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HEZAE
Three kinds of appetizer

RAXLVVIRDTYNVY S
Grilled romaine lettuce salad

Aoz
Today’s three kinds of sashimi

74775 BEY—RiRX
Fresh foie gras with seaweed sauce

RE
Vegetables
Japanese Australian Seafood
Wagyu Wagyu
73053
pEX XY =R bZY 7Het eras—
100gram 100gram ) ,}'Pfi‘,/
Rp2.150+ Rr1.900+ Lobster
Scallop
200gram 200gram Salmon
Rp 3,400+ Rp2.950+ Rp1.400+

=YV 774 R
Garlic rice

b X ) nokegit

Asari miso soup

B
Pickles

FY¥—b
Dessert

z2—k— Rt BS
Coffee or tea
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SUS

KIM

LUNCHEON

2 kinds of appetizers

Seven pieces of
nigiri sushi

Final soup
Main side dish

Dessert

%2 1.000
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&

3 kinds of appetizers

Seven pieces of
nigiri sushi

Final soup
Main side dish
Dessert

Japanese sweets

k0 1.800+
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KIMURA
ma fa

DINNER

) U

74 70,

IKI WABISABI

Fo#HE 4 kinds of appetizers Fo#hIE 5 kinds of appetizers

EhH4 1178  Seven pieces of BHNTI8F Eight pieces of
nigiri sushi nigiri sushi

Wk Final soup kW Final soup

BE Main side dish el Grilled dish

FY¥—» Dessert F¥—1 Dessert

& Japanese sweets & Japanese sweets

Rr2.500 r3.500+

Terms & Conditions:

Reservation and advance payment required

- Reservations made within 6 hours: full payment, non-refundable.
- Reservations made within 24-6 hours: 50% deposit, non-refundable.
- Full refund if canceled at least 24 hours before 6 PM on the reservation day.
- No refund if canceled within 24-6 hours before 6 PM.
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Akijake no Kamadaki (Salmon)

autumn's salmon cooked in Japanese stone
stove

IDR 370
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APPETIZER



Cheese Moriawase

various cheese assortment

IDR 95

F—XBNebY

Maguro Sumiso Ae

tuna with vinegar and miso sauce

IDR 85

“aERg e &

Aji no Namero

minced fresh horse mackerel
served with condiment

IDR 60

Bohdsd

Age Nasu Nishiki Yasai Soe

fried eggplant with with
colorful vegetables

IDR 50

BURTHIERA

Tsukemono Moriawase
assorted pickled vegetable

IDR 50

BB Iebe

Tkura Oni Oroshi Ae

salmon roe mixed with grated

daikon raddish
IDR 78

WL LRI Ak



Salmon Carpaccio

raw salmon drizzle

thinly slice

with a Aavorful dressing

IDR 170

H=EV Aty Fa

[ka Wasabi Ae

T '.III\.I 'rlll" WILH [TEshh W .I'.I!"'i

and raw egg

IDR 65

B WLy o A

Yasai Orenji Kama Ohitashi

sov-based marinated boiled

with ikura

IDR 62

BELLEEBEDEI

.III|| mare condument

IDR 75

M4 lEEL

Sakura Ebi Mizore Ae

g sakura shrimp harmoenized

it dressing

IDR 110

el T SLF

Edamame

baoiled soy beans

IDR 50

2



N ANES 4

SALAD



Kaisen Salad

seafood salad

IDR 185

%8y 7y

Grilled Romana Salad

seared Roman lettuce salad

IDR 70

Ehe2EY 5

Grilled Vegetable Salad

delicately grilled vibrant assortment
of farm-fresh vegetables

IDR 75

EHoksBE
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Simmere d Dishes



Bali Yasai no Takiawase

assorted stewed Balinese seasonal
vegetable

IDR 70

NYGEOIREL LY

Jizakana no Aradaki
simmered today’s fish head

IDR 295

e AR

Daikon Herb Miso Ae
raddish served with miso infused sauce

IDR 40

RBN— TGk A

Niku Jaga

Japanese style potato and beef soup
with vegetables

IDR 110

WU oS



YAKIMONO

Grilled Dishes



Unagi Kabayaki

grilled freshwater eel with sweet savory
soy-based sauce

IDR 385

) &M

Grilled Beef Teriyaki

Aust. beef sirloin with teriyaki sauce

IDR 445

A—RAbPZYTE—T7H—2L Y
BHBEEY—R

Dashimaki Tamago

Japanese omelette

IDR 65

ElLASETF

Tamago Yaki
sweet Japanese rolled egg omelette

IDR 75

EFME



Aburi Mentai
torched marinated roe

IDR 65

ENArA

Grilled Chicken

Choice; zalt

garlic burter soy

IDE 130

By HOBRY A=Yy Ty -
-l VTR S

Maguro Steak

IDE 180

THRALF—%

Grilled Salmon

1IDR 300

MY MOMY-H =27y =
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AGEMONO

Fried Dishes



Soft Shell Crab
deep fried soft shell crab with

spicy sauce

IDR 160

VA ZS 2Nt 17

Wakadori Arare Age

crispy coating deep-fried chicken
IDR 92

EBE®IT

Tempura Moriawase

assorted tempura platter

IDR 145

ELE6BIbbe

Kushiage Moriawase

assorted deep-fried skewers

IDR 190

ERUTBRNLDbE

Wakadori Karaage

Japanese deep fried chicken
IDR 70

LBEBY

Kaisen Karaage

assorted deep fried seafood

IDR 155

HEEB T



Salmon Agedashi Tofu Agedashi Tofu

deep fried tofu served with salmon deep fried tofu served in a hot broth

in hot broth IDR 75

IDR 230

BT\ 25
GF— BT

Ami Danshaku Karaage Sakura Ebi Kakiage
crispy fried spiral-cut potato sakura shrimp fritter
IDR 50 IDR 145

