


A stylish restaurant where food takes center stage,
offering authentic Japanese cuisine, balancing traditional
taste and modern aesthetics.

Helmed by Chef Naohisa Yamada, embark
on a culinary journey and savor seasonal flavors.
Exquisite seafood and succulent meats are complimented
by an exclusive range of Japanese sake.
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KISARA LUNCH



KISARA LUNCH SET / &5 F1HkE

SUSHI GOZEN / FrEiE

Selection of 5 Sushi by Chef Yamada
Appetizer, Savory Egg Custard, Salad, Miso Soup, Pickled Vegetables, Seasonal Fruit

N FERS BREYEDERBAL. Y S L K@ &0, RY, RY
THB 980

SASHIMI GOZEN / % & &
Selection of 7 Sashimi by Chef Yamada
Appetizer, Savory Egg Custard, Salad, Steamed Rice, Miso Soup, Pickled Vegetables, Seasonal Fruit
RIF7EE FWAL T SZ AR KB, S0, &Y,
THB 1,280

MINI DON GOZEN / = ZH g

Appetizer, Mini Grilled Eel on Rice, Mini Assorted Tempura on Rice, Mini Sashimi on Rice
Savory Egg Custard, Salad, Miso Soup, Pickled Vegetables, Seasonal Fruit

R, STEEF I SRFFCITEEFCRTRAL Y S A AR KRR, SO, R,
THB 1,080

YAKIZAKANA GOZEN / i@ tpe

Salmon or Cod Fish, Teriyaki or Sea Salt
Appetizer, Savory Egg Custard, Salad, Steamed Rice, Miso Soup, Pickled Vegetables, Seasonal Fruit

INE H—EVERIEZIOR , TUVFVILIEIEY =V IV REBIAL. T2 B8R KRBT S0,
THB 780 / THB 880

KATSU DON GOZEN / pDF 1k

Deep Fried Pork or Chicken on Rice
Appetizer, Savory Egg Custard, Salad, Steamed Rice, Miso Soup, Pickled Vegetables, Seasonal Fruit

IR D DOFLRBIEL. TS H BER R, S0,
THB 720

KATSU SANDWICH PLATE / 2% > NI

Japanese Style Cutlet Sandwich (Pork or Chicken) with Potato Salad
Appetizer, Savory Egg Custard, Miso Soup, Pickled Vegetables, Seasonal Fruit

INE AYVTYRREFFVAYG VR TS BETSAMULTZART I SEMTEF LE
Nt FRYSL KT FDY,
THB 780

VEGETARIAN GOZEN / NI 27 kg

Vegetable Tempura on Rice, Lotus Roots Dumpling Teriyaki,
Mozuku seaweed, Simmered Pumpkin, Pickled Vegetables, Seasonal Fruit

FROXSSH, ERAFORBYREE ST E.  BADEN. FDY. R,
THB 650

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

ERZAN—YRRMEITRET —EXFr—I 1 0%EBMEHNMEETNET,



KISARA TEPPANYAKI LUNCH SET / #k#R/gEEHAE

NEW ZEALAND BEEF TENDERLOIN (150g)
Za—YV—-ZVREHEL
THB 1,380

AUSTRALIAN WAGYU BEEF M4 TENDERLOIN (150¢)
A—RNSUTENFM 4702 —O14 >
THB 2,800

AUSTRALIAN WAGYU BEEF M4 SIRLOIN (150g)
F—RLZUT7EMNFM 4 —O10>
THB 1,850

JAPANESE WAGYU BEEF A4 TENDERLOIN (150g)
BAEMFALITE—O1Y
THB 2,800

JAPANESE WAGYU BEEF A4 SIRLOIN (150¢)
BAREMGFA4ZVI7OF—O1Y
THB 3,500

SALMON , SCALLOP (2pcs), OYSTER (2pcs)
BELRIIE 2pes BEE
THB 1,480

CHICKEN THIGH (150g)
BORRA
THB 800

KUROBUTA PORK LOIN (150g)
EEO—X
THB 800

Served with Appetizer, Savory Egg Custard, Salad, Garlic Fried Rice, Miso Soup,
Pickled Vegetables, Seasonal Fruit
TRTOEBICWE UTOEDHEENTWVWET T —XSUTETVHRAE=T T
v A—0O4Y IMEERBEL T IZ AV ITA A EKRT . EDO. R

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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A LA CARTE MENU
TIHIVEAZa2—



