LUNCH MENU



OMIKASE TUNCH

Lif | Starter
Chawan Mushi & Salad

] % Sashimi
3 kinds of Sashimi

£.3: b Tempura
Shrimp & Vegetables

M %4 Yakimono
Salmon Shioyaki

%‘ @ Sushi
5 kinds of Sushi

7 ¥ — b Dessert
Vanilla Ice Cream

[DR *ﬁr‘ @ U’ 5



TEPPANYAKI

( LUNCH SET )

Aust. Wagyu Teppan Set

iron-plate grilled Australian wagyu
served with: rice, chawan mushi, salad, miso soup

480"




TEPPANYAK!

LUHEH SET

Seafood Teppanyaki Set 6 . e
iron-plate grilled assorted seafood
served with: rice, chawan mushi, salad, miso soup

Ebi Teppanyaki Set x €44zt x 2 v k e 3O()HE

iron-plate grilled ebi
served with: rice, chawan mushi, salad, miso soup



Tenshin Bento Gozen

sashimi & tempura omakase set
3 kinds of sashimi, small assorted of tempura, and grilled salmon
served with: rice, chawan mushi, salad, miso soup

345+



TEBEI UL » a0
LIKIYAKI / SHABU-SHABU SE'

34 % pogik Meat choice:

Gyu Suki Gozen B £ fosk

beef sukiyaki set Japanese Kuroge Wagyu Beef 50¢ram @&SL

served with:

rice, chawan mushi, salad, miso soup A—-—2Zkr3Y 7 fﬂ-‘-f- —
Australian Wagyu Beef 50gram 43

Lol U e B

Shabu - Shabu Gozen iv7 Iﬂ_‘fﬂ"*

shabu-shabu set A =XF3)) Piest

served with: Mix of Kuroge Wagyu (40g) 485

rice, chawan mushi, salad » Aust. Wagyu (20g)

Additional

FEfot

]apanese [{urﬂge Wﬂg}ru Beef BOFIE <~ eoormommssennssses st s 485

A—2Z b3 7t

Anstralian Wagyn Beek alonm i 3D

Sy 7Xe—7
I‘.d:ijh:,I BEE‘_‘F ﬁﬂgrﬂ_"; ..................................................................................................................................... ! 4["]




5 % EER

Una Jyu Gozen

premium grilled tender eel
on top of rice

served with:

chawan mushi, salad,
miso soup

BRI UL
[shiyaki Hitsumabushi
Gozen

Premium ;i_lfrilh.'*i_'f tender eel

on top of rice in hot stone bowl
served with savory broth

served with:
chawan mushi & salad

HONZEN JAKARTA




SUSHI & SASHIMIs

*Menu will be made based on ingredients” availability

T U BpiE

Sushi Gozen

selected assorted sushi
served with:

chawan mushi,

salad, miso soup

Sashimi Gozen Ten Sashi Gozen

assorted sashimi assorted sashimi tempura
served with served with rice, chawan mushi,
rice, chawan mushi, salad, miso soup salad, miso soup

300 230

HONZEN JAKARTA




SUSHI & SASHIMIs-

*Menu will be made based on ingredients” availability

W — 2 v R
Salmon Don Gozen

marinated fresh salmon
on top of rice

served with:

chawan mushi,

salad, miso soup

% B op i

Kaisen Don Gozen

assorted seafood rice bowl
served with:

chawan mushi,

salad, miso soup

HONZEN JAKARTA §idl



YAKIMONO:s=

fask

X/ a2
Wagyu

Kinoko Soe SET
1 20pram

sauteed Australian Wagyu
with assorted mushroom

served with: rice,
chawan mushi, salad,
miso sou p

Ik & % A2l
Hamachi Kama SET
erilled amberjack sickl
(fish head) with ponzu
served with rice,
chawan mushi, salad,
MISO Soup

HONZEN JAKARTA



Y AKIMONOs

X741 MELBTHRE

Gindara SET Gindara Saikyoyaki SET

grilled silver cod with teriyaki sauce or salt grilled silver cod marinated with miso
ser-red with rice, chawan mushi, salad, selrved with rice, vchawan mushi, salad,
miso soup miso soup

