
 
 

 

Welcome to  

 
 

A restaurant and bar who strives to meet your desires and 
exceed expectations. With playfulness and 

professionalism our goal is to make you enjoy our food, 
drinks and service in a lively atmosphere. 

 
カクテル​ ​ [ cocktails ]​ ​ ​ ​ ​             
Mijoto…..……………………………………………………….………………………………..…172 
Pineapple, passion fruit, coconut cream, lime, white rum 
 

Sly & Stormy…..……………………………...……………….………………………….….…..…172 
Pink grapefruit, lychee, elderflower, rosé 
​
Bangkok Pornstar………..………………………………….……………………………..………172 
Dragon fruit, vanilla, yuzu, passion fruit, sesame, vodka 
 

Hanoi Spritz…..…..…………………..……………………….……………………………………172 
Yuzu, hibiscus liquor, rosé, sparkling wine 
 

Shio-Kiwi…..…..…………………..……………………….….……………………………………172 
Yuzu, kiwi, sea salt, tequila, Kira Kira Kiwi 
 

Yuzu & “Earthberry”…..…..…………..………………….….……………………………………172 
Strawberry, litchi, yuzu, condensed milk, gin 
 

Kabuki Highball…..…..……….………..………………….….……………………………………172 
Granny smith apple, lime, soda, vodka, shochu 
 

Yuzu Negroni………..…………..…………..…………….…………………………….…….……172 
Cheri Gin x EGO, suze, yuzu sake, red bitters 
 
Cheri Gin x EGO is our signature gin built on juniper, coriander seed & citrus, shaped by jasmine 
flower, sesame & ginger.  A collaboration between friends, distilled by Ego Distillers. 

 



 
 

We love sharing 
 

​
We are a modern and relaxed asian fusion restaurant with inspiration from 
all over Asia. Our concept is midsize dishes in family style sharing, which is 
how we recommend you spend your evening. Enjoy our combined flavors 
and indulge with chop sticks or why not with your bare hands? Our chefs 
will be the ones setting the order and tempo of dishes joining your table.  

 
PS. please let our super cute pandas stay where they belong – they are endangered 

 

 
まず ​ [ to start with ]​ ​ ​ ​ 握り​  [ nigiri ]​
Edamame…………………..……67​ ​ ​ ​ Tuna ………………...…...…38​
Creamy Miso Soup………….…..46​ ​ ​ ​ Salmon …………….……….38​
​ ​ ​ ​ ​ ​ ​ ​ Torched Char ………..……...38 

Hamachi ……………..……..45 
Wagyu Kagoshima A5 ..…….75 

​
 

The Sushi Boat……….1250/2500​​ ​ ​ Mixed Sushi Plate…..……355 
Mix of our premium sushi 35/65 pcs​ ​ ​ ​ 10 pieces served with our miso soup 
 
 

巻き寿司 ​ [ maki rolls ]​​ ​ ​ ​ ​ ​ ​
Our maki rolls comes in 8 pieces per serving 
 
Wagyu Kagoshima A5…………………………………………………………..……….…….….....345 
Mirin, avocado, cucumber, sea salt 
 
Ocean Tartar Roll.………………………………………..……………..…….…………...….……..182​
Salmon, tuna, caviar, shiso salsa, avocado, cucumber 
 
Truffle Tempura Shrimp………………………………..…..………………..……………….….…..275 
Fresh truffle, truffle mayo, avocado​ ​  
 
Kinsho Yellowtail………...…………………………………………….…………………..……..….186 
Pickled radish, shiso, avocado, smoked roe 

 
Crispy Asparagus……………..….……………..…………………….……….………….…..….…..178​
Red shiso mayo, cucumber, avocado 
 
Smoked Char oshi style​…………………………………………………………….….…….……...184 
Kewpie mayo, teriyaki, pickled shallot 
 

 



 
 
生のプレート          [ raw plates ]​
​

Sashimi Subarashī…….………………………………………..………………………………..….410​
Our mix of the best sashimi. Fresh sliced salmon, hamachi, tuna & torched scallop 

Tuna……………………………………………………...………..………………………..……......164​
Hokkaido bread, oyster mayo, spicy sauce, togarshi 

​

サイドスナック      [ side snacks ]​
Accompany other dishes or simply indulge by themselves 

Edamame……..…..….….…..….….…..…………….….…..….….…...….…..….….….....….…….67​
Soy, chili, sesame 

