.
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Vinegared abalone BOBED Y ' , 1,200 1B

A softly prepared abalone with miso vinegar. Please feel the unique texture and flavor of abalone.
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Steamed hokkaido hair crab
FoiBEFH | 2,400 1B

It is a“kitaohji famous dish since opening, hair crab

that can be eaten by chopstick.
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The treasure box that reminds us (_)f the legend of :

Urashima Taro.
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Hokkaido hair crab with bonito vinegared jelly
2R AEREL Y —H T 1,300 1B

It is a dish that you can enjoy freshness of hokkaido

hair crab with bonito vinegared jelly.
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Sushi Nigiri 10 Pieces  #a4&h104 3,200 1118

We serve fresh fish with our expert chef's authentic nigiri sushi. You can choose from 10 pieces and 7
pieces. '

L RERROBA DA TRIVLLET,
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Sushi Nigiri 7 Pieces
FA4RNTHE 2,500 tuB




Seasonal Sashimi
R & B b

7 kind of fish
7 AR 5,500 s




We mainly prepare 5 and 7 kind of seasonal fish. Qo aEEITHED L5 A CAEVELET,
Please order according to the number of people. AL TITEXES WV,
There are 3 serves of each type. — IR O BN TVET,

5 kind of fish

5 F&8%h 3,500 THB
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Hon Maguro Otoro Sashimi
3,000 tHB

The carefully selected bluefin tuna "Yoshitomi" transpérted
by an airplane directly from Toyosu fish market.
Bluefin tuna from "Yoshitomi" only available at Kitaghji

Bangkok. (Exclusively sale) !
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Akami Sashimi 1,500 tHB
T R &

Madai Sashimi 1,0007Hs
ER H

Salmon Sashimi ~ 800tus
SF—EvH g




Taraba King crab tempura

126 X8 R A7 B - 2,200 THB

Taraba king crab leg deep fried tempura.
O O

Please enjoy with tentsuyu and salt.

GO REFRIZDE I RIFRICOLZLILE,
ROPLEB/EBEFATEBLLEN >TLES Y,

- Taraba King crab

on ceramic plate

1= 6 (R HAR 1,800 1B




Kitaohji selects extra-large size Taraba king crab.
Taraba King crab grilled with its original sea salt.
Please enjoy the juicy Taraba king crab in your
mouth.
LRI DY 5N 345 RD &b
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Stf:amed Hakkaido Taraba King crab
4 3,600 THB

™

The extra-large size of steanied Taraba King crab

served with 2 type ‘of sauces, wasabi sauce and

\
sesame sauce.
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A4 Black wagyu sitloin steak |

A4 BaFod—ad Y RF—% “100¢ 2,000 THB 200¢ 3,800 THB

The fat of Kuroge Wagyu has a lower melting point than other crossbred beef and beef from other

countries, so the fat melts more easily in the mouth.

The secret of the softness of Kuroge Wagyu is its fat.
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‘Black wagyu grilled _.
with miso on magnolia leaves
B&fo AR 5 &

100g 2,400 THB | 200g 4,500 THB
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Enjoy the secent of charcoal grilled with Kitaohji's

special miso on magnolia leaves.

LABBERAHERREBLTAKO ETHEDED £
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Black wagyu shabu shabu

BE Fob L 3L L3

200g 3,500 THB

Kitaohji's special selected black wagyu is sliced to a thickness of 1.5 nim.

Please enjoy the taste of meat in your mouth.

Ponzu soy sauce and sesame sauce will be served.
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Black wagyu sukiyaki = zeprsamim 200g 3,500 THE

Kitaohji's sukiyaki use A4 blackawagyu slices, so the taste of wagyu fat dissolve and mix with seasoning.
The raw egg originally from Japan is safe for consuming.

Please experience Japanese sukiyaki.

RBEDTEBEE AL ZEFDRFIAZANEERALE) FICETROERVBBETELES,
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Black wagyu sukiyaki on ceramic plate
FEX Fodt4 S XA

50c 850 THB 100¢ 1,600 THB

This is a small individual sukiyaki pot. It is recommended for

those who want to slowly enjoy wagyu beef and still have room

for other dishes.
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4 800 THB

Y
¢ caretully select big-legged snow crabs from Hokkaido
‘and do not use small legs called "little finger".

That's because Kitaéhji wants customers to eat only good
parts. The finishing touch of blending bonito broth and
snow crab brings umami flavor. ¢
LFEORORCFTDORELKEEL, DELFERB NI OBECE LA,

BPEMITWERVIRMEDL, ARTASLVELLAREEFLITVIT,
TUYRLAEBEFEN—RBOERPBRUONDE L) LMELEN) T,

Hokkaido snow crab tempura !
ThuvERIGE 2,400 THB

The thick snow crab leg were selected.
You will surely smile when eating.
Please enjoy with tentsuyu and salt.

FTHOWEDRCHEZIE, B HIho0TLEI,
POPIIANDEERICESEERAIEDILETLLE),
ROWEEEREBIFATEENCEI WV,



Iberian pork shabu-shabu

2,600 tuB

The finest Iberian pork is called "Bellota" in Spanish.
Kitaoji has a contract with an Iberico pork dealer and
buys Bellota shoulder roast and belly. Enjoy the
flavor of Iberian pork's "fat" which is the most
distinctive feature of our shop's shabu-shabu. The

Iberian pork is dipped in kombu based broth and

wrapped in green onions ag

EAIROL p5Le3RT, TR0 IRRADBETSHD

ITTHARCES VY,



Iberian pork is black pork living on acorn.
It contains Olen Acid from acorn.

