Juksunchae (F=3H)

In Korean, juksun (&) means bamboo shoot,
while chae (&H), when used in a culinary context with
cutting, primarily means "shred" or "finely cut".
This cutting technique is specifically known as
julienning in Western cooking terms.

Together, they form Juksunchae, a name that
embodies purity, resilience, and quiet elegance.

In the royal kitchens of the Joseon dynasty,
preparing bamboo shoots was an art.

Young shoots, if not carefully harvested and handled,
could become bitter or tough. Only skilled chefs
could transform them into delicate dishes worthy
of the royal table, highlighting their subtle flavor
and tender texture.

At Juksunchae, we honor this tradition
while embracing modern creativity. By blending
historic techniques with contemporary innovation,
we craft Korean inspired dishes that surprise
and delight, inviting every guest to experience
the depth and elegance of our cuisine.

Tasting Menu 4,190 ++

Pairing 6 glass 2,900 ++
Pairing 9 glass 3,500 ++

Prices are in THB and subject to 10% of service charge and 7% government tax.
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