White Sesame Chips……..…..….….…..….….…..…………….….…...….…..…….….....….…….67​
Roasted cashew & tomato dip 

Smashed Cucumber……..…..….….…..….….…..….….…..….….…..….…..….….….....….…….68​
Soy & rice vinegar dressing, crispy chili, coriander ​
​
Mouthwatering Chicken…...….….…..….…....…..…..…..….……..…………....…....….….…….138​
Sichuan, chili, sesame, pak choi, peanuts 

Thai Beef Salad…………………………….………………………………………….….……….…164​
Flank steak, thai basil, mint, coriander, chili, lime leaf, fish sauce 

Long Beans.…...….….….….…..…..….….….….…………..…….….……………..………..….…..78​
Sesame dressing, nori, fried red onion 

Fried Aubergine.…...….….….….…..…..….….….….……..…….….……………..………..….…..78​
Oyster sauce, Chinkiang, ginger 
House Kimchi….….…..……….….….…..….….…..….….…..……….…..….………….…..…..….47​
Red or white 

Dirty Rice…...……..….…..….….…..….….…..….….…..…..……….…..….….…..………...…….52​
Torched butter, five spice, gochugaru, shaoxing, coriander, soy 
​

餃子​      [ dumplings ]​
Comes in four accompanied with a perfect matched flavoring 

Crispy Chicken Wonton ….….….….….….….….….….…..….….….…...……….…..….….…….146​
Lemongrass, sichuan, sesame, sweet & sour sauce 

Fried Shiitake Gyoza………….………...…..…..….….….…….……….….….….….….….…..….136​
Ginger, napa cabbage, sesame, plum dip 

Steamed Beef Dumpling.….….….….….……..…..….….…....…….…….…..….…………….…..142​
Torched soy onion, kailan, thai basil, sichuan & oyster dressing​
​ ​ ​ ​ ​ ​ ​ ​ Ask for info regarding the meats origin 

 



 
 
ホットプレート​        [ hot plates]​
Warm dishes perfect to share. Mix and match out of your own preferences or ask your waiter for their 
favorites. Many people around the table? We’ll double or triple it up for you if necessary 

 

Bang Bang Chicken.............……………...…………..………….……………………...……...…..172​
Fermented papaya, chili marinated egg, fried shallot, cucumber, herbs 

Seared Char Ssäm…………..….………………..………………………………….………..……..268​
Chunky gochujang & aubergine dressing, betel leaf, thai basil, pickled radish, dill, salad  

Khao Soi Soup……...………………………………………………………………….…………….138​
Steamed cockles, coconut cream, burned sichuan oil, betel leaf 

Rock Shrimps Tempura ...…………………………………………………………………..….……176​
Kizami wasabi mayo, chili​  

Crispy Cauliflower……………………………………………………………………………..….…164​
Chili caramel glace, coriander, sesame 

Bao Bun……………………………………….……………………………….………….…………..98​
Pulled pork, chunky curry sauce, fried shallot, cress, coriander, thai basil​
crispy tempeh for veg 

Chicken Ro Jia Mo………………………………………...……………….…….…………......……168​
Chinese crispy bread, chili, sesame, shio koji, garlic, stir fried chicken, coriander 

Crispy Pork Tenderloin………………………………………..………………………....…..………137​
Spicy sauce, mint, coconut, picked plum, lime leaf, peanuts 

 

 

​
Blow Up The Table​

​
Hard to decide? Let our chefs blow up the table! Three servings where you get to try different flavors 

from our kitchen. Served to everyone around the table 
 

565 per person 
Beverages selected to match 455 

 
 
 
 

 



 
 
お菓子      ​  [ sweets, to share or enjoy by yourself ]​
​

Chocolate & Berries….…….….…..….…….,,.….……….……..………………………….……….125​
Hazelnut crumbles, chocolate ice cream, fresh berries, whipped coconut cream 

Orange Cake….…..….…….…………….……………….….…..….……...………..……….………95 
Rhubarb, cardamom, almond, soft ice cream 
 

Moshi.….….….….……………...….……….….....….….…….……………………………...….…..52​
Flavor of the evening 

 

 
Coffee? We have it all! ​ ​ ​ ​  
 
After Dinner Cocktails​
​

Espresso Martini….………………..……………..………….…………..……………….…………172 
Indonesian coffee beans, demerara, vodka, coffee liqueur 
 
