LUNCH MENU



AAAAAAAAA

OMAKASE LUNCH

i | Starter
Chawan Mushi & Salad

#] & Sashimi
3 kinds of Sashimi

A& 6 Tempura
Shrimp & Vegetables

%% & ¥ Yakimono
Gindara Shioyaki

# 2] Sushi
5 kinds of Sushi

5 ¥ — b Dessert
Vanilla Ice Cream

IDR 600++



Tenshin Bento Gozen

sashimi & tempura omakase set

2 kinds of sashimi, 1 kind of tempura
served with: rice, chawan mushi, salad, miso soup

320+

HONZEN JAKARTA m



) % ERTRE
Una Jyu Gozen

premium grilled tender eel on top of rice
served with: chawan mushi, salad,
miso soup

400+

HONZEN JAKARTA




TEREIEXR VAU R JIEIE
SUKIYAKI / SHABU-SHABU SET

4+ % Brng
Gyu Suki Gozen

beef sukiyaki set
served with rice, chawan mushi, salad, miso soup

VIS VI IS -4
Shabu - Shabu Gozen

shabu-shabu set
served with rice, chawan mushi, salad

Additional

Meat choice:

Rt it
Japanese Kuroge Wagyu Beef 5ogram

A =2k 3 7iet
Australian Wagyu Beef 50gram

305

R4 Fak

Japanese Kuroge Wagyu Beef 6igram

A=Ak 3 7t
Australian Wagyu Beef 60gram -

............................................................... 350




SUSHI & SASHIM L

*Menu will be made based on ingredients’ avnﬂahi]it}'

T U BPRE

Sushi Gozen

selected assorted sushi
served with:

chawan mushi,

salad, miso soup

LB g A ) Bphg

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

295 220

HONZEN JAKARTA [ifl



SUSHI & SASHIML

*Menu will be made based on ingredients’ availability

¥ — xR oy v S

Salmon Don Gozen Kaisen Don Gozen
marinated fresh salmon on top of rice assorted seafood rice bowl
served with chawan mushi, served with

salad, miso soup chawan mushi, salad, miso soup
275 295

HONZEN JAKARTA Hifl



YAKIMONO:s=

o

X/ a5z ipk
Wagyu

Kinoko Soe SET
L 120gram

sauteed Australian Wagyu
with assorted mushroom

served with: rice,
chawan mushi , 53 la ._]_,
miso soup

12 3 2 A =ipli
Hamachi Kama SET
grilled amberjack sickl
(fish head) with ponzu
served with rice,
chawan mushi, salad,
miso soup

HONZEN JAKARTA §ial



YAKIMONOs:

Xyl H—2YNFAHKBEY
Gindara SET Salmon Harasu SET

grilled gindara with teriyaki sauce or salt grilled salmon belly

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

370 235

-zl DM IR

Salmon SET Chicken Teriyaki SET

grilled salmon with teriyaki sauce or salt grilled chicken with teriyaki sauce
selnfed with: rice, chawan mushi, salad, se;*ved with rice, chawan mushi, salad,
Miso soup miso soup

180 125

HONZEN JAKARTA



AGEMONO:s:

$ 35t B
Kushiage SET

I..I.";'!"‘...Illt'l.l"n.l L']l'.'{".'l' 1IJ"iE'L|. HL_{".". ers

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

X 3% 5 Bpg AEH

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,
miso soup miso soupe

195 195

HONZEN JAKARTA §i3l



NOODLEen

Include : 1 small rice bowl

M
Mini Ten Don Mini Bara Chirashi Mini Teriyaki Don
I2EH - AT - ] I2RUBAE
te a _ cubed chicken teriyaki
5mal|T1E::r bowl marinated sashimi srlflr:a]l i‘liceﬁwll

small rice bowl




EHEILSI YA
Wakame Soba/ Udon
(hot) seaweed soba/udon

served with:
choice of small rice bowl,
chawan mushi and salad

NOODLE:«

Include : 1 small rice bowl

RIFE A S Y A
Tempura Soba / Udon
(hot) tempura soba/udon

served with:
choice ot small rice bowl,
chawan mushi and salad

195

FHENLS YA
Gyuniku Soba / Udon
(hot) beef soba/udon

served with:
choice of small rice bowl,
chawan mushi and salad

205

E3€E YA
Zaru Soba / Udon
(cold) soba/udon

served with:
choice of small rice bowl,
chawan mushi and salad

185

2HREE I A
Tsuketen Soba / Udon

(cold) tempura soba/udon

with dipping soup
served with:

choice of small rice bowl,
chawan mushi and salad

195

t55%E YN
Tororo Soba / Udon

(cold) grated yam soba/udon

served with:
choice of small rice bowl,
chawan mushi and salad

190

HONZEN JAKARTA [l



Omakase Lunch Box
beef sukivaki, sashimi, fem[pura, vakizakana,

nimono, rice, chawan mushi, salad, miso soup, dessert

900++

HONZEN JAKARTA @



Sukiyaki Lunch Box

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

420+

HONZEN JAKARTA Ji||



Makunouchi Lunch Box

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

320+

HONZEN JAKARTA [Jf}l



Sushi Lunch Box

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

375+

HONZEN JAKARTA [Jf||



DINNER MENU






NAGATSUKI KAISEKI

RO - VR FRENRB Y -ETLAIT
Salmon Temari Aburi limushi & Salmon Nikogori

mochi rice ball wm}"rped in steamed salmon & salmon jelen.f with 1‘nu:=ringuc- on top

BE) - N B F b w2aiEep

Sashimi (2 kinds of sashimi)

kY - Qoo EEE LT A |
Shun no Sakana Yuan-yaki to Maru Nