TEPPAN SALAD BAR

Y55 N—

Salad tossed on

cold teppan

STEP 1 - BASE (maximum 3): STEP 2 - DRESSING:

Carrot A Goma (toasted sesame) #ARER Ly 2 >4
Redonion by RA=F> Caesar —H—RlLyI 2y
Cucumber  #/I Nori (seaweed) BERL w5
Com 2A—Y Kimhi FAF KLy
Tomato ~¥ b Asen TPTURLyI T
Egg =¥

Red cabbage L RF+ Y
Wakame (seaweed) &3
Celery OV

Ten tama (tempura flakes) KR7=F

STEP 3 - TOPPING:
Chicken teriyaki Tuna
F4 S v
VMixed sashimi Avocado
Ty o RRE T7RAR
Salmon sashimi Cheese .
Y- FIH F—X
Shrimp ‘
sayr7

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




JAPANESE TAPAS

TORIKAWA AMAYAKI
BRHEREE

Fried chicken skin with Sweet sauce

KEI GARLIC BUTTER YAKI
KEIH—=YU v oNg—hE

French-style garlic butter on

hot skillet, served with

homemade baguette

TORI SENBEI
BHAXR

Chicken fillet crackers

SAKE
il =%

Salmon

EBI
IE
Shrimp

KINOKO

/0

Mixed mushrooms MOCHI MOCHI POTATO
JAGAIMO CHIZU
HLHLRT FF—X

Mashed potato gnocchi with curry

TORI TO KINOKO NO BUTTER
BLEDIDH-V Y ING— BN ZDEDKRA I BEE

Chicken and mushrooms baked Enoki mushrooms wrapped in
with garlic butter pork belly