400 410

+—tvi v-EERME

Salmon SET Salmon Saikyoyaki SET

grilled salmon with teriyaki sauce or salt grilled salmon marinated with miso
served with: rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
miso soup miso soup

190 200

HONZEN JAKARTA



YAKIMONO:sx

W—-v

NT AZKRBEEHE
Salmon Harasu SET
grilled salmon belly
served with rice,
chawan mushi, salad,
miso soup

BRI ER
Chicken Teriyaki SET
grilled chicken with
teriyaki sauce

served with rice,

chawan mushi, salad,
miso soup

HONZEN JAKARTA m



AGEMONQOs:

B35 B

Kushiage SET

assorted deep fried skewers

served with: rice,
chawan mushi,
salad, miso soup

R34 B PPRE R T orig

Tempura SET Ten Don SET

assorted tempura with sauce assorted tempura on top of rice with sauce
served with: rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
Mmiso soup miso soupe

195 195

HONZEN JAKARTA




ffr = =
Rice Bowl choice:

==
N
L
Mini Ten Don Mini Bara Chirashi Mini Teriyaki Don
iR TaNZEH UL S W £
tempura ' , cubed chicken teriyaki
small rice bowl marinated sashimi small rice bowl

small rice bowl




NOODLE:s:

Include : 1 small rice bowl

EHEESICA AR LTS YA

Wakame Soba / Udon Tempura Soba/ Udon

(hot) seaweed soba/udon (hot) tempura soba/udon

served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

200 230

FHEESCA BHE LS YA

Gyuniku Soba / Udon Kamo Nanban Soba / Udon

(hot) beef soba/udon (hot) duck soba/udon

served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

245 230

HONZEN JAKARTA




NOODLEs«

Include : 1 small rice bowl

¥ dC A 20X ¥ I A

Zaru Soba / Udon Tsuketen Soba/ Udon

(cold) soba/udon (cold) tempura soba/udon with dipping soup
served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

200 230

t35%E5¥A it €13 YA

Tororo Soba / Udon Kamojiru Soba/ Udon

(cold) grated yam soba/udon (cold) duck soup soba/udon

served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

210 230

HONZEN JAKARTA



Omakase Lunch Box

beef sukiyaki, unagi kabayaki, sashimi, tempura, nimono
rice, chawan mushi, salad, miso soup, dessert

950+



Beef Teriyaki Lunch Box

beef teriyaki, sashimi, agedashi tofu
tempura, rice, chawan mushi, salad, miso soup, dessert

495+

—_—

HONZEN JAKARTA [Jf|



Sukiyaki Lunch Box

beef sukiyaki, sashimi, yakizakana,
tempura, rice, chawan mushi, salad, miso soup, dessert

420+



Makunouchi Lunch Box

sashimi, nimono, yakizakana,
tempura, rice, chawan mushi, salad, miso soup, dessert

350+



Sushi Lunch Box

sushi, nimono, yakizakana,
tempura, chawan mushi, salad, miso soup, dessert

385+



DINNER MENU






OMIKASE COUIRSE

BRSO - V—EUFHEELNBREl Y-ETLAIT
Salmon Temari Aburi limushi & Salmon Nikogori

mochi rice ball wrapped in steamed salmon & salmon jelly with meringue on top

Big) - W BH F P2l

Sashimi (2 kinds of sashimi)

Wl - Qo SWBHE £ e F A |
Shun no Sakana Yaan-yaki to Maru Nasu ni Oroshi

citron marinade grilled white fish in fried round eggplant with thick grated radish sauce

WA - Bt LH
Kurﬂge Wﬂg}m Aburi (grilled Japanese wagyu)

Wt - 8, HRE, ZRFER Y

Ternpllrﬂ (deep fried pear, leek, seasonal vegetables)

BH - EHER)

Mikan Kamamori

seared white fish, botan shrimp, fish stock jelly on top of fresh orange

2% - BHNT | BHH

Nigiri Zushi Okonomi (recommended nigiri sushi)