STARTER / &k

EDAMAME

Boiled Green Soybeans

%

[

FRIED GINKO WITH SALT
HIFIRA

SNOW GARDEN SALAD
Hand-Picked Garden Vegetable Salad with Lemon Flavored Foam

KEA—T Y4

SALMON AND VEGETABLES SALAD
Bonito Soup Foam and Yuzu Dressing

BLFRXOREYSLAMALTHMTFILYY YT APy THE I M EATE

FRIED EGGPLANT AND TOFU WITH GINGER SAUCE
HBMFEGTERDEZEDL T

JAPANESE POTATO SALAD WITH CONE CUP
BARRRT b SSH4a—2hy

CHICKEN KARAAGE
BOEH

FRIED PRAWNS DRESSED WITH WASABI MAYONNAISE
BEILEIIR—IHZ

THB

THB

THB

THB

THB

THB

THB

THB

180

160

580

450

280

520

580

450

FRESHLY SHUCKED OYSTERS
Fine de Claire Oyster, Brittany France

TOVREERE T2 T LT
5/ 6/ 12 pieces

3/ 6/ 1248
CHILLED
OSAKA TOKYO
“"TAKO YAKI” "1ZAKAYA”
ABREFETHEEY - (V=R IAZX—X-HDHRL) RREBERRY —X(MF. 55 LKRIB EEH)
Hermes Sauce, Mayonnaise, Bonito Flakes Yuzu Ponzu, Oroshi Daikon, Shiso
THB 560 / 690 / 1,380 THB 360 / 690 / 1,580

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

EREAN—YRRMGITHET —EXFr—I 1 0%EBMEHNMEENET,



SAN SHIYURUI NO SASHIMI MORIAWASE
Selection of 3 Sashimi by Chef Yamada
RMEREDOEIER

GO SHIYURUI NO SASHIMI MORIAWASE
Selection of 5 Sashimi by Chef Yamada

RMEREDOESER

GO SHIYURUI NO SASHIMI MORIAWASE

SASHIMI / # &

Selection of 5 Premium Sashimi by Chefl Yamada

tRIBREDOYES EE

NIGIRI SUSHI MORIAWASE

SUSHI / &78]

Selection of 5 Nigiri Sushi and Tuna Roll by Chef Yamada

EVERREHOESBE+HEEER

NIGIRI SUSHI MORIAWASE

Selection of 7 Nigiri Sushi and Tuna Roll by Chef Yamada

EVERREHOE/E+HEEER

NIGIRI SUSHI MORIAWASE

Selection of 7 Premium Nigiri Sushi and Tuna Roll by Chefl Yamada

EVERREHOE/E+HEEER

SOFT SHELL CRAB SUSHI ROLL
VIhYIIVY ST EER]

YASAT MAKI SUSHI
Vegetable Sushi Roll
HRELH

GRILLED DISH / 54

GINDARA TERIYAKI OR SHIOYAKI
Black Cod Fish Teriyaki Sauce or Salt
IREE MRUBE

SHIYAKE TERIYAKI OR SHIOYAKI
Grilled Salmon with Teriyaki Sauce or Salt
BERYEELITERESE

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

EREAN—YRRMGITHET —EXFr—I 1 0%EBMEHNMEENET,

THB 650
THB 850
THB 2,200
THB 700
THB 900
THB 1,850
THB 450
THB 350
THB 800
THB 650



RICE DISH / ¢#k% / NOODLES / #@$5

TEN DON THB 850
Assorted Tempura on Rice, Miso Soup, Pickled Vegetables
PN
KATSU DON THB 650
Deep Fried Pork or Chicken on Rice, Miso Soup, Pickled Vegetables
PO
UNA DON THB 750
Grilled Eel on Rice, Miso Soup, Pickled Vegetables
8 1
YASAI TEN DON THB 550
Deep Fried Vegetable Tempura on Rice, Miso Soup, Pickled Vegetables
FREH
KISARA SIGNATURE DISHES / E&5KnENIE

MENTAIKO PASTA / BBKF/\RZ
Japanese Style Spicy Cod Fish Roe Pasta Mentaiko Carbonara Style THE 550
BAFOMAE)FE/INRZ [ BAFHIVRF—ZA
Add On : Sea Urchin
Bk EYS TIHE 550
E/ (VD)
MINI DON TRIO / T Z=#3%&

o . o ) o o ) THB 780
Mini Eel on Rice, Mini Tempura on Rice, Mini Sashimi on Rice
Miso Soup, Pickled Vegetables
SN SR I IEES
EEEF BRIEIT B DY
KATSU SANDWICH CHICKEN OR PORK / AYH YK FFUFidR—7
Miso Soup, Pickled Vegetables THB 750
BRIET. E D
SEARED BEEF AND VEGETABLE ROLL

