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The award-winning Kinu by Takagi offers a refined expression of Kyoto-style
Kaiseki, where each course unfolds with seasonality, precision and quiet artistry
Chef Takagi Kazuo chef owner of the two Michelin starred Kyoto Cuisine Takagi
was the first to introduce this traditional style of Kyo-ryori to Bangkok.

His cuisine is thoughtful and expressive, shaped by the cultures and seasons of
both Japan and Thailand, Each dish is delicately composed, pairing the finest
Japanese produce with carefully chosen Thai ingredients.

Set within an intimate 10-seat space, Kinu by Takagi is a quiet celebration of
technique, flavour, and the enduring artistry of kaiseki.

Let our chefs guide you on a journey through Kyoto’s culinary heritage one that

unfolds with grace, nuance, and a deep sense of place.
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Chef Takagi Kazuo, Chef Consultant

Chef Takagi’s passion for the culinary arts began early. By the age of three,

He was already drawn to the kitchen, quietly observing his parents and grandparents
as they cooked, His grandfather a respected chef in Tokyo, left a lasting impression
one that would shape his path for decades to come.

Today, as chef-owner of the two-Michelin-starred Kyoto Cuisine Takagi, he remains
deeply committed to preserving the spirit of traditional Kyoto cuisine.

Known for its precision, elegance, and refined service, this style called Kyo-ryori is

considered rare even in Japan, owing to its complexity and cultural depth.
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Chef Hiroshi Shimada, Chef de Cuisine

Chef Hiroshi Shimada began his culinary journey in 1989 at Kyoto’s Wakuden

A restaurant celebrated for its devotion to kaiseki. For more than a decade, he honed
his skills with quiet discipline, developing a deep appreciation for tradition and
precision, He later served as Head Chef at the three-Michelin-starred Azabu
Yukimura in Tokyo, before opening his own restaurant in Ginza, where his refined
style and thoughtful cooking quickly drew a devoted following.

Chef Shimada’s career has also taken him beyond Japan, with experience across the
United States and Asia. At Kinu by Takagi, he brings this depth of knowledge and
cultural sensitivity to every dish rooted in Kyoto’s culinary heritage and guided

restraint.
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Honouring the traditions of Kyoto, the chef presents a refined ]()/o—zyori degustation menu shaped by

the spirit of the seasons.

At Sakizuke

T AN BIE, B, ¥R IYN Asparagus tofu with Japanese prawn and

LOLACACHT, £ Cucumber, crispy shimeji mushroom with

Eokihit ) —
T Rice puﬁf sea urchin, and dashi je]]y.

¥ Wanmori
A B8 RKBEX, F+ET. BT E'Jr%* Cbaz‘coa]—gn']]ea’ kinmedai

AR ATAT TN (Golden eye snapper) with caviar, egg tofi

Seasonal vegetables, and kaffir lime.

% Y Tsukuri
ZDHDE, HL 5y Chefs daily selection of fresh sashimi.

N~ Hassun

EE), LA Chimaki sushi wrapped in bamboo leaf,
TAAE rl’ﬂ*—‘i@fg]lﬁ‘t; ) — Arro W-patterned lotus 100t wakame seaweed

25 8%4, B98 DU T and Sca]]OP in Vinegared je]] - sweet simmered
broad beans and deep-ﬁried white fish

Wrapped in norl.

&% Aizakana
e FEDEE Y —X X0 T Steamed abalone with seasonal Vegetab]es and

Abalone liver sauce, garnisﬁed with bojiso.

Please inform us of any dietary requirements or allergies our chefs will be happy to assist.



An elegant K)/o-zyorj degustation menu, crafted with care and inspired by the seasons of Kyoto.

W Yakimono
Fok B O X | 7k, 34F 4 n3r Charcoal-grilled A5 Wagyu beef with
Butterbur and deep-fried taro.

& & Takiawase

B HotET. BALHA Deep-fried Japanese oyster in rice cracker
HE, v 7rY—7 coating with grated radish sauce

Maitake mushroom, and microgreens.

#1485 Gohan
4 2k, HIDE, L. HD4 Octopus rice with egg, edamame, and chives

served with red miso soup and pickles.

7 ¥—b Dessert

A B Y Seasonal Japanese melon.

X T Kashi
6O K4 k% Daituku with sweet red bean and seasonal

fruit Wrapped in rice cake, served with

Matcha green ftea.

THB 8,000 per person

Please inform us of any dietary requirements or allergies our chefs will be happy to assist.

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