REF - "L P ELEGPRETF
Papaiya Gama Kingyoku Shunsai Mizugashi

seasonal vivid fruit cuts arrangement

P%1.800*

MBERILITFHLRN LS BEVYY | LT T

Due to the preparation time, please order 1 day prior



COURSE MENU A

# % Appetizer
2 kinds of appetizer

#] % Sashimi

2 kinds of sashimi

Z.%% Nimono

white fish nitsuke

% 7% Agemono

3 kinds of tempura

4% %4 Yakimono

grilled salmon

& 2] Sushi
5 kinds of sushi

F ¥ — b Dessert

IDR1-000++



COURSE MENU B

W% Appetizer
3 kinds of appetizer

#] & Sashimi

3 kinds of sashimi

% 7% Agemono

3 kinds of tempura
shrimp, nagaimo & ohba leaf

%% % 4% Yakimono
gindara saikyoyaki

Shabu-Shabu or Sukiyaki

leSled - TP
kuroge shabu - shabu or sukiyaki

Additional Choice:
rice or udon

F ¥ — b Dessert

PR1.100*



COURSE MENU C

W % Appetizer
3 kinds of appetizer

#] % Sashimi

3 kinds of sashimi

% T4 Agemono

3 kinds of tempura

%% & ¥ Yakimono
gindara saikyoyaki

FWMEB ) Mikan Kamamori

seared white fish, botan shrimp,
fish stock jelly on top of fresh orange

#.4% Nimono

sliced beef in sweet sauce

# @] Sushi
5 kinds of sushi

5 ¥ — b Dessert

'PR1.300**



/N

COURSE MENU D

i % Appetizer
2 kinds of appetizer

Y— & I T H Salmon Nikogori

salmon set in a clear gelatin fish broth

#1828 Sashimi
3 kinds of sashimi

% T4 Agemono

assorted tempura

Shabu-Shabu

Gl el
white fish shabu - shabu

FMEL H Mikan Kamamori

seared white fish and botan ebi in fresh orange pot

# 2] Sushi
3 kinds of sushi

5 ¥ — b Dessert

IDRI '500++

*Excellent choice for ladies' group with ideal volume to be enjoyed
with our finest sake selection



TEPPANYAKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 5 ¥ Salad
small salad

A8 0¥ % =% Sashimi
2 kinds of sashimi

7 # 77 7 Foie gras
foie gras

G lforr

EZ &2daA5
100gram

Rr1.800~

with Seafood

Rr2.100+
H—=Vo724 3R

Garlic Rice

kit
Akadashi Miso Soup

FF— b

Dessert



TEPPANYAKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 5 ¥ Salad
small salad

A8 0¥ % =% Sashimi
2 kinds of sashimi

7 # 77 7 Foie gras
foie gras

frielfrr

F—A b5 7P
100gram

Rr1.500+

with Seafood

R»1.800+

=V 254 A

Garlic Rice

& & it
Akadashi Miso Soup

FF— b

Dessert



TEPPANYAKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 5 ¥ Salad
small salad

A8 o % =4 Sashimi
2 kinds of sashimi

7 # 77 7 Foie gras
foie gras

Gentod

Hae¥
k2 1.300+

=754 2K

Garlic Rice

&kt
Akadashi Miso Soup

7 — k

Dessert



JAMARATA

———— EXCLUSIVE OFFER ————————

OTSUMAMI ZEN

PACKAGE INDLUDE:

A 7739k

Pickled Firefly Squid

* +2 9%

Beef Tataki

Tl IR A

Fish Head with Japanese Pepper

< 7 O &R O T
IDR Tuna with Vinegar Miso

Follow us on Instagram @ (@honzen.jakarta




H2XH
OTSUMAMI

A la Carte

F75% &4 Ak
Gyu Tataki 370 Hotaru Ika Oki-dzuke 105
beef tataki pickled firefly squid

AL A v 7 omEReg s o
Tai Kabuto 155 Maguro Sumiso 85
sea bream helmet with Japanese pepper tuna with vinegar miso

