
STEP 1 - BASE (maximum 3):

  Carrot  

  Red onion  

  Cucumber  

  Corn  

  Tomato  

  Egg  

  Red cabbage  

  Wakame (seaweed)  

  Celery  

  Ten tama (tempura flakes)  

Salad tossed on 
cold teppan

Tuna  

Avocado  

Cheese  

���

+45

���

+55

���

+55

���

+65

���

+35

���

+45

���

+55

Price quoted are in thousands rupiah and subject to government tax and services.

���

54

STEP 2 - DRESSING:

  Goma (toasted sesame)  

  Caesar  

  Nori (seaweed)  

  Kimchi  

  Asian  

STEP 3 - TOPPING:
  Chicken teriyaki  

  vMixed sashimi  

    

  Salmon sashimi  

      

  Shrimp    



TORI SENBEI

Chicken fillet crackers

MOCHI MOCHI POTATO

JAGAIMO CHIZU

Mashed potato gnocchi with curry

SAKE

Salmon

KEI GARLIC BUTTER YAKI

French-style garlic butter on 

hot skillet, served with

homemade baguette

TORIKAWA AMAYAKI

Fried chicken skin with Sweet sauce

TORI TO KINOKO NO BUTTER

Chicken and mushrooms baked 
with garlic butter 

BUTABARA ENOKI

Enoki mushrooms wrapped in 
pork belly

���

72

EBI

Shrimp

���

72

KINOKO

Mixed mushrooms

���

42

���

55

���

35

���

33

���

42

���

55



SHIRASU PIZZA

Whitebait fish and seaweed 
thin crust pizza

SALMON MISO MAYO PIZZA

Mozzarella, salmon and mayo
thin crust pizza

TORI TERIYAKI PIZZA

Chicken teriyaki and mozzarella
thin crust pizza

YAWARA KIMUCHI PIZZA

Homemade kimchi and nori
thin crust pizza

YASAI TEMPURA  

Assorted vegetable tempura

EBI TEMPURA ISLAND

Shrimp and vegetable tempura

UNAGI TEMPURA

Freshwater eel tempura with 
balsamic dressing 

BAGUETTE TEMPURA

Deep fried garlic butter 
baguette tempura

CAPRESE TEMPURA  

Tomato & mozzarella tempura

���

75

���

79

���

105

���

70

���

85

���

130
���

55

���

55

���

32



ONIGIRI MORIAWASE 

Assorted mini rice balls

TUNA OBA

Spicy tuna, shiso leaf

GYU KARUBI YAKI  

   

Beef short rib

SALMON  

  

Crispy salmon skin, spicy 
salmon, ikura

*per 3pcs

UNAGI NORI  

   

Unagi kabayaki, 
nori tempura

���

59

���

48

���

66

���

70

���

31

SHISHAMO ISOBE AGE

Deep fried smalt fish

���

53

���

88

MENTAIKO YAKI

Grilled onigiri with 
seasonal fish roe



BACON CORN BATAYAKI

Bacon and corn cooked with 
butter on a skillet

AGEDASHI TOFU

Fried silken tofu

AVOCADO EBI KAKIAGE

Avocado and shrimp fritter

IKA KARAAGE  

   

Deep-fried battered squid

TORI KARAAGE  

   

Deep-fried chicken bites

KING PRAWN TEMPURA

  

Fried Jumbo black tiger prawn 

LIVE EBI TEMPURA

Live fried shrimp 

KING PRAWN TENJYU  

King prawn tenjyu 

���

119

���

59

���

190

���

85

���

190

���

53

���

26���

49

���

22
���

36

TATAKI KYURI

Pickled cucumber

HIYASHI TOMATO

Chilled pickled tomato



TORI GYOZA

Pan-fried chicken dumpling 

GOMA GYOZA

Deep-fried chicken dumpling

���

28
���

31

���

150

���

95

MOCHI FOIE GRAS

Teriyaki foie gras with mochi 

WAGYU GYOZA

Wagyu dumpling with miso souce  

HOTATE GARLIC BUTER YAKI

Pan-fried hotate with baguette 

MENTAIKO FRIES

Mentaiko flavored french fries 

TSUKEMONO MORI

Assorted pickles 

���

85

���

180

���

65

���

25

MAGURO NACHOS

Fresh tuna nachos with spicy sauce 



SUMIYAKI CHICKEN TERIYAKI

Charcoal-grilled chicken

KATSU (TORI/BUTA)