BUTABARA ENOKI




JAPANESE TAPAS

SHIRASU PIZZA
LoTEY

Whitebait fish and seaweed
thin crust pizza

TORI TERIYAKI PIZZA
FUBEESEY

Chicken teriyaki and mozzarella
thin crust pizza

SALMON MISO MAYO PIZZA
Y—EVBRIEYIEY

Mozzarella, salmon and mayo
thin crust pizza

YAWARA KIMUCHI PIZZA
MFLFEY

Homemade kimchi and nori
thin crust pizza

UNAGI TEMPURA
DBERRD

Freshwater eel tempura with
balsamic dressing

EBI TEMPURA ISLAND
BERISTAS VR

Shrimp and vegetable tempura

CAPRESE TEMPURA
ATV—EXRRS

Tomato & mozzarella tempura

YASAI TEMPURA
BRRRS

Assorted vegetable tempura

BAGUETTE TEMPURA
Ny bRERS

Deep fried garlic butter
baguette tempura




JAPANESE TAPAS

ONIGIRI MORIAWASE
BILEVESDOYE

Assorted mini rice balls

TUNA OBA
VYFIRESAR

Spicy tuna, shiso leaf

GYU KARUBI YAKI
FHAIESAR

Beef short rib

SALMON
Y—ESMR

Crispy salmon skin, spicy
salmon, ikura

UNAGI NORI
SBEBESAR
Unagi kabayaki,
nori tempura

MENTAIKO YAKI
BAXFSAR

Grilled onigiri with
seasonal fish roe

*per 3pcs

SHISHAMO ISOBE AGE
LL» 25T
Deep fried smalt fish




JAPANESE TAPAS

IKA KARAAGE
SHERST
Deep-fried battered squid

TORI KARAAGE
SEERS

Deep-fried chicken bites

KING PRAWN TEMPURA
Cv VIRBERRD

Fried Jumbo black tiger prawn

LIVE EBI TEMPURA
EBERRD

Live fried shrimp

KING PRAWN TENJYU
v RNBERE

King prawn tenjyu

BACON CORN BATAYAKI
N—A - Ny —EE

Bacon and corn cooked with
butter on a skillet

TATAKI KYURI
=r=EHM

Pickled cucumber

AVOCADO EBI KAKIAGE
TRA R EBEOHERITS

Avocado and shrimp fritter

AGEDASHI TOFU
BIFHLER

Fried silken tofu

HIYASHI TOMATO

BLEFL
Chilled pickled tomato




APPETIZER

MOCHI FOIE GRAS
BIATIS

Teriyaki foie gras with mochi

MAGURO NACHOS
wrFar

Fresh tuna nachos with spicy sauce

HOTATE GARLIC BUTER YAKI
MAILA—Y v ING—E

Pan-fried hotate with baguette

MENTAIKO FRIES
BARFRT FT754

Mentaiko flavored french fries

WAGYU GYOZA TSUKEMONO MORI
MEERF Ay

Wagyu dumpling with miso souce Assorted pickles

GOMA GYOZA TORI GYOZA
HARRELT BEHRT
Deep-fried chicken dumpling Pan-fried chicken dumpling



TO SHARE

CHICKEN KATSU SANDO
FXAVY R

Chicken cutlet sandwich

TONPEI YAKI
ENTFREE

Pork belly and vegetables
wrapped in omelette

SUMIYAKI CHICKEN TERIYAKI
RBEESTF+ RS

Charcoal-grilled chicken

SUKIYAKI BAO
FTERENT
Fried bao beef

LIVER PASTE
LN—R—=2Z |
Liver paste on toasted baguette

UNAGI KABAYAKI
SIEMIIHEE

Grilled water eel

GYU TONGUE NEGI SHIO
HH U RER
Slice beef tongue with leek and

salt-based sauce

HAMACHI KAMA
N FINEBE

Grilled yellowtail fish collar

SALMON TERIYAKI
EEmpEE

Grilled salmon

PRIME KARUBI NEGISHIO
TS54 LhIVEREE

Beef rib with leek and salt-based sauce

KATSU (TORI/BUTA)
FEXohY | EADD

Fried chicken/pork cutlet

SABA SHIOYAKI
T (FEREE

Grilled mackerel




T BONE STEAK
TR=2RF—F
T-bone steak (per 100 gram)

SUKIYAKI SANDO
(OPTION FOIE GRASS +200)

TEREY R
Sukiyaki beef sandwich




SUSHI MORIAWASE (MUTSUKI)
HREESE BER

Chef’s selection sushi
(MUTSUKI)

SAKE NIGIRI
Y—EVICEY

Salmon

MAGURO NIGIRI
BHICEY

Tuna

SHIME SABA NIGIRI
rEEICEY

Mackerel

HAMACHI NIGIRI
FEBICEY

Yellowtail

LIVE EBI NIGIRI
EBEILEY

Live shrimp

DELUXE NIGIRI
TIOYORICEY

Tuna sushi topping with uni & ikura

IKA NIGIRI
BHICEY
Squid

SUSHI

SUSHI MORIAWASE (KISARAGI)
HFEESHE MA

Chef’s selection sushi
(KISARAGI)

UNAGI NIGIRI
fgcEY
Eel

TOBIKO SUSHI
EVCHFR
Flying fish roe

IKURA SUSHI
W< 5%H

Salmon roe

TAMAGO SUSHI
EF5H

Sweet egg omelette

TORO NIGIRI
EARICEY

Fatty tuna

TAI NIGIRI
fIcEY

Sea bream

UNI NIGIRI
SITICEY

Sea urchin



HOTATE NIGIRI
MRIZICEY
Scallop

AMAEBI NIGIRI
HBZEICEY

Sweet shrimp

SUSHI ROLLS

ABURI SALMON ROLL
xUY—E>O-—-JL

Crab stick, cucumber, tamago,
salmon aburi

CATERPILLAR ROLL
FroEZO-N

Eel, tamago, avocado

CRISPY UNAGI ROLL
sYRE=>S1EO-I

Fried unagi sushi

RAINBOW ROLL
La4ih—a—Jb

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

CRUNCHY EBITEN ROLL
S FBERO-I
Shrimp tempura, spicy mayo,
tempura flakes

SHIMESABA BOU SUSHI
Lo is#EETs

Marinated mackerel sushi roll

TEKKA MAKI
B;AEE

Tuna sushi roll

CALIFORNIA ROLL
hUZ7#4IVZ7F

Crab, avocado, cucumber

CRUNCHY SPICY
SALMON ROLL
S UFRIA—O—)b

Fried salmon and spicy sauce

NEGITORO MAKI
h&EL3%E

Tuna and sliced green onion

SALMON MAKI
Y- E

Salmon




SASHIMI

SASHIMI MORIAWASE
FERYEDLE

Chef’s selection sashimi

MAGURO CARPACCIO
ANy /F 3 ‘
Tuna with nori sauce
HAMACHI
SAKE 3EDB ‘
-t ‘ Yellowtail
Salmon
EBI
MAGURO EiBE ‘
i ‘ Live Prawn
Tuna
IKA
TORO WD F 5 ‘
Coms G -
Fatty tuna
AMAEBI
1Al HEEHS ‘
R & ‘ Sweet Shrimp
Sea bream
HOTATE
IKURA A 3L & '
W< SHE ‘ Scallop
Salmon roe
TOBIKO
EUoCHE ‘
SHIME SABA ‘ Flying fish roe
~ %
Mackerel



JAPANESE BEEF

Kuroge Misuji Yakiniku 100gm

BREIRIBER

Kuroge Misuji Nigri (2 pcs)
BEIRVICEVEH

Kuroge Misuji Sukiyaki 100gm
BEEIRDTERE

Prime Karubi Negishio

TS5A4 LhIVE—RER

Kuroge Misuji Sando 150gm

BEIRIDYUFR

AUSTRALIAN BEEF
Misuji Mini Sukiyaki 50gm
SR FERE

Misuiji Garlic Rice 100gm
SRVH=VYISAR

Misuiji Yakiniku 100gm
IRATKBA

Misuiji Nigiri (2pcs)
SRVICEVER

Misuiji Kushi
IRTE

Kuroge Misuji Steak 100gm
BEEIRVRT—F

Zabuton Nigiri (2pcs)
EREAICEYETR
Zabuton Yakiniku
IREABEA
Zabuton Kushi
SRENE

Zabuton Nigiri with Truffle Slice
(2pes)
I ROBEA




SEAFOOD

Lobster Yaki
ARy —kZx

Live Prawn Tempura 7pcs

EBERRD

Oyster Kaki Fried
MWETSA

Uni Sashimi

S ICHI &

Hotate Kushi

AV

Shishamo Kushi
LLUx® BEfE



TEMPURA KUSHI

VEGETABLE

Shiitake Jaga Mentaiko

Luzzld Lo pBATF ‘
Sweet Potato Asparagus

=3k 3 TARINTHR ‘
Avocado Apple

7HRA K VAT .
Cherry Tomato Gin nan Kushi

Fry—h3h . $R B BR(E .
SPECIAL

Ebi Chili Zuwai (Crab)

BEFY ThiE

Maguro Isobe Salmon Oyako

£<B5HI Y—EHF

Ebi Shinjo Avocado Salmon

BELALCLD TRARY—EY

Ika Mentaiko Tofu Dengaku

W EEEE

Kisu Yuzukosho

=

Kaki Isobe
A

Anago
NF

Hotate

L/ikv2

Mozzarella Cheese

EyYrLSF—X

Tamago

eEZ

Ebi
BE

Salmon

Y-




TORI KUSHIYAKI

MOMO TSUKUNE

bbb o<Hh

Thigh Meatball

TEBASAKI NEGIMA

FI5E nEFE

Lower wing Thigh with leek
TORIKAWA TORIKAWA NINNIKU
)4 BRICAICL

Skin Garlic with chicken skin

HIZA NANKOTSU
B s

Cartilage

SUNAGIMO
BT
Gizzard

BONJIRI
ALY

Tail
SASAMI

EH
Chicken breast

REBA
L/N—

Liver

TOPPING:

Kei Original / Mentaiko /

HATSU
AN

Heart

Mentai Mayo / Ume Katsuo / Wasabi

Nori / Garlic Mayo / Cheese




KUSHIY AKI

BUTABARA ENOKI MAKI
BNSZDEH
Enoki wrapped in pork

BUTABARA EBI MAKI
BN iBEs
Shrimp wrapped in pork

BUTABARA BUTABARA NIRA MAKI
B/N> BNS=5%
Pork belly Garlic & chives pork belly roll