Olen acid is good for health and beauty.

AR 2RI, EASCHTCHE-REBRTT,
EASHDA VA VGRS ATVEED,
HEELERISHRNTT,

BELLOTA

The Finest Rank “Bellota”

There are 4 ranks of'Iberian pork. “Bellota” is the finest rank which fat
contains more than 52% Olen acid. Their fat has delicious flavor

and melts in your mouth,

AN IFDBE X4 2DFHTERINT T,
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Golden Dashi Soup

It takes 6 hours to make Golden Dashi Soup.
Chef carefully puts 6 kinds of ingredients to
" cold water different timing and extract

“Umami slowly.

LAKAROEE B, 6 HMFTHESRET,
6AEFEDMHH DO DHFIR. RATNDIAIVIEEILNG
TEILAREAR, BREDP(NEFIIHLTVES,




Grilled salted nodoguro os¢simss

1,500 1B

More than 500 grams of fatty nodoguro fish caught in T_sushim{i'Current are grilled over charcoal.

The perfectly grilled nodoguro is delicious.
The special grilling skill by skillful chef.

FEHBRATRIGTINEEDOE -7 5008 A LODECHERK TS EFTwES,

DECHREBSELoDhEBLDG kLW,
Bl V2T ENL I TEBBEF TS,

Grilled salted sea bream

BB X 900 tuB

Pine cones grilled amadai

H AR A 1,500 1B

At Kitaohji, the sea bream skin was removed before grilling.
The reason is skin will crispy grilled while the meat is still soft.

bR D AGABE X LA IS BISEIT b LI FEFELES,
1TEE 6 HIE 3 56 L ZIE Y v L ER LB LDTH,

Amadai, a valuable fish, has been used as an item presented to the
Emperor of Japan instead of rice sincé ancient times.
Kitaohji selects only large amadai, and delivers directly from

Toyosu fish market.

FRINEZFLLICBERODKRDNICEB EXNBELMEDH D6 TF,
LRHETREMNETHD O ZVRDP N RAOS AR B S LT,



Grilled salted salmon

—E Y X 800 THB

Grilled salmon teriyaki

F—EYBhEEX 900 THB

Grilled Eel )7 X3 | 1,400 tHB * 12 800 THB  *

Oversized eel grills with Kitaohji's secret soft and fragrantly.
R DEEEFLPCIRBOBEERTHREILIBE LT E LA



RIFRIB b 1,200 t1B

R IE 800 tHB

A large-size black tiger shrimp arescarefully fried
one by one.
Please Zznjoy the tagte of shrimp when chewing,

HARDRELFEDT 59 794/ —H% 1 ASOTEILHTTHH T, |
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Shrimp and mixed vegetable tempura

mENEHT ' 500 tuB

-

Deep fried tofu with soup stock
BIFLLaE ' 300 tB




Sanuki udon (Hot) ssrenm) | | 350 118

Special thick udon from Kagawa prefecter that chewy when eating warm.

Please enjoy with soup stock.

FNRLEDRDOTHREDHLRIETT,
ELO#HFA—=T Lo LB LEN >TEREI G,

Inaniwa udon (Cold)

FEIEA (B) 350 THB

Udon brand from AKkita-prefecture.
This cold udon is one of the Japanese
famous 3 major udon from the past.
KERDT 7Y FILATT,

AADZRILALLTE R GRLENTVE) L ATEE
ArCBLER>TORERET,

Japanese rice Tl A 100 1B Miso soup =it 100118




leoitoro don  axLsk 1,200 1B

Tuna don 4 ki

Yoshitomi in Toyosu.

ICAHDFEFEDEDELI) T,
¥ [YOSHITOML| OA#MOFKxG4£EAM LTI,
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Hokkaido taraba king crab don

ﬂb/§@75"ﬂ: 1’200 THB

Hokkaido luxurious bowl with taraba king ctab legs,

hotate, topped with salmon roe.

Y NEBDORLIZ T,
ZLTEN GV S 48T T,
BRI S LFRELEAIN TS,

Rice bowl with simmered wagyu beef

GRS 850 THB

+ A bowl of soft Japanese black wagyu that melt in your

mouth. ®
FE b B AL,
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Unagi don  #3 900 tHB

A bowl full with soft and thick eel.

Please enjoy with japanese pepper.

FDRCI K EEELDVETR) 2—LbBEALSNTF,
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; e e Seasonal fruit jelly

. : 900 THB

Luxurious dessert that made you feel the japanese

season through seasonal fruit.

BADOMAGEIREEZLLTHORMEF LRI RALBADFHIEL
bNBFHF—bTT.




Aay 900 tuB

Matcha ice-cream parfait

BRETARRT2 R 600 thB
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Kitaohji anmitsu

LK FE & A B 500 THs

Sherbet (Yuzu/Peach)
T, B+ —RY R 300 tuB
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Japanese Kaiseki cuisine

KITAOH]JI
GINZA



