ARAKE
OUR S TORY

In the heart of our tranquil oasis, nestled beside the glistening waters
of the lagoon pool, lies Ariake, a culinary haven where the essence of
Japan comes to life. Step into a world where authenticity is paramount,
and each dish is a masterpiece of flavors and artistry. Our skilled chefs,
trained in the time-honored techniques of Japanese cuisine, prepare
each dish with the utmost care and precision.

N7° 51" E 98° 16'
DESTINATION UNLOCKED



SALADS & APPETIZERS

Shirauo Sarada . @

Mixed greens and garden vegetables topped with deep-fried i¢
with avocado and a sesame-miso dressing.

Shio Edamame & & % 190
Salted green soy bean in their shell

Yakumi Edamame & & & 240

Green soy bean in their shell, tossed with Japanese chili, sesame and
dried bonito shavings

All prices are in Thai Baht and subject to Government Tax and Service Charge. Please notify our Service team of any food allergies or other dietary restrictions.



SALADS & APPETIZERS

Sashimi Sarada  © # e
Mixed raw fish on mixed greens and garden vegetab!

Kyuri Tsukemono @ & 210  Sofuto-Sheri Kurabu 420
Japanese marinated cucumber with Sarada & # 6 #
ginger, sesame and chili flakes Crunchy fried soft shell crab on mixed

greens and garden vegetables, Ebiko
crab roe, Sesame-teriyaki mayo.

All prices are in Thai Baht and subject to Government Tax and Service Charge. Please notify our Service team of any food allergies or other dietary restrictions.



SALADS & APPITIZERS

Ikura Oroshi = & 490  HamachiTataki=" % & 580
Grated Daikon topped with Ikura Torched Hamaehiwith,ponzugel, Wasabi
PR pickled and baby shisesalad

Ebi Chawan Mushi 350 Kani Chawan Mushi 390
& soh WY

Steamed egg custard with prawn, Steamed eqgg custard Witht crab meat,
Ebiko shrimp roe, Kamaboko fish cake Uni. Kamaboko fish cake

and ginkgo nuts and ginkgo nuts

Tori No Karage « @ # « o b 320 ButaGyoza o # @ ek 320
Fried chicken with spicy mayo and lemon Pan fried Japanese pork dumplings

and soy dip

Al prices are in Thai Baht and subject to Government Tax and Service Charge. Please notify our Service team of any food allergies or other dietary restrictions.



SUSHI ROLLS

Wagyu Nikku Roll # & e

Salmon, avocado and asparagus, topped with torched

sauce

Unagi Kabayaki roll 590 Spicy Bluefin Tuna - 440
* & @ Jalapeno Roll =« # « o @

Salmon and cucumber roll, avocado, topped Spicy bluefin tuna tartare with mayo, crab stick,
with soy glazed broiled Japanese eel spring onion and cucumber topped with jalapeno

All prices are in Thai Baht and subject to Government Tax and Service Charge. Please notify our Service team of any food allergies or other dietary restrictions.



SUSHI ROLLLS

Dragon Roll & # o & 490  Spider Rol

Tempura rock lobster with teriyaki glaze,  Tempura
topped with mango and avocado inside-o

California Roll @ « & # 490  Norwegian Salmon Roll 590

Crab stick, avocado, asparagus, R |
poached shrimp and cucumber inside- Japanese cucumber and cream cheese,
out, rolled in with Ebiko shrimp roe topped with salmon and Tkura salmon roe

All prices are in Thai Baht and subject to Government Tax and Service Charge. Please notify our Service team of any food allergies or other dietary restrictions.
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20. Unagi & @

Broiled eel

21. Hotategai @ #
Hokkaido scallop

22. Shime Saba & &

Marinated mackerel

23. Tako & #
Poached octopus

24.Toro * @ @
Fatty bluefin tuna belly

25. Ama Ebi & #

Sweet prawn

320

460

260

320

580

320

D

26. Aburi Shake & &

Torched norwegian salmon

27. Shake & e
Norwegian salmon

28. Maguro @ e
Bluefin tuna back loin

29. Aburi Wagyu * &

Torched wagyu beef
tenderloin, tare sauce

30. Aka Ebi & #

Poached prawn

31. Hokkigai © #
Red surf clam

290

290

320

580

260

320

onion

34. Negi Ho
Gunkan * @ #
Hokkaido scallop tartare,
lemon zest

35. Tkura Gunkan +# w & 490
Salmon roe, shiso

Al prices are in Thai Baht and subject to Government Tax and Service Charge. Please notify our Service team of any food allergies or other dietary restrictions.
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*\ VEGETARIAN

& CONTAINS TREE NUTS

@ CONTAINS PEANUTS

<* spicy
MADE WITH SOY
CONTAINS EGG
SIGNATURE DISH
CONTAINS SHELLFISH
CONTAINS DAIRY
ORGANIC
CONTAINS PORK
GLUTEN-FREE
CONTAINS FISH




44

45

46

Q@ 4

Q@ 4

L I



47

48

49

50

*

&

* e



51

52

53

54

) AN N )

& # 0

_ # 0

LY



55

L#0

57

59

N )

56

58

60

* &0

N ]

NN



MEAT CUTS

1. Australian Wagyu, MBS 5-6 Tomahawk

2. Japanese Kagoshima Ribeye

3. Japanese Kagoshima Striploin

4, Australian Angus 200d GF Tenderloin
5. Australian Full Blood Wagyu Tenderloin MBS 6-7
6. Australian Full Blood Wagyu Oyster Blade MBS 9+

7. Australian Angus 200d GF Ribeye




* #
ﬁ/
&
&
o
o
&
76 77 78
79 80 81

w2
" ®
AN |

"&b

"ot

A



82

* ot

84

<ot

86

83

85

87

* Ot

V%