HONZEN JAKARTA n



APPETIZER

%&h v
2L EFME
Una Tamago Yaki

WK E 23
Dashimaki Tamago 85

275

Japanese rolled omelet with

Japanese rolled omelette
arilled eel

/

EukiiftxF
Dashimaki Mochi
Tamago

100

Japanese rolled omelette with
rice cake fillings

3 o it
Age Mochi B85

deep-fried rice cake served
I a soup

IXf el
Eihire
dried stingray fin

195

KE

Edamame

HBIYMUER
Agedashi Tofu (4 pes) 85

deep-fried tofu served in
a soup

40

HONZEN JAKARTA 3l



A L JAPANESE EGG CUSTARD

CHAWAN MUSHI

APPROX. + 15 MINUTES

ARAU 50
Chawan Mushi

BEZRAL

Kaisen Chawan Mushi 110

.":L"fi'f[]i]if chatoan mushi

HONZEN JAKARTA




S A L AD ?I.TL_-‘_?L?IZE / HALF SIZE

BHE - -5

Kaisen Caesar Salad 150/ 80

seafood caesar salad

*/aA%37 Tipigsy
100/ 60 Sukiyaki Salad

150/ 80

Kinoko Salad
mushroom salad

beef sukiyaki salad

BR—-Y—-93535

Wakame Salad 100

seaiveed salad

HONZEN JAKARTA [l



JAPANESE SOUP:--

Mo EA-7
Maguro no Negima Soup 160

tuna and Welsh onion soup

Mt £ 3¢-Pu 35
Akadashi 55 Suimono 50 Miso Soup
Akadashi soybean soup Japanese clear soup

HONZEN JAKARTA



BEMEED
Omakase Nigiri 595

Chef's selected assorted sushi
*Menu will be made based on ingredients” availability

Kaisen Don 400 Bara Chirashi 305 Salmon Chirashi 370

Seafood sashimi rice bowl bowl of rice topped with tuna, bowl of rice topped with
salmon and avocado marinated fresh salmon



SUSHI «

WESTERN SUSHI ROLL

o R R . O Vit g = b Y2 bz Ta—i ARk o—
California Roll Soft Shell Crab Roll Tempura Roll
150 160 150

F=2d-a—i '?‘j‘:ﬂ-_'.!l--' H—FO—i
Dragon Roll AN —=2+o—i Salmon Roll
195 Tuna Roll / Spicy Tuna Roll 150

150



HAND ROLL SUSHI

JZhIxLFEE
@ Soft Shell Temaki %96

hand-rolled sushi with crispy soft shell crab, fresh vegetables,
and seasoned rice, wrapped in crisp seaweed

BERITRET R 2
@ Ebi Tempura Temaki 90

hand-rolled sushi wunth crispy shrimp tempura, fresh vegetables,
and seasoned rice, wrapped in crisp seaweed

AV 7 AN TFEkE
@ California Temaki 70

hand-rolled sushi crab stick, cremmy avoecade, cucumber, tamago stick,
fresh vegetables, and seasoned rice, wrapped in crisp seaweed

HONZEN JAKARTA







SASHIMI =

Hirame Usuzukuri 425

.I_:.__ 5 ° e
FEH#RED V=AY A M=
Salmon Carpaccio

315 Maguro Zanmai 570

thin-sliced olive flounder
{hnperted from Japan)

A7 0O

Hon Maguro 490

bfn‘ﬂﬁﬂ funa (lmported from Japan)

A770 to
Hon Maguro Toro 700

thin sliced salmon in sweet
and sour citrus sauce

."?hﬁ;ﬁu funa fﬂf!y cit (Imported from Japan)

assorted tuna sashimi

- NN 295

Salmon Sashimi (Imported from Norway)

o« B
Shime Saba 440

mackarel (Imported from fapan)

HONZEN JAKARTA Hidl



SASHIMI u»

hY<HP
Modoguro Sashimi 1000

blackthroat seaperch sashimi

AR ¥ & L < & H R

Uni Sashimi 795 [kura Shoyudzuke 285
sea urchin sashimi - 25gram salmon roe - 50gram

+ 77 AN % hiF Ha

Hotate Sashimi 295 Kanpachi Sashimi 450
scallap greater amberjack

A7 % T+ AP

Enggawa Sashimi 380 Hokigai Sashimi 240
flounder fin surf clam

RTINS EEEALE |

Shima Aji Sashimi 150 Amaebi Sashimi 200
horse mackerel sweet shrimp

ETHRSE

Tamago Yaki fl

classic Japanese rolled omelette



JAPANESE SUSHI ROLL

hof#= 45 HLrd=x 195
Kappamaki Negitoromaki
cucumber sushi roll mtinced tuna with Welsh onion
sushi roll
HhokE= 85 p ok B 150
Tekkamaki Futomaki \
Funa and seaiveed sushi roll Hck suslhi roll