THB 550

Australian Beef Sirloin (150g), Seasonal Vegetables
RVFREFRES—AMSUTEFY—O1>
FEDEFX

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

EREAN—YRRMGITHET —EXFr—I 1 0%EBMEHNMEENET,




SIDE DISH / b9

STEAMED JAPANESE RICE
Bk (HAK)

ASSORTED JAPANESE PICKLES
BEDEEMFESEDLE

MISO SOUP
ket

KISARA SIGNATURE MISO SOUP

KISARA B#HZ it

Hokkaido "Ishikari” Style Seafood and Vegetable Miso Soup
BETEFIRBNEFRKDHZ T

CHAWANMUSHI
MEAKRT bHZ %

KISARA SIGNATURE CHAWANMUSHI WITH BLACK TRUFFLE SAUCE
KiSara #FF&EBAL 21TV —RX KR

DESSERT / 79—+

KISARA DESSERT PLATE
Signature Dessert Plate using Seasonal Thai Fruits
EHOEESTH T L—h

ICE CREAM / AR )—L&TE
Matcha, Vanilla
HRERNZS

FRUIT PLATTER
RMEESOYE

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

ERZAN—YRRMEITRET —EXFr—I 1 0%EBMEHNMEETNET,
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THB
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920

120
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550

120
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TEPPANYAKI A LA CARTE / #iklgEE

NEW ZEALAND WAGYU BEEF M4 TENDERLOIN (200g)
F—ANSUTEMGF L M4

AUSTRALIAN WAGYU BEEF M4 SIRLOIN (200g)
FA—ALZUT7EMFEY—O1Y M4

AUSTRALIAN WAGYU BEEF M4 TENDERLOIN (200g)
F—ALZUTEMFEL M4

JAPANESE WAGYU BEEF A4 TENDERLOIN (200g)
HAREMFEL A4

JAPANESE WAGYU BEEF A4 SIRLOIN (200g)
BAREMFT—O1> A4

CHICKEN THIGH (150g8)
FBDHRA

KUROBUTA PORK LOIN (150¢)
EFEO—X

TEPPANYAKI SEAFOOD / #kiRlE<E B

BOSTON LOBSTER
RAMYOTREZ—

HOTATEGAI
Hokkaido Scallop (5 pcs)
Rz 8

GINDARA
Black Cod Fish (120g)

SHAKE (120g)
Salmon

TIGER PRAWN (3 pcs)
BHiBE

ABALONE (100g)
o)

OYSTER
Fine de Claire (3 pcs)
TOVAEHE T4 T LT

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

EREAN—YRRMGITHET —EXFr—I 1 0%EBMEHNMEENET,

THB 1,800

THB 2,100

THB 2,800

THB 5,500

THB 5,800

THB 520

THB 520

MARKET PRICE

THB 880
THB 800
THB 650
THB 580
THB 1,500
THB 450



TEPPANYAKI VEGETABLES / #XikBt EF 3

YASAI ITAME
Stir Fried Vegetables
EEIR

KINOKO ITAME
Stir Fried Mushrooms

ENOREDY

TEPPANYAKI FRIED RICE / ##REE I HER

NINNIKU CHAHAN
Fried Garlic Rice
H—=IvIZ4R

UNI CHAHAN
Sea Urchin Fried Rice
ETSIO

YASAI CHAHAN
Vegetables Fried Rice
EEST

TEPPANYAKI DESSERT

DORAYAKI

Mini Pancake Served with Seasonal Granité

BIREE EolE CEHDT ST

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

EREAN—YRRMGITHET —EXFr—I 1 0%EBMEHNMEENET,

THB 320

THB 280

THB 240

THB 550

THB 240

THB 350



KISARA DINNER



KISARA DINNER KAISEKI / E&E574F—%F

STARTER / %cHt
Salmon Salad with Bonito Soup Foam and Yuzu Dressing
HBEOYSAREMAAITHFNLY Y VT
A02.70yA)—TANZANE-OA=V FNTUAENTIA X FvTHE I ZFI M TE

STEAMED DISH / &%)
Savory Egg Custard, Shrimp, Chicken, Bamboo Shoot, Shiitake
ABAL BE BN B HE

SEASONAL PLATE / & DM
Grilled Salmon Teriyaki, Egg Omelet, Boiled Pumpkin
Simmered Prawn, Fried Ginkgo Nuts, Beef Tataki, Chicken Teriyaki with Assorted Appetizers
FFREBEOARBEERER BUIRT FRZZT BEMAKR I ZASHEIT L I<E.BR
BEREF.EXVH. BEFHRERE. BRKE

