The Style of Namu Asia Tomorrow

Taking its name from the Korean word for wood,
Namu represents the basic life elements creating a
new culinary world food of Asia Tomorrow. It is a
gathering space offering a diversity of dining experiences,
re-inventing influences found throughout Asia and
especially Japan, maintaining the intrinsic character
of the food.

In keeping with the Asian context of dining - we
encourage a shared table concept; in celebration of
the compatible textures and flavours of the menu.

Dishes therefore will not come out of the kitchen in
specific order, rather a more relaxed style of service
stimulating sharing of the food, to enjoy the dishes as
they come.



1ce
sashimi
sashimi with wasabi and soy

Your choice of today’s fresh fish displayed in the showcase or leave
it up to us to put together a mix of the best we have

Beginners
6 pieces
500 THB

Intermediate
12 pieces
900 THB

Advanced
18 pieces
1,300 THB

sashimi with special dressings

Hamachi Sashimi, Leeks and Chilli Mint Dressing

Uanduonudiaswwsousoaaunsifiay winialuasiru

450 THB

Bonito Tataki, Grain Mustard, Apple and Sesame Seeds
dannuhenoiaswwsousoalouidalaiuaaramsa
390 THB

Toro Tartare, Feta Cheese, Capers and Mint
idodounobUaniaonanAuweEa, Inuosialuasinu

1200 THB

Fired Ocean Trout Sashimi, Spicy Lemon Dressing and Crabmeat
UaninsrienviaswwsousoauLnordoviaitioy

420 THB

Sea Bream Carpaccio, Tomato, Sherry Vinegar and Shiso
UanBusualaduoiaswwsouu:goina thaulsosialubhs:
450 THB

Please feel free to contact our restaurant team for an special dietary request
Prices are in Thai Baht, inclusive of 10% service charge and 7% government tax.



ice sushi rolls

Octopus, Tuna, Cream Cheese and Bonito Tempura
dorearsiasUidonoalaUannun UankOneny ASUBaIR:UaNoUIKD

400 THB

Unagi, Avocado, Pickled Yamagobo Root, Sesame and Chives
orioanksielalanikacdyu, eloala, sinenulinlucovlia:aurou
410 THB

Smoked Salmon, Tuna, Hamachi, Snow Crab and Tobikko
doroansielauanisauousundU Uannul Uanenund YRladino

430 THB

Crisp Trout Skin, Salmon Roe, Shiso and Avocado
Joroansiglanibuaninsrinoansou Tulanisauou Tubksia:oloala

430 THB

Soft Shell Crab Tempura, Avocado, Tobikko, Rice Paper and Lettuce
Uoidedaytusuidonoa olbmia Tinolawnaaa
420 THB

sushi

Selection of 8 nigiri and 6 pieces of sushi roll

Beginners

1300 THB

Intermediate
1600 THB

Advanced
1900 THB

nigiri sushi a la carte

per piece 130 THB
Supplemental charge for certain items

All fish subject to market freshness, availability and seasonality

Please feel free to contact our restaurant team for an special dietary request
Prices are in Thai Baht, inclusive of 10% service charge and 7% government tax.



action
action signatures

Prawn, Shiso and Shiitake Gyoza, Salmon Roe and Spring Onion
NeosIND TuBksiaifonou iaswwsouliUanisauoUIa:aURoUsOE
650 THB

Teriyaki Seared 9+ Wagyu Sirloin, Ponzu and Silken Tofu
IToMOKUNEOaNOSENAEND IaSWWSoUWoUBEoalaicnKrgyu
1800 THB

Victorian Lamb Tenderloin, Saikyo Miso and Gorgonzola, Sesame
doauluingnd 1aswwsousoallsia:nosnoulsaBa
990 THB

Maine Lobster Stir-fried Udon Noodles and Chilli
NOUDNSWAIAUOADIATBOAWSN
1600 THB

