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Chef Takagi Kazuo
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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 ]apan 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 Kyoto 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 especiaiiy 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 began his culinary career in 1989 at the prestigious
Kyoto ryotei (traditional Japanese restaurant) Wakuden. After honing his
skills for 10 years, he served as the head chef at a 3-Michelin-starred
restaurant in Tokyo, playing a crucial role in its achieving the 3-Michelin-
star rating.

He also opened his own restaurant in Ginza, Tokyo, establishing a highly
popular eatery that consistently drew long lines of customers and achieving
significant business success. Since then, Chef Shimada has continuously
strived to broaden his horizons, embracing diverse opportunities for growth.
He has ventured across 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.

At Sakizuke
XD 8k wik% A Mushroom Tofu. Kuruma Prawn,
T SRR N RAET ko Nut, Sea Urchin, Koshin-
Radish, Cucumber with Dashi Jelly
#65% Wanmori
HRATNELT S a5 ahBY Sweet Snapper with Grated Turnip
i DENMT EEDSN 10 ek Oil, Yuzu, Roasted Rice Puff

% 0 Tsukuri
T DB D& Chef daily catch

N~ Hassun

REFE b6 A E%REE X Griled Spanish Mackerel with Miso
BEIR O % 41 Tho—A HAL
BAEA VEES AL

BRI S AT B BT R o Soy Brazed Duck, Japanese Oyster with

Ginger Sauce, Pickled Myoga Ginger

Ponzu Sauce, Deep—Frfed Lotus Root

HEEHDHE, Y —A 13U % Steamed Abalone and Seasonal
Vegetable with Abalone Liver Sauce,

Shiso Flower

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

Deep—Fried Totfu Mixed Lil ly Bulb,
Wooden Ears With Snow Crab And
Chrysanthemum Leaf Sauce

Yakimono
Charcoal Grill Wagyu Sirloin
Sukiyaki Style, Lotus Root,

Green onion

Gohan
Grilled Salted Japanese Salmon,
Sturia Caviar, Miso Soup, Pickles

Dessert
Grape Suzette, Persimmon,

Chestnuts Sherbet

Kashi

Daituku With Sweet Red Bean and
Seasonal Fruit Wrapped In Rice Cake
Served with 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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