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SUSHI

%% 7 A4V b SUSHI a la carte
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Uni / Sea Urchin Ama ebi 60 Tennen-maguro 45 Shime Saba 75
/ Sweet Shrimp / Tuna / Soured Mackerel
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Kuroge 125 Ikura / Salmon roe 75 Kanpachi 65 Tako / Octopus 45

Wagyu / Amber jack
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Toro/ Fatty Tuna 120  Kohada / Gizzard 50 Hirame / Flat fish 75 Unagi / Eel 50
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Ika / Squid 40 Aji 55 Hokkigai 45 Tobiko 50
/ Horse Mackerel / Surf clam / Flying fish roe
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Ebi / Prawn 35 Salmon / Salmon 45 Hotate / Scallop 45 Tamago / Egg 20
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Dragon Roll 160

eel, spring onion, lettuce
and beef

Caterpillar Roll 140

crab meat, avocado, cream cheese,
tobiko and lettuce
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Bay Island Roll 150 Spider Roll 120
salmon flakes, avocado, soft shell crab, spring onion,

tobiko and scallop tobiko and lettuce
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California Roll 140 Tempura Roll 120

crab meat, prawns, avocado,
tobiko and lettuce

prawn tempura, tobiko
and lettuce
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Omakase nigiri / chirashi 490 Aburi mori 350

Chef's recommended Nigiri-sushi or Lightly grilled seafood sushi
Chirashi-sushi

L#E Y XX, 55U Jonigiri/ chirashi 550

Assorted Nigiri-sushi or Chirashi-sushi
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Maguro don 320 Kaisen oyako don 265 Sanshoku don 470
Assorted Tuna sashimi on Salmon sashimi and Salmon Toro, Sea urchin and

sushi rice roe on sushi rice Salmon roe on sushi rice
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Salmon zukushi 200 Maguro zukushi 350

Assorted Salmon sushi Assorted Tuna sushi



SASHIMI us
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Maguro zanmai 380

Assorted Tuna sashimi
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Wagyu tataki fu 320

Lightly Grilled Australian
Wagyu Beef
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Negitoro nama harumaki 210

Chopped Tuna belly in rice

paper roll
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Tennen maguro zuke 180

Marinated sliced raw Tuna
topped with Yam
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Toro sashimi
Tuna belly sashimi

1000
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Tennen-maguro sashimi 160
Tuna sashimi
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Hirame sashimi 320

Flat fish sashimi

FEHESY

Hirame usuzukuri 320

Thin sliced Flounder sashimi
served with Ponzu-jel
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Salmon sashimi 180
Salmon sashimi
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Tako sashimi 85
Octopus sashimi
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Hotate sashimi 160
Scallop sashimi
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Aburi kanpachi 265

Lightéy grilled Amber-jack sashimi
served with balsamic dressing
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Hokki-gai sashimi 110
Surf clam sashimi
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Kampachi sashimi 285
Amber jack sashimi
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Katsuo sashimi 150
Bonito sashimi



SASHIMI us
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Toro salmon carlpaccio 180

Salmon belly sashimi
served with orange sauce
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Katsuo tataki salad

Lightly grilled

Baby tuna sashimi salad
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Ika uni soumen SE}PKE\‘\“

Thinly sliced squid sashimi

and sea urchin
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Tako goma shio ae

Octopus sashimi with sesame
sauce
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Shime saba 310
Vinegared mackerel
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Kohada sashimi 130

Kohada sashimi
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Seafood marine

Assorted raw seafood with
vegetable served with our
special dressing
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Uni sashimi SEASONAL
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Sea urchin sashimi
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Ama ebi sashimi

180

Northern pink prawn sashimi
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Sashimi mori 450
Assorted Sashimi
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Wakame Kinoko Salad 120

Seaweed and mushroom salad



KUSHIAGE COURSE MENU

BT — 2ERE

K SM. AR RIS, BBUISK PO BRE H 550
TEN Starter, Appetizer, Sashimi, Middle dish, Rice dish and Dessert

15 sticks of skewer

ry M. R &, BHITFI0K, FI, RS H% 450
~“1. KUH Starter, Sashimi, Middle dish, Rice dish and Dessert

10 sticks of skewer

> .
| %: kWU, MR, BBUITA PL BRE, Bk 350
KAI Starter, Appetizer, Middle dish, Rice dish and Dessert

7 sticks of skewer
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Kushiage, Tempura A La Carte
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Kushiage mori 100  Tempura mori 100 Ebiten 120
Assorted deep fried skewers Assorted Tempura King Prawn Tempura
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Uni ten sﬁﬁ%%%‘“ Tokusei kaki age 90 Yasaiten 80
Sea urchin with Shiso leaf Mixed seafood Vegetable Tempura
Tempura with cut vegetable Tempura

