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The award-winning Kinu by Takagi offers refined Kyoto-style
Kaiseki dining. Chef Takagi Kazuo, chef-owner of the two-
Michelin-starred Kyoto Cuisine Takagi, was the first to introduce
this style of Kyoto cuisine, known as Kyo-ryori, to the Thai capital.
Chef Takagi's dishes are composed, delicate, and expressive,
reflecting the seasons and cultures of both Japan and Thailand.
This integration uses Thai ingredients alongside the finest Japanese
produce. In addition to providing an elegant Japanese fine dining
experience, the intimate 10-seat restaurant showcases the refined
culinary techniques and skills emblematic of Kaiseki.

Allow our chefs to take you on a Japanese culinary journey.
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Chef Takagi Kazuo, our Chef Consultant, harbored aspirations of
becoming a chef from a very young age. At the tender age of three, he
immersed himself in the kitchen, closely observing his parents and
grandparents at work. His grandfather, a celebrated chef in Tokyo, left an
indelible mark on his culinary journey.

Today, as the chef and owner of the two-Michelin-starred Kyoto Cuisine
Takagi, Chef Takagi Kazuo remains dedicated to preserving the essence of
true Kyoto cuisine. This commitment is especially significant given the
rarity of authentic Kyoto cuisine, even within Japan, owing to its intricate

preparation and service.
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Chef Hiroshi Shimada, Chef de Cuisine of Kinu by Takagi, his culinary

journey in 1989 at the esteemed Wakuden restaurant at Kyoto.2Michelin
stars 2009-2024 . Over the course of a decade, he meticulously honed his
skills, And Chef Shimada served as Head Chef at Azabu Yukimura,

3Michelin stars restaurant in Tokyo , where he similarly played a pivotal
role in earning Michelin stars.

Also open own restaurant at Ginza Tokyo,

Build a restaurant that had customers lining up everyday and led the
business to success.

Driven hy his relentless ambition, Chef Hiroshi Shimada has consistently
sought to expand his horizons. Embracing diverse opportunities for growth,
he has ventured beyond borders, refining his expertise through professional

engagements in the United States and various Asian countries.
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Indulge in the Chef's expertise as he crafts an elegant and artistic Kyo-ryori degustation menu,

inspired by the seasonal flavours of Kyoto.

KAt Sakizuke

F v ET7EHBY Caviar can presentation
biEE Mz T FrET H#E . .
Kuruma, shrimp, scallop, sea urchin,
%44 Caviar, ginkgo nuts, green sauce
BEHTE Y — _
Prawn broth jelly

#65% Wanmori
8 KGR White fish, taro cake, radish, carrot,
TH o4 sLats kg
A K B Mitsuba leat
&Y Tsukuri
TORDE + ABF v ET Chefls daily catch sashimi with oyster
HL 5V And caviar

N~ Hassun
RS T HY—F> ¥+ E7 %% Salmon with caviar and egg yo]k
SRR RIS Y —2 Powder resemb]lhg camellia

Tuna terl'ya]d with leek sauce

BARE ¥+ BT OF 3] ARSI

Sguid and caviar SLIS]H.

% 4FF Deep-fried lotus root stuffed with
C ey BEEET £ 5 b B L DAl Minced duck, egg yolk, and mustard

Beetroot pz'c](]es and sweet corn

Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.



Indulge in the Chef's expertise as he crafts an elegant and artistic Kyo—ryori degustation menu,

inspired by the seasonal flavours of Kyoto.
A% Aizakana
BMEEHOTE Y —R 13U % Steamed abalone with seasonal

Vegetab]es and abalone liver sauce,

Garnished with hojiso (shiso flower).

¥4 Agemono
B Ao 8AHE v~ —7 Deep-fried yellowtail with sweet

Soy glaze, garnished with micro greens.

# & Takiawase
FAL»SL o5 FA/RLE Wagyu beet shabu-shabu with sesame

Tofu, green onion, trufffe, and mixed
Mushrooms.
#9485 Gohan
BT M 8D %Y iU Caviar rice with snow crab and

Sweet potato. Served with red miso soup

And pickles.

7 %' — N Dessert
7}?)5 Persimmon with vanilla cream, yuzu,

And persimmon sauce.

¥ F Kashi
D k45 HEK Daituku sweet red bean and

seasonal fruit ]apped with rice cake

& Matcha green tea.

8,000 per person
Please advise of any dietary requirements or allergies and our Chefs will be delighted to assist.

Price is in Thai Baht and subject to 10% service charge and applicable government tax.
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