ENOKI GYU MAKI
ZDEFE

Enoki wrapped in beef

EBI GYU MAKI
BELE
Shrimp wrapped in beef

SATSUMA BUTTER
TEEE/NG —

Sweet potato with butter

JYAGA BUTTER
CoB/Ng—
Potato with butter

JYAGA CORN NINNIKU
CeHa—> ICAIZ<

Corn fritter on a stick Garlic




KUSHIY AKI

UNAGI-KUSHI
ShhES

Freshwater eel with KEIl original sauce

YAGEN NANKOTSU
CIFABRE

Soft chicken bone

SHISHAMO KUSHI

LL»bE
Willow leaf fish

SALMON TARTAR
Y—EHINIINI—R

Grilled salmon with tartar

GYU TONGUE SLICE KUSHI
FEVRSARE

Tongue

EBI CHEESE YAKI
BEF—XGEE

Grilled shrimp with cheese

EBI KUSHI
BEH
Grilled shrimp (plain)

YAKITORI MORIAWASE
BERADYE 5F

Combination platter

JHO TONGUE KUSHI
&>

Premium tongue




DONBURI

YAKITORI DON BARA CHIRASHI DON
BEE B 555 LH

Charcoal grilled chicken Cubed sashimi over rice
rice bowl

KATSU TAMA (TORI/BUTA/EBI)
FXAVE/

BAYVE /| ZUMDE

Fried cutlet over egg rice

bowl (chicken/pork/shrimp)

TORISOBORO-ISHI
BTIXI5AL

Minced chicken pepper rice

SAKE BUTTER ISHIYAKI
NG —ABEE

Butter rice with salmon & egg

UNAGI MABUSHI ISHIYAKI
SBEESLAKE

Pepper rice with freshwater eel

ISHIYAKI BEEF RICE
AfEE—T54R

Hot stone garlic rice with slice beef

TEN DON
X

Tempura rice bowl

ISHIYAKI MISUJI RICE
AREIROSAR
Hot stone garlic rice with
wagyu misuji Beef

STAMINA BEEF DON
A IFTHH

Thin-sliced beef rice bowl

SAKE NEGIMISO
BB E BRIG

Salmon, leek, miso with rice




NOODLES

NIKU UDON
A5 EA

Wholewheat noodles with beef

YAKISOBA
gEEZE

Stir-fried noodles

CURRY UDON
Ab—=>5&A

Curry soup noodles

TAN TAN MEN
A UL g i
Spicy dry noodles

EBI KATSU BURGER
ZUODDN—H—

Shrimp cutlet burger

TORIKA RAMEN
BMST—AY

Chicken ramen topping fried
chicken

BURGERS

YAKINIKU BURGER
BER/N—H —

Wagyu beef patty & short ribs




DESSERTS

CARAMEL PUDDING
FrSANTY

Homemade creme caramel

GATEAU AU CHOCOLAT WARABI MOCHI

Ak—=335 HEUsH

Flourless chocolate cake Bracken-based mochi cakes
with kinoko powder

HOMEMADE ICE CREAM
TARIY—A

Choice of:
milk, matcha, ogura




BEVERAGES

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

Espresso 35
Americano 35
Caffe Latte 40
Cappuccino 40

Bintang 330ml 45
Heineken 330ml 50
Sapporo 330ml 90
Breman 330ml (draught) 80
Coedo Black Lager 100
Coedo Pils 100
Coedo Session Ipa 100

lkkomon Imo 720ml 1,600
Shirashinken Mugi 720ml 1,300

Glass Carafe
Apple 80 320
Lychee 80 320
Lemon 80 320

Yuzu 80 320




BEVERAGES

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
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, Il Ducale Toscana IGT 2017 1,300
Concha Y Toro Frontera, Cabernet Sauvignon 650
Concha Y Toro Frontera, Merlot 650
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.