 / 

Fried chicken/pork cutlet 

CHICKEN KATSU SANDO

Chicken cutlet sandwich 

PRIME KARUBI NEGISHIO

Beef rib with leek and salt-based sauce 

���

98

���

280
���

44

SUKIYAKI BAO

Fried bao beef

���

90

LIVER PASTE

Liver paste on toasted baguette

���

39

���

300

���

95
���

85

���

66/79

HAMACHI KAMA

Grilled yellowtail fish collar 

SALMON TERIYAKI

Grilled salmon

TONPEI YAKI

Pork belly and vegetables 
wrapped in omelette

���

77

���

198

���

132

SABA SHIOYAKI

Grilled mackerel 

UNAGI KABAYAKI

Grilled water eel

GYU TONGUE NEGI SHIO

Slice beef tongue with leek and
salt-based sauce



SUKIYAKI SANDO 
(OPTION FOIE GRASS +200)

Sukiyaki beef sandwich

���

425

T BONE STEAK

T-bone steak (per 100 gram)

���

120



SUSHI MORIAWASE (MUTSUKI)

 

Chef’s selection sushi
(MUTSUKI)

���

140
SUSHI MORIAWASE (KISARAGI)

     

Chef’s selection sushi
(KISARAGI)

���

170

SAKE NIGIRI

Salmon

MAGURO NIGIRI

Tuna

SHIME SABA NIGIRI

Mackerel

HAMACHI NIGIRI

Yellowtail

LIVE EBI NIGIRI

Live shrimp 

DELUXE NIGIRI

Tuna sushi topping with uni & ikura

UNAGI NIGIRI  
  

Eel

TOBIKO SUSHI  
  

Flying fish roe

IKURA SUSHI  
   

Salmon roe

TAMAGO SUSHI  
   

Sweet egg omelette 

TORO NIGIRI

Fatty tuna

TAI NIGIRI

Sea bream

UNI NIGIRI

Sea urchin

���

42

���

39

���

33

���

72

���

30

���

180

���

38

���

71

���

44

���

71

���

31

���

200

���

35

���

250
IKA NIGIRI  

  
Squid



CATERPILLAR ROLL

Eel, tamago, avocado

CRUNCHY EBITEN ROLL

Shrimp tempura, spicy mayo, 
tempura flakes

ABURI SALMON ROLL

Crab stick, cucumber, tamago,
salmon aburi

RAINBOW ROLL

Crab stick, cucumber, tamago,
3 kinds of raw fish

IDR

85
IDR

110

IDR

132

CRISPY UNAGI ROLL

Fried unagi sushi

IDR

180

TEKKA MAKI
   

Tuna sushi roll

CALIFORNIA ROLL
  

Crab, avocado, cucumber

CRUNCHY SPICY
SALMON ROLL

  
Fried salmon and spicy sauce

IDR

70    

NEGITORO MAKI
    

Tuna and sliced green onion

SALMON MAKI
   

Salmon

HOTATE NIGIRI
    

Scallop

IDR

90
AMAEBI NIGIRI

   
Sweet shrimp

IDR

120

IDR

70

IDR

90

IDR

120

IDR

90

SHIMESABA BOU SUSHI

Marinated mackerel sushi roll

IDR

150

IDR

69



SASHIMI MORIAWASE  

  

Chef’s selection sashimi

SHIME SABA  

   

Mackerel 

HAMACHI  

   

Yellowtail 

EBI 

   

Live Prawn

IKA

 

Squid

AMAEBI

  

Sweet Shrimp

HOTATE  

 

Scallop

TOBIKO 

  

Flying fish roe 

IDR

165

IDR

110

MAGURO CARPACCIO  

Tuna with nori sauce

SAKE  

   

Salmon 

MAGURO  

 

Tuna

 
TORO  

 

Fatty tuna

TAI  

  

Sea bream

IKURA  

  