NIGIRI A LA CARTE @D

w70 195 $-%> 86 2EH/ 320
Maguro Salmon Nama Uni

tuna sea urchin

x5 255 L= 160 173 170
Toro Hirame Ikura

fatty tuna flat fish salmon roe

1Y INTF 170 F A 150 i 85
Kanpachi Tai Shima Aji

greater amberjack red snapper horse mackerel

hy &R 135 27 R 140 FEZA 105
Hokkigai Hotate Tobiko

surf clam scallop fying fish roe

DECH 340

Nodoguro _ -
blackthroat seaperch _ \\.
. .. <%




GRILLED S s0x

A—ZrFUTHE /2842 QEHHIRKE NZF-pAELRRS
Wagyu Kinoko Soe 120gram Hamachi Kama Sumibiyaki Hamachi / Kanpachi
Sauteed Australian Wagyu grilled amberjack sickle Kabuto Yaki |
served with assorted mushroom with ponzu grilled amberjack head with

sweet 50Y sauce

580 330

BEGRE JB-HORE> RECEHRRS

Gindara Yaki Gindara Saikyoyaki Unagi Kabayaki

erilled silver cod with grilled silver cod marinated grilled eel with sweet sauce
salt / teriyaki sauce with miso 400

370 380

H—ENTARKRS H—E0E < -BOBRS - BERRS
Salmon Harashu Yaki Salmon Yaki Salmon Saikyoyaki
grilled salmon belly grilled salmon with salt grilled salmon marinated
235 Steriyaki sauce with miso

165 175



FRIED SKEWER &S e

BEITFa— 2 8%

KUSHI-AGE COURSE MENLU

10 sticks of skewer

T WIS « 5% « (7t » WD 750
2 KUH
appetizer ® sashimi * agemono * last dish
, 7 sticks of skewer
— BRI « %)% « |74 » H#RD | 700
appetizer * sashimi * agemono * last dish
BIITED AR A
Kushiage Mori 130 Kaisen Kushi Mori 175
assorted deep fried skewers assorted deep fried seafood skewers
FFRBED
Yasai Kushi Mori 100

assorted deep fried vegetable skewers



A LA CARTE
FRIED SKEWER &

Ebi » #§# 30 Sakana * f 30 GyuKinoko *» #2002 32

* Salmon Uzura Tamago 35 Gyurose * £0—2Z 35  Ginnan * it # 25
.« 4—ELWEF

TKA SRITEAKE ® A F7HEFE -ooooorerrerorerrreossosroreossssoessssssssssss s sssssse e sssees ottt s s sssone s e 30
Tori Cheege s TP T cwiiiiminisiiiinssssinisnss e s AT
B S UAINIGTERID: & 38 MR oo eomtois a5 3 AR S 25
ASPATAGUS * T AT KT H J e 25

HONZEN JAKARTA



FRIED & voso

RepBADEDY FRESHAREDEDY
Tempura Moriawase 150 Yasai Tempura Moriawase 100
assorted tempura assorted vegetables tempura

i R AR AERT
Ebi Tempura 180 Ebi Gyoza 1%
king praion tempura pan-fried dumpling filled with

shrimp served with dipping sauce

HONZEN JAKARTA m



NOODLE Ssvioro

MAEZIED LA hirdh FE/HEA
Kamo Nanban Soba / Udon 150 Wakame soba / udon 125
duck soba or udon seaiveed soba or udon

B TE/HEAR R TE/HEAL
Gyuniku Soba / udon 150 Tempura soba / udon 150
beef soba or udon assorted tempura soba or udon

HONZEN JAKARTA paa!