BERRD Kaisen kushi mori 150

Assorted deep fried seafood skewers

ﬁi*ﬁ ] Yasai kushi mori 95

Assorted deep fried vegetable skewers



SUKIYAKI & SHABU-SHABU
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Kuroge Wagyu 100g 650 Aust. Wagyu 100g 350

Japanese Kuroge Wagyu Beef Australian Wagyu Beef
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Tokusen Wagyu 100g 150 Harusame 20

Special Selected Wagyu Beef Vermicelli
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Mixed Vegetables 80 Egg Omega 15

20l nEsE MRSV

Mixed Mushroom 65  Sesame Sauce 25
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Udon 40 Soy Milk 30
for Shabu-shabu
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Tofu 15 Rice 15



SUKIYAKI & SHABU-SHABU
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Set Menu
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BEig Kuroge Wagyu 1.000
Japanese Kuroge Wagyu Beef 150gr

A=A FZY) THF Aust. Wagyu 650
Australian Wagyu Beef 150gr

ek fo g Tokusen Wagyu 300
Special Selected Wagyu Beef 150gr

Sukiyaki Set includes :
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Mixed Vegetables, Mixed Mushrooms, Tofu, Konjak, Shirataki & Egg

Shabu-Shabu Set Includes :
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Mixed Vegetables, Mixed Mushrooms, Tofu & Ponzu Sauce
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200g / portion- ¥ /) 3R A -120g/ portion- <IE-BOR=>

Kuroge Wagyu ishiyaki 1500 Wagyu kinoko soe 500 Gindara yaki 165
Japanese Kuroge Wagyu beef Sauteed Australian Wagyu Beef Grilled silver cod

cooked with stone plate served with assorted mushroom with Salt / Teriyaki sauce

100g 760
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Hotate pirikara yaki 130 Beef teriyaki 125 Salm(‘)‘; yaki 90
Grilled Scallop and vegetable Grilled beef wtih teriyaki sauce Grilled salmon

with mild spicy sauce in a shell with Salt / Teriyaki sauce
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Ebi gyoza 85 Unagi kaba yaki 300 Tai kabutoni 250
Dumpling with king prawns Grilled eel Boiled head of Red bream fish

Hnd vegEtable Stujﬁng w1th sweet Soy sauce ZUlth sweet Soy sauce



NOODLE s

EFOIEA/FR WS EA/EFR
Wakame udon / soba 70/85 Niku udon /soba 85/100
Wakame seaweed with Udon / Soba noodles Thin sliced beef in Udon / Soba noodles
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Cha soba 80 Inaniwa udon 90
Green tea noodles Thin Udon noodles
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Tempura udon/ soba 85/95 Ishiyaki kaisen tounyu udon 720
Mixed tempura with Udon / Soba noodles Udon noodles with seafood in soy

milk soup
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Kushiage tamatoji don 90 Unagi don 300
Deep fried skewers and egg Grilled eel on rice bowl

on rice bowl
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Wagyu amiyaki don 420 Ten don 90
Grilled Australian Wagyu beef Assorted tempura on rice bowl

on rice bowl
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Ten cha 70 Maguro zuke cha 90
Rice soup topped with prawn tempura Rice soup topped with vmarinated

raw tuna



SIDE DISH
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Kaisen chawn-mushi 70 Osuimono 55
Savory steamed egg custard with Japanese clear soup

assorted ingredients
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Miso shiru 45 Akadashi 55
Miso soup Soybean soup

All prices are mentioned in Rp.1.000,-
All prices are subject to 21% service charge and government tax
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Una Jyu Set 5 % &5 & 300++

Premium grilled tender eel over rice
clear soup, pickles, chawanmushi, nimono, kobachi, otoshi & dessert

Ishiyaki Hitsumabushi Set 300++  Unagi Kaba Yaki 300++
REENOE NS > L X @R erE

Premium grilled tender eel over rice in Grilled eel with sweet soy sauce

hot stone ware rice, clear soup, pickles, chawanmushi
clear soup, pickles, chawanmushi nimono, kobachi, otoshi & dessert
nimono, Eogachi, otoshi & dessert



TEMPURA

TenJyuSet R EZHplE 180++

Box of rice topped with tempura
miso soup, pickles, chawanmushi, nimono, kobachi, otoshi & dessert

Tenpura & Sashimi Set 230++ Tenpura & Sushi Set 230++
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miso souf, [gicklgs, chawanmushi miso SO”]’?’ [gicklgs, chawanmushi
nimono, kobachi, otoshi & dessert nimono, kobachi, otoshi & dessert