Salmon roe

IDR

85

IDR

80

IDR

85

IDR

130

IDR

66

IDR

350

IDR

60

IDR

150
IDR

85

IDR

85

IDR

220

IDR

50



JAPANESE BEEF

Kuroge Misuji Yakiniku 100gm

Kuroge Misuji Nigri (2 pcs)

550
Kuroge Misuji Sukiyaki 100gm

600

Prime Karubi Negishio
260

Kuroge Misuji Sando 150gm
850

Kuroge Misuji Steak 100gm
550

AUSTRALIAN BEEF

Misuji Mini Sukiyaki 50gm

Misuji Garlic Rice 100gm

Misuji Yakiniku 100gm

Misuji Nigiri (2pcs)

Misuji Kushi

180

380

380

70

85

Zabuton Nigiri (2pcs)

Zabuton Yakiniku 

Zabuton Kushi

Zabuton Nigiri with Truffle Slice 

(2pcs)

380

130

180

Kuroge Misuji Yakiniku 100gmKuroge Misuji Yakiniku 100gm IDR IDR

IDR IDR

IDR IDR

IDR IDR

IDR IDR

IDR IDR

IDR

IDR

IDR

190



Lobster Yaki

Live Prawn Tempura 7pcs 

165

65

Uni Sashimi
360

Hotate Kushi
120

Shishamo Kushi
16

Oyster Kaki Fried
130

IDR

IDR

IDR

IDR

IDR

IDR



SPECIAL

Ebi Chili

Kisu Yuzukosho

38

Maguro Isobe
38

Ebi Shinjo
20

Ika Mentaiko
20

MP

Salmon 
38

Mozzarella Cheese
30

Tamago
15

Ebi
38

Kaki Isobe
45

Anago
MP

Hotate
120

Tofu Dengaku
45

Salmon Oyako
60

Avocado Salmon
30

Zuwai (Crab)
120

VEGETABLE

Shiitake
15

Sweet Potato

Avocado
20

Cherry Tomato
15

Gin nan Kushi
15

Jaga  Mentaiko
20

Apple
15

Asparagus
1515

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR

IDR



MOMO  

Thigh

TEBASAKI  

Lower wing

TORIKAWA  

Skin

HIZA NANKOTSU

Cartilage

SUNAGIMO

Gizzard

BONJIRI  

Tail

REBA  

Liver

HATSU  

Heart

TSUKUNE  

Meatball

NEGIMA  

Thigh with leek

TORIKAWA NINNIKU  

Garlic with chicken skin

IDR

20

IDR

20

IDR

35

IDR

17

IDR

17

IDR

17

IDR

20

IDR

17

IDR

20

IDR

20

SASAMI

Chicken breast

TOPPING:

  Kei Original / Mentaiko / 

  Mentai Mayo / Ume Katsuo / Wasabi 

  Nori / Garlic Mayo / Cheese

IDR

24

IDR

+10

IDR

17



BUTABARA EBI MAKI

Shrimp wrapped in pork

BUTABARA NIRA MAKI

Garlic & chives pork belly roll

BUTABARA ENOKI MAKI

Enoki wrapped in pork

BUTABARA

Pork belly

EBI GYU MAKI

Shrimp wrapped in beef

ENOKI GYU MAKI

Enoki wrapped in beef

SATSUMA BUTTER  

 

Sweet potato with butter

JYAGA BUTTER  

 

Potato with butter

IDR

24
IDR

39

IDR

33

IDR

39

IDR

24
IDR

39

JYAGA CORN

Corn fritter on a stick

IDR

16
IDR

16

IDR

17

IDR

17

NINNIKU  

 

Garlic



YAKITORI MORIAWASE  

 5    

Combination platter

IDR

98
JHO TONGUE KUSHI  

Premium tongue

IDR

98

UNAGI-KUSHI  

Freshwater eel with KEI original sauce

YAGEN NANKOTSU

Soft chicken bone

SHISHAMO KUSHI

 

Willow leaf fish

SALMON TARTAR

Grilled salmon with tartar

GYU TONGUE SLICE KUSHI

 

Tongue

EBI CHEESE YAKI

Grilled shrimp with cheese

EBI KUSHI

Grilled shrimp (plain)

