OBANZAI
Lunch Set Menu
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A Taste of Kyoto’s Home-Style Tradition
Obanzai brings the warmth of Japanese home cooking to Bangkok—simple, wholesome, and filled
with care. At Hishou, enjoy seasonal Obanzai dishes at the buffet, paired with our satisfying Set Lunch.
It’s an authentic dining experience that blends tradition, comfort, and value in gx@%ﬂ’ieal

For more information or reservation, please Tel. +66(0)2 080 2111 or email fb@nikkobangkok.com

1 LOCATION: 15t Floor
’I] - }Jj LUNCH Monday — Sunday 11:30 — 14:30 hrs.

1SHou ﬁ Hotel Nikko Bangkok hotelnikkobangkok



OBANZAI - The Taste of Kyoto’s Heart

Originating from the historic city of Kyoto, Obanzai
reflects the true essence of Japanese home-style dining,
Fach dish is created with seasonal ingredients, prepared
in simple yet heartfelt ways that bring out their natural
flavors.

Traditionally served as an assortment of small plates,
Obanzai carries the warmth of a Japanese
household—nourishing, balanced, and comforting, just
like enjoying a meal at home. It is more than food; it is a
centuries-old tradition that celebrates harmony,

seasonality, and heartfelt hospitality. !

By savoring Obanzai, you are not only
authentic Kyoto cuisine but also embraci
home-style Japanese dining rarely found

eriencing
e spirit of
ide Japan.
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BEVERAGE
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JUICES (v2—x) Glass | Bottle
Orange / Pineapple 160 -
Watermelon / Apple / Lime

SOFT DRINKS ¢#smarsix)

Pepsi / Pepsi Max / 7 Up

Mirinda Orange / Soda Water 120 -
Tonic Water / Ginger Ale

MINERAL WATER =xs1v4—4-)

Bottled Water - 50
Evain (330 ml) - 140
Evain (750 ml) - 220

TEA &%) Glass | Pot
Sencha Japanese Green Tea . 150
English Breakfast / Earl Grey

Mint Tea / Chamomile / Jasmine Tea

Japanese Ryokucha Tea 150 -
(Hot or Iced Refill)

Japanese Mugicha Tea 125 -
(Hot or Iced Refill)

COFFEE (a—t-) Hot | Iced
Americano / Cappuccino 150 170
Latte / Mocha / Macchiato

Espresso 150 170
Double Espresso 180 190
Chocolate 150 170
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For more information or reservation, please Tel. +66(0)2 080 2111 or email fb@nikkobangkok.com
ﬁ Hotel Nikko Bangkok hotelnikkobangkok