GRILLED FISH

Jikasei Haiboshisaba Set &% X-FUu #ipis 200++

Charcoal grilled mackerel
small sashimi, miso soup, pickles, chawanmushi, kobachi, otoshi & dessert

Hamachi Kama

Gindara Saikyou Yaki Set  280++  Shioyaki Set 280++
BT e & PR N FHE BB X

Grilled premium gindara with saikyo miso Broiled young yellowtail fish with salt
small sashimi, miso soup, pickles, chawanmushi small sashimi, miso soup, pickles

kobachi, otoshi & dessert chawanmushi, kobachi, otoshi & dessert



SUSHI & SASHIMI

Nigiri Sushi Set 350++
12 Y REBrRE

miso soup, pickles, chawanmushi, nimono,
kobachi, otoshi & dessert

Kaisen Don Set 280++

Osashimi 280++

3 P FBPRE 5 kinds assorted Sashimi

rice, small stew, miso soup, pickles, chawanmusi
otoshi & dessert

Ishiyaki Barachirashi Set  280++

5 F 3t
Bowl of rice topped with Selected Sashimi

small stew, miso soup, pickles, chawanmusi,
otoshi & dessert

RIS L 6 UHHE
miso soup, pickles, chawanmushi, nimono,
kobachi, otoshi & dessert



SALMON

Fresh Salmon ChirashiSet ¥ —® v & 5 U #pBt 180++

Bowl of rice topped with mareinated fresh salmon
miso soup, pickles, chawanmushi, nimono, kobachi, otoshi & dessert

Fresh Salmon ~  Teriyaki [Shioyaki Set  180++
Harasu Sumibivaki Set  220++ ; — .
Y o — % v RIS R0  Hrik

Y—RINFX ARt & B Grilled salmon with teriyaki /
Grilled salmon .be.lly' _ Charcoal grilled salty salmon
small salmon sashimi, miso soup, pickles small salmon sashimi, miso soup, pickles

chawanmushi, kobachi, otoshi & dessert chawanmushi. kobachi, otoshi & dessert



SOBA & UDON
SMALL RICE BOWL SET
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Cold Hot
A3 AR
Mori Soba/Udon Kamonanban Soba/Udon

N BH LWL S X A 170w
" hot soba/udon with duck & green onion
. . !

Kamoshiru Soba/Udon § S | & Tempura Soba/Udon
L2 D SN F 5 TRy Yp— 170++ - CRIFR LN S XA 170+

cold soba | udon with rich duck broth 3 B hot soba/udon with tempura
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cold plain soba | udon

Tsuketen Soba/Udon o~
2RI O A 170++"~ '

cold sobajudon with dipped tempura

' 4 Gyuniku Soba/Udon
RN SIL A 180+

hot soba/udon with beef

Rice Bowl Choice:

© NG Donburi L
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Small Ten Don Small Oyako Don  Small Barachirashi Don



JAPAN KUROGE
WAGYU BEEF

Sukiyaki - 380++
Shabu = Shabu -------------------------------------------------- 380++

Include : miso soup, pickels, chawanmushi, nimono, kobachi, otoshi & dessert

*Option : Australian Wagyu Beef 300++
Please ask out staff for availability



HONZEN BENTO

AVAILABLE BY BOOKING ONLY
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Sukiyaki Lunch Box ¥ 23 % % 400++

(Wagyu Sukiyaki, Sashimi, Yakisakana, Tempura
Rice, Miso Soup, Dessert)

Sushi Lunch Box 380++ Tempura Lunch Box 330+

(Sushi, Grilled Fish, Tempura, Salad (Tempura, Yakisakana, Sashimi, Nimono,
Nimono, Miso Soup, Dessert) Rice, Miso Soup, Dessert)
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BEVERAGE
& DESSERT
MENU




B BEER
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B SHOCHU COCKTAIL
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Rich Green Tea High - e 85
REERRNA
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B FRUIT JUICE

Orange 100% 60 Papaya 100% - 60
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Melon 100% e 60 Mango 100% -~ 60
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Watermelon 100% 60 Guava 100% 60
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Tomato 100% 45 Lemon 100% - 45
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CocaColdat e )\ -~ SR - 5 L SRR - 51
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Coca Cola Light --------------------------------------------------------------------------------------------------------- 51
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Mineral Water AQUa Reflection 45
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B COFFEE

AmericONgES a1 a1 e gt 35
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CappucciBOREREE e R N S 40
Ca) e L O N P 40
MO OO R - L e 32
Ice Coffee o 40
I€e CAPPUCCINO oo 45
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Manggo Pudding 50 Matcha Pudding 50
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B HAAGEN DAZS ICE CREAM
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Matcha Ice Cream Chocolate Ice Cream
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55 55

Vanilla Ice Cream Tiramisu Ice Cream
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