Irish Coffee with a japanese touch..………………………………….……...……………………..…189 
Nikka from the Barrel, demerara, coffee, cacao nibs, cream 
​
Mijoto…..……………………………………………………….………….……………………..…172 
Pineapple, passion fruit, coconut cream, white rum 
 
 

 
​

Chinese Tea​
​

Jasmine Premium ECO…………..….……………....…..….….…..….…..…..….………..…...……68​
Green​
 

Chinese Jasmine White……..………………..….….….….….….….….…..….…….…….…....…..62​
White​
​

Yunnan Imperial ECO…..…….…….…..….….…..….….….…..….….….…….……….….….….…58​
Natural black​
 

Chinese Spring…………..…….…….…..….….…..….….….…..….….….…….……….….….……58​
Fruity black 

 
 
 
 

 



 
 
生ビール​ ​  [ draft beer ] 

Carlsberg Export 5%………………………………………………………………...……….….…….89​
Denmark, Copenhagen 

Kronenbourg Blanc 5%..……………………………………..…………………….………………….93​
France, Strasbourg 

Brooklyn Pulp Art Hazy IPA 6%..……………………………………..…………………….……...….97​
USA, New York​
 

瓶ビール​ ​  [ bottled beer ] 
 

Asahi Super Dry 5%…………………………………………………………………….…….……….86​
Japan, Osaka 

Lucky Buddha Asian Lager 4,7%……………………………………………..…………………....….96​
China, Hangzhou 
 

Carlsberg Hof 4,2%……………………………………………………………………….…..……….78​
Denmark, Copenhagen 

San Miguel Lager Gluten Free 5,4%……………………………………………..…………….……...92​
Philippines, Manilla 

Ghost IPA 5,5%…..…………………………….………………………………………….……….….96​
Sweden, Stockholm 

Hitachino Japanese Ale 7%…..………,……………………………..………….……..…………….115​
Japan, Konoso 

Hitachino Red Rice 5,5%....………………………………………...……………...…..…………….115​
Japan, Konoso 

Hitachino Dai Dai IPA 6%…..……………………..………………………………...…..……..…….115​
Japan, Konoso 

 

サイダー ​ [ cider ] 
​

Somersby 4,5%……………………….……………………………………………………………….85​
Denmark, Copenhagen 

Galipette Cidre Brut 4,5%.…………………………..…………………………………………….….96​
France, Normandie 

Stone’s Ginger Joe 4%..……………………….……..………………………………………….…….92​
England, London 

 



 
 
ノンアルコール ​​ [ zero proof ]​
Leitz Eins Zwei Zero Sparkling Riesling 0%…………….....………………………..…………..…...110​
Germany 

Asahi Super Dry Zero 0,0%...……...…………………………………………….……….…….…….68​
Japan, Osaka 

Hitachino Non Ale 0,3%...……...……………………………………………….….…………..…….92​
Japan, Konosu 

Hitachino Yuzu Ginger Non Ale 0,3%...……...………………………………….….…………..…….92​
Japan, Konosu 

Carlsberg Organic Pilsner 0,5%..……………..…………………..…………….………..……….…..64​
Denmark, Copenhagen 

Kronenbourg Blanc 0,4%.……………………..……..…………………….………………….….…..69​
France, Strasbourg 

Galipette Cidre Brut 0,3%....………..………...……………………….….………………..…..…….89​
England, London 

Choya Non Alcoholic Soda Yuzu / Ume....………..………...…..………………...………..…..…….82​
Japan, Osaka 

 

​
​

Coca-Cola / Coca-Cola Zero……………………….…..…………………..………..……….………..49​
USA, Georgia 

Fanta Orange / Fanta Lemon Zero / Sprite…………………..……………….……..………………..49​
USA, Georgia 

Kullamust Cloudy Apple & Yuzu..…………………..………………………………...…..…….…….69​
Sweden, Gothenburg 

Stone’s Ginger Joe 0,0%....………….…………………………………...….………………….….….69​
England, London 

 

 


	Long Beans.…...….….….….…..…..….….….….…………..…….….……………..………..….…..78​Sesame dressing, nori, fried red onion 
	Fried Aubergine.…...….….….….…..…..….….….….……..…….….……………..………..….…..78​Oyster sauce, Chinkiang, ginger 