MBHERBT BAUDEH T

All prices are in Rupiah, subject to government tax
and service charge
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Main Course



Oni Ten Don

generous assortment of various

tempura items served on top of a
bowl of rice

IDR 230

RRH

Onigiri Okonomi (2pcs)
(Salmon, Ume, Shio Konbu)
Japanese rice ball choice

Please choose up to two kinds of fillings
(salmon / plum / salted konbu)

IDR 120

BENERS

Aburi Oyako Don

grilled chicken and egg mixture
over rice

IDR 135

ZN9RFH

Ochazuke Okonomi
(Salmon, Ume)

steamed rice served with tea broth
(salmon / plum)

IDR 125

BAEIEES



Buta Don

pan fried pork belly and egg on top of

rice

IDR 145

B

Katsu Don

deep fried pork cutlets with crispy
bread on top of rice

IDR 170

AR S

Unagi Don

grilled tender eel over rice

IDR 295

)% EH#




Barachirasi Don

rice bowl topped with
marinated dice-cut sashimi

IDR 235

N+ 59 %

Kaisen Don

rice bowl topped with
assorted seafood

IDR 325

et

Hiyashi Cha Soba

cold green tea-infused buckwheat
noodles (soba) served with a variety of
toppings and dipping broth

IDR 175

B\ AFA




Hiyashi Chuka

Chinese style cold noodle served with
sesame-based sauce

IDR 170

Aol k¥

Hiyashi Somen

cold thin wheat noodles with shrimp
and seasonal vegetable, served with

dipping broth

IDR 150

%k ke

Shoyu Ramen
soy sauce based broth Japanese noodle

IDR 140

Bibs—xv



Gyuniku Soba (Hot / Cold)

hot or cold soba with beef

IDR 220

LRSS

Gyuniku Udon (Hot / Cold)

hot or cold udon with beef

IDR 220

FHHEL

Sakura Ebi Kakiage
Hot/Cold Udon

hot or cold udon with
sakura shrimp fritter

IDR 250

BWAUDEWRTH L

Sakura Ebi Kakiage
Hot/Cold Soba

hot or cold soba with
sakura shrimp fritter

IDR 250

BTAUDEWT 2

Wakame Udon (Hot / Cold)

hot or cold udon with seaweed

IDR 125

OO YL

Wakame Soba (Hot / Cold)

hot or cold soba with seaweed

IDR 125

bow L

Tempura Udon (Hot / Cold)
hot or cold udon with tempura

IDR 170

ARE6I)¥EAL

Tempura Soba (Hot / Cold)
hot or cold soba with tempura

IDR 170

A6 2L

Yaki Udon (Chicken,
Beef, Seafood)

stir-fried thick noodle with
soy-based sauce

Yaki Soba (Chicken,
Beef, Seafood )

stir-fried buckwheat noodle
with soy-based sauce

IDR 220 IDR 220
HEIEL & 2L

Miso Shiru Steam Rice
miso soup steamed white rice
IDR 35 IDR 30

&g it N






SUSHI & SASHIMI
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Assorted Sashimi 5 kinds
IDR 265

H & 2B

Assorted Sashimi 3 kinds
IDR 210

PR ¥R



Assorted Nigiri Sushi 8 kinds
IDR 360

BhFAntghod

Assorted Nigiri Sushi 5 kinds
IDR 270

B FA2EBLE



Chakin Zushi Inari Sushi

tea-cloth shaped sushi with filling sushi rice wrapped with sweet fried
IDR 60 beancurd

IDR 65
PR

v A

Salmon Sushi Moriawase Wagyu Sushi

various salmon sushi assortment 2 pes of Australian wagyu sushi
IDR 280 IDR 450

V- EFAB ) LbY A—R b 7Y 7het kA

Yasai Sushi Moriawase

assorted vegetable sushi

IDR 140

BELAB VL DY
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SUSHI ROLL



Roll Platter Moriawase

sushi roll assortment

IDR 350

=LA hebe



Spider Roll (contains seafood)
soft shell crab, cucumber, flying fish roe

IDR 175

ANL F—w2— )

Seared Salmon Roll  (contains dairy)
flame-seared salmon sushi roll

IDR 275

g2hy—rwe—n

Dragon Roll with Eel (contains dairy)

grilled unagi, cream cheese,

avocado, cucumber

IDR 245

EsFve2—)n

Caterpillar Roll topped
with Avocado (conzains dairy & seafood)

cream cheese, cucumber,
avocado, flying fish roe

IDR 130

*yPEIFT—w2—)

California Roll

avocado, prawn,
cucumber, flying fish roe

IDR 150

HBYZ7FNZT2—)

Prawn Tempura Roll (contains dairy)

prawn, cucumber, flying fish roe

IDR 175

AURBZLR— )



Spicy Salmon Roll
salmon, flying fish roe, spicy sauce

IDR 285

ANL Y=Y —Frw—)

Spicy Tuna Roll
tuna, spicy sauce

IDR 175

ANL Y= F2—)

Bali Island Roll

salmon flakes, avocado, tobiko, scallop,
cream cheese, cucumber

IDR 300

NY 74737 Er—)

Unagi Bo Zushi

eel pressed sushi

IDR 230

8RB

Chicken Teriyaki Roll

glazed chicken teriyaki and cucumber

IDR 120

FEXvBMw—

Saba Bo Zushi

mackerel pressed sushi

IDR 110

3T



DESSERT



Yaki Imo
I'O’J.Sted sweet pOt{ltO

IDR 50

Choice of ice cream.

Please ask our staff
for flavor availability