NOODLE Sesoso

Wakame Inaniwa Udon

Tempura Inaniwa Udon
Gyuniku Inaniwa Udon

Akita ._a-r_m’.;- thin udon

o
Chasoba 130

green tea soba

WESEAL BA
Inaniwa Udon 140

Akita style thin udon

WitEES EA 130

Kamojiru Soba/ Udon
duck soup soba or udon

XBEESEL 90

Zaru Soba / Udon
(cold) soba/udon

HONZEN JAKARTA



TELE X Lokl el

SUKIYAKI / SHABU-SHABU

vy b A 2= SET

2w 72BEhg 4 -2 F3") 7THFd Mix of Kuroge Wagyu (50¢) * Aust. Wagyu (70g) - §55
I Rk By Y - e s 650

Set include: meat, vegetable, condiment (Choice: Rice or Udon)

i ﬁ R A R TR o e S s e .

jﬁ_;:zinese Kuroge Wagyu Beef (110¢) Australian Wagyu Beef (130g)

BEfE 850 A-RFFYTHE 720

Sy 7ARERF A -3 THY 790
Mix of Kuroge Wagyu (50¢) * Aust. Wagyu (70g)

FRrEDSHY FO_BROSHH
Yasai Moriawase 100 Kinoko Moriawase 80

assorted vegetables assorted mushroom

&M@ T7 YL B3l
Harusame 35 Goma Dare 55 Tonyu 70

elass noodle SESAMe sauce soy milk
2EA 60 v 30 TRA 30
Udon Tofu Rice



RICE &oisviono

Ishiyaki Hitsumabushi
Premium grilled tender eel

on top of rice in hot stone bow]
served with savory broth

DLW

Una Jyu Wagyu Don Ten Don

premium grilled tender eel beef with egg served on top bowl of rice topped with
on top of rice of rice botwl tenpura

390 530 175

HONZEN JAKARTA



RICE &oiisviono

i % {53 e il L% g5

Shake Chazuke Ume Chazuke Maguro Chazuke
salmon and rice with plum and rice with tea broth tuna and rice with tea broth
tea broth
35 105
105

BIZFED seffitits

Onigiri

include miso soup

3 Salmon. 7 |

#F L Umeboshi (plum) 55
o Okaka (dried bonito) 50

HONZEN JAKARTA m



DRINK MENU



Wiskey Sour

wiskey, lemon juice,
simple syrup

130

Blue Margarita

tequila, lime juice,
blue curacao, salt

Mexican Fling

tequila, lime juice,
grenadine

115

Kamikaze

vodka, triple sec,
lime

Tequilla Sunrise

tequila, orange juice,
grenadine syrup

120

Blue Kamikaze

vodka, blue curacao,
lime

135

Classic Margarita

tequila, triple sec,
lime, salt

115

Margarita

tequila, triple sec,
lime, salt

Vigin Mojito
mint syrup, lime juice,
simple syrup, light rum

125



SHOCHU COCKTAIL

L
é, Ko-ri Rich Green Tea Rich Oolong Tea
Lemon Sour High High
RVEYDFT—  BEREHHENA A\ v—2und
140 130 135

WHISKY COCKTAIL

( ) ( )
Soba Cha Whiskey Highball Coke Highball
ﬂ#:‘f?-r A$— A Fi— w Sl AT |
115 130 125

HoNzeEN JAKARTA [



MOCKTAIL #&4 75\

Lime Squash Lemon 5quash  Orange Squash  Lychee Squash Virgin Mojito
F4LAN92 LEV AB9vz FVLVVAD9V2 L4VAB9ba HK—=ULEE—)

65 65 65 65 90

SOFT DRINK 77rK027

242>

22T - F4 b

Pristine e e D e e e R e L R 25
TYVRFA Y

HoNzZEN JAKARTA [



JUICE 2 ~—-X

0. £ o »

®

e 3
sy AP PR 3 RIEE ¥4
Orange Juice Melon Juice Lemon Juice Papaya Juice Kiwi Juice
65 65 48 65 85

= -~
A4 A e b e 44 2o 2AVa—A
Watermelon Mango Juice Lime Juice Mix Juice
Juice
65 85 48 85

HonzeN JakarRTA [



LEVF4— 22 —2 L4y 74—

Lemon Tea Y=L T~ - g e Lychee Tea
48 Matcha Oolong Tea 65
(Green Tea) 48
60
g' B4

N 7 Y-y 51—

Iced/Hot FREE Iced/Hot
Tea REFILL Ocha (Green Tea)

40 25
-

HonzeN JakarRTA [



SAPPOR(

FREMIU M BE

Bintang Beer 75
e G |

Bﬂ.!l Hal BE’E].' EEre . ] ; : AP RN ey LA NSO e WL ?5
IS g E—)