SASHIMI / ® &
Selection of 3 Sashimi by Chef Yamada

REDAEDLS DR F

CHOICE OF MAIN COURSE / £

SUSHI / &7 CHIRASHI DON / 8%
Tuna, Boiled Prawn, Salmon, Conger Eel, Assorted Sashimi on Rice
Abalone, Scallop, Tuna Sushi Roll BEBS LA

BATBE B ONF AT BORIIE SKAE A

THB 2,888 THB 2,388
UNA DON / 8% TEN DON / B%
Grilled Eel on Rice Assorted Tempura on Rice
I8 IR
THB 2,388 THB 2,188

Miso Soup, Pickled Vegetables
BRI E D

DESSERT / FH#—F
Seasonal Fruit, Raspberry Macaron, Matcha Chocolate Mousse, Matcha Ice Cream

FEHOTIV—Y FAN)=IAHAY HREZFIAL—FLo—RX EKRTARIU—L

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

EREAN—YRRMGITHET —EXFr—I 1 0%EBMEHNMEENET,



VEGETARIAN KAISEKI / B3 KAISEKI
THB 1,388

STARTER / ekt
KiSara Vegetable Salad
Burdock, Red & Yellow Pepper, Mini Carrot, Okra, Cucumber
Baby Corn, Asparagus, Lotus Root, Show Peas, Miso Sauce
GE RNTIUABENTIAZIZAB AV HANE-D—V T AINTHRGEIR
ATy THE KEY —XRA

VEGETABLE TEMPURA / BXXIF#
TANZHX ER AT AV T K&
Lotus Root Dumplings Teriyaki, Taro with Miso Sauce, Simmered Pumpkin

Shiitake Mushroom Nannban-Zuke, Simmered Lotus Root

EREERERYBEE. EFAX AR MERRAET . ERET

SASHIMI / &
Konjac Sashimi

BB R S HREIRA

FRIED DISH / & F4)
Fried Eggplant and Tofu with Ginger Sauce

HBFMFEEBOEZERT

CROQUETTE / adov s
Potato Vegetables Croquette Espuma Sauce

VY AEFFIOVS IR S—IV—2R

SUSHI / &7
Vegetable Maki Roll
Pickled Radish, Cucumber, Avocado, Salted Kelp, Asparagus
HREEFR.
REHAN. 7 RA R ER/B. 7R/

Miso Soup, Pickled Vegetables / BRPEH+

SEASONAL FRUIT / B4

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.

EREAN—YRRMGITHET —EXFr—I 1 0%EBMEHNMEENET,



KISARA TEPPAN KAISEKI / EEo#HIRRE

STARTER / %t
Salmon Salad with Bonito Soup Foam and Yuzu Dressing

BEOYSAREAILCHMTFRLYI VT

STEAMED DISH / #&4
Savory Egg Custard, Shrimp, Chicken, Bamboo Shoot, Shiitake

AEAL BE . BR.BHE

SEASONAL PLATE / Zfi0M
Grilled Salmon Teriyaki, Egg Omelet, Boiled Pumpkin,
Simmered Prawn, Fried Ginkgo Nuts, Beef Tataki, Chicken Teriyaki with Assorted Appetizers
ERE EFRE EARBEEER BITRS FRL2ZT FFRAR S ZASEAITS
SHERET.EXVH. EFHMEREE BRE

SASHIMI / #I &
Selection of 3 Sashimi by Chef Yamada
RAHOBELSDR S

CHOICE OF MAIN COURSE / %

TEPPANYAKI / $ktRigEE
FTREV—DBRULEEL

Salmon (60g), Scallop, Oyster (2 pcs)

Australian Wagyu M4 Sirloin (150g)
ENIIE 2 H—BE

A—ZAFSUTHELRT—F

THB 2,288 THB 2,288
Japanese Wagyu Beef Cod Fish, Abalone (120g) Boston Lobster (500g)
A4 Tenderloin (150g) IRE.HDU FREABE
EMFelLXA7F—F87K
THB 3,488 THB 3,488 THB 3,888

Fried Garlic Rice, Miso Soup, Pickled Vegetables
AH—Vw o4 A KRG EDY

DESSERT / 7H#—Fh
Seasonal Fruit, Raspberry Macaron, Matcha Chocolate Mousse, Matcha Ice Cream

FEHOTIN—Y FANY=IAAV HERXFIAL—FL—RA EEXTA R — L

All prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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