Fried Rice with Pineapple, Foie Gras and Prawns, Curry Powder
owawons:sladuu:sa Aurulan
1200 THB

teppan grill
100 grams per portion

OIMISEIDUUNSNSOU

Maine Lobster Half/Whole noubnsasocn/idiuch

1300/2500

Gulf of Thailand Tiger Prawns noaeido
380

Spanish Sea Bream Fillet uasusu

400

South Australian Yellowtail Kingfish uawews
390

Tasmanian Ocean Trout Uaisaueunsin
350

Kurobuta Pork Belly rydawiu

320

Perigord Duck Breast onida

420

Goose Foie Gras duru

550

Australian Lamb Rack 8hsoin:

450

Victorian Wagyu Beef Sirloin 9+ idoon
1600

Please Select from Special Action Sauces
nsnnIdonsoaluuuNANUAEPMSSUUS:MNU

Black Vinegar and Ginger uhduuamoniao

Crisp Chilli and Garlic — X.O. Style wsnisowansiieualoaisnslosea
Wasabi and Sea Urchin Roe Butter wesaowtiadurosiuu

Saikyo Miso and Gorgonzola olsianesneulsaa

Wasabi Mayonnaise ownoueeoviua

Please feel free to contact our restaurant team for an special dietary request
Prices are in Thai Baht, inclusive of 10% service charge and 7% government tax.



fire

Crispy Shredded Duck and Maine Lobster Salad,
Shallots and Shiso Leaves
IJevadaidansoulanbubNslauUooMIBES HoUSe aduBhs:

550 THB

Crisp Goose Foie Gras Katafi
Mustard Miso Emulsion, Daikon Sprouts
AUMUROAEIEUMMNWNON IaSWwsousoaacnsal:

620 THB

Green Lip Abalone Tempura Salad
Enoki Mushrooms, Spicy Lemon Dressing
aaarosidosuidonoalaliaigunovsIBOaULNIKEOD

450 THB

Maine Lobster Tempura
Lobster Roe Sauce and Chives
noubnssUidbnoaiaswwsousoakinoubNSIaUROU

2100 THB

Steamed Sea Bream Fillet
Light Soy, Truffle and Yuzu
UanBuSUToBaIaIRONSWIWAIAE
950 THB

Seafood Hotpot from the Gulf of Thailand
“In the Style of Mauntang”
sUsoudasniasawasoualaainna

1000 THB

Crisp Skin Master Stock Chicken
Korean Pickled Romaine Salad
Inns:noneaiaswwsoutsUlanudSwnmMalsiuu

850 THB

Twice Cooked Kurobuta Pork Belly
Silken Tofu, Celery, Soy and Chilli
KAAUBUENDIASWWSOUINKOUU. AU EwSDIas0aB50010UWSN

900 THB

Chii Gye of Smoked Lamb Shank
Daikon and Beef Tendons
AQSUINSUASUIASWWSOURDTSIMIaIS IR

950 THB

Miso Braised Wagyu Beef Cheeks, Seared Scallops
Sea Urchin and Lobster Roe Butter
doinudsonoquiudis: 1IaswwsouroasaaeLAUIUakinosIuuIaTiNDIONS

1200 THB

Please feel free to contact our restaurant team for an special dietary request
Prices are in Thai Baht, inclusive of 10% service charge and 7% government tax.



sweet

Marinated Strawberry Gratin
Torched Sabayon and Almond Ice Cream
A00SIUDSANSIANUNAdEBOAEINEODOU IaSwwsoulonnsusauoua

380 THB

Molten Chocolate and Chestnut Cake
Vanilla Bean lce Cream
innZoniniacanonflaimaaiaswwsoulonasuodan

380 THB

Warm Azuki Bean Soup
Rice Dumplings
TUdorgUu shartnasgsUDIaRCGUU

320 THB

Green Tea Sweet Tofu
Silken Tofu Parfait
aBITEIASWWSOUILOSIUNINH

310 THB

Crisp Fried Ginger Infused Ice Cream
Candied Orange Peel and Pink Peppercorns
ToAnSUTONOA 1ASWWSOUWOAUIBoUIaITawSNINEEBUW

310 THB

Sweet Meringue and Persimmon
Double Cream and Brown Sugar
anwauaedldiuoisoAiaswwsouduidansulainmansigion

350 THB

Please feel free to contact our restaurant team for an special dietary request
Prices are in Thai Baht, inclusive of 10% service charge and 7% government tax.