Sﬂppur{} T s N R I e e )
o ReE—i

A SAT BT e - 160
WaE—n

¥V E—-N

HonzeEN JAkARTA [



JUICE 7 ~-X

1

»~ -
Ty Ay LEY ATAE B ¢ *74
Orange Juice Melon Juice Lemon Juice PapayaJuice Kiwi Juice
65 65 48 65 85

A4 7 £ e 744 IvZ7AY2—A
Watermelon Mango Juice Lime Juice Mix Juice
Juice

65 85 48 85

HONZEN JAKARTA -



DESSERT 5% - F

CQ(?%?JYZE/

ARy WTY
menu will be made
based on ingredients
availability

Vanilla Ice Cream Ogura Ice Cream Chocolate Ice Cream
RKZSPLARZ ) —4h PBTL AT Y — 4 Fa2b—bTLRZ2 Y4
55 55 70

Raspberry Sorbet
ZARY =Y )R
70

Mangﬂ Sorbet
T IT— s
70

Matcha Ice Cream
RETAAZV—4

70



COFFEE 2 -t -

Americano
TAY—J

Regular
¥ =
Esspresso
IAT oY
Cappuccino

HTF—2

Cafe Latte
BT rTT

Ice Coffee -
T e o

Ice Cappuccino
T4 XY TF—)

Ice Cafe Latte
TAAD715F

48
48
48
60

60

- 48
60

60

HonzeEN JAkARTA [



1) SAKE

81| ARE RS kB
@ # KUBOTA MANJU JUNMAI DAIGIN]JO
_RL Nigata

RS | veoowonr 720ml/2.900
4 ARE FF MK H
g KUBOTA SENJU GINJO
% Nigata
~ ? DRY 720ml / 1.025
N T | | T e it ok B O i L 010 0O S SO

ARAEE (E8)

URAKASUMI HONJOZO
Miyagi
MEDIUM 720ml / 895




&) SAKE

T Al B oK
OOYAMA TOKUBETSU JUNMALI

Yamagata

720ml / 1.020

300ml / 550
180ml / 345

HRRLOESERENEE
HAKUSHIKA GINJO NAMA CHOZO

Hyogo

720ml / 850
300ml / 415
180ml / 260

ABERREE

MASUMI HON-JOZO TOKUSEN 720ml / 1.140
Nagano

MEDIUM DRY 300mI / 500

L8R %5 A3 A EE
HAKUSHIKA YAMADA NISHIKI

H
e o 300ml / 415

— /i SRSk EO(=EHE)

ICHINOKURA JUNMAI KARAKUCHI

Mivaot 720ml / 1.055
MEDIUM DRY 300ml / 693




5 At
i SHOCHU

“REE
NIKAIDO - MUGI SOCHU

Qita
MEDIUM LIGHT 900mi / 1.430

SATSUMA - SHIRANAMI

Kagoshima
MEDIUM RICH 900ml / 1.315

Bl R
SATSUMA - SHIRANAMI KURO

Kagoshima

900ml / 1.395

RPER
OQOKUCHI - KURO ISANISHIKI

Kagoshima

MEDIUM 900ml / 1.385

ARE F
HAMADA DAIMAOU

Kagoshima
MEDIUM LIGHT 720ml / 1.750




TWQistan

r—_

BHIRAZL

018
LIMESTONE COART
BARDISESA VALLEY

li Nawii aligai prigers, wintlesl

TWO ISLAND SHIRAZ

Australia

[ B - . - =

All prices are in thousand Rupiah
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TWOQistand:
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- 2018
LIMESTONE COAST
ABELAIDE HILLY

s Imhh.wﬁﬂd' Rt

TWO ISLAND CHARDONNAY

‘H-....;'___"-—_._____

Australia

All prices are in thousand Rupiah

X




LE MERLOT
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah
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ECABERNET SAUVIGN
DE LA CHAPELLE

e ———

LE CABERNET SAUVIGNON
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah
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KOONUNGA HILL

PENFOLDS
SHIRAZ CABERNET

IDR 1.070

South Australia

[= e — : - e - = =

All prices are in thousand Rupiah




BATAVIA WHISKY

IDR 775

Volume : 700ml Alcohol : 43%

gy

All prices are in thousand Rupiah —/