IDR

15

IDR

82

IDR

16

IDR

27

IDR

36

IDR

39

IDR

38



BARA CHIRASHI DON

Cubed sashimi over rice

KATSU TAMA (TORI/BUTA/EBI)  

/ 
/ 

Fried cutlet over egg rice 
bowl (chicken/pork/shrimp)

YAKITORI DON

Charcoal grilled chicken 
rice bowl

IDR

88
IDR

98

IDR

66/79/93

IDR

130

IDR

69

TORISOBORO-ISHI

Minced chicken pepper rice

SAKE BUTTER ISHIYAKI

Butter rice with salmon & egg

TEN DON  
   

Tempura rice bowl

STAMINA BEEF DON  
   

Thin-sliced beef rice bowl

SAKE NEGIMISO

Salmon, leek, miso with rice

IDR

69

IDR

105

UNAGI MABUSHI ISHIYAKI  

Pepper rice with freshwater eel

IDR

180

IDR

108

IDR

150

IDR

380

ISHIYAKI BEEF RICE

Hot stone garlic rice with slice beef 

ISHIYAKI MISUJI RICE

Hot stone garlic rice with
wagyu misuji Beef 



NIKU UDON

Wholewheat noodles with beef

YAKISOBA

Stir-fried noodles

EBI KATSU BURGER

Shrimp cutlet burger

YAKINIKU BURGER

Wagyu beef patty & short ribs

TORIKA RAMEN

Chicken ramen topping fried
chicken

IDR

98

CURRY UDON  

Curry soup noodles

IDR

95

TAN TAN MEN

Spicy dry noodles

IDR

80

IDR

85

IDR

69

IDR

98
IDR

110



HOMEMADE ICE CREAM

Choice of: 
milk, matcha, ogura

CARAMEL PUDDING

Homemade creme caramel

GATEAU AU CHOCOLAT

Flourless chocolate cake

WARABI MOCHI

Bracken-based mochi cakes 
with kinoko powder

IDR

33
IDR

28

IDR

42

IDR

27



NON-ALCOHOL  

Ocha (Iced/Hot)           20

EQUIL Still Water 380ml          25

EQUIL Sparkling Water 380ml         30

Coca Cola / Coke Zero          25

Soda Water          25

Fresh Melon Juice           40

Fresh Orange Juice          90

Fresh Lemon Juice           40

Lime Squash           35

COFFEE  

Espresso           35

Americano           35

Caffe Latte           40

Cappuccino           40

BEER  

Bintang 330ml           45

Heineken 330ml           50

Sapporo 330ml           90

Breman 330ml (draught)       80

Coedo Black Lager       100

Coedo Pils        100

Coedo Session Ipa        100

SOCHU BY BOTTLE  

Ikkomon Imo 720ml       1,600

Shirashinken Mugi 720ml       1,300

SOCHU SOUR  

          Glass        Carafe

Apple     80   320

Lychee     80   320

Lemon     80   320

Yuzu     80   320



SAKE  

300ml

Ozaki Honjozo Karatanba          300

Shiokawa Cowboy Yamahai         510

Shiokawa Fisherman        550

Gekkeikan Nama Sake       300

Hakutsuru Junmai Ginjo         350

 720ml

Umenayado Junamai Daiginjo        850

Born Gold Muroka Junmai Daiginjo      1,100

Ichidai Sakura Misen Junmai Ginjo       800

Hakuryu Junmai Daiginjo       1,700

Osakaya Chobei Daiginjo       1,500

RED WINE  

30 Mile, Shiraz 2018         650

30 Mile, Cabernet Sauvignon 2018        650

De La Chapelle, Le Merlot 2017       650

Domaine, Le Capitalle De Baron Arques 2011     1,600

Ruffino, II Ducale Toscana IGT 2017      1,300

Concha Y Toro Frontera, Cabernet Sauvignon       650

Concha Y Toro Frontera, Merlot        650

WHITE WINE  

30 Mile, Sauvignon Blanc 2017        550

Concha Y Toro Frontera, Chardonnay        850

Villa Maria Private, Bin Riesling Marlborough 2013      875

Pio Cesare, Moscato D’Asti DOCG 2012     1,275

Price quoted are in thousands rupiah and subject to government tax and services.

Ask our staff for off-the-menu Chef’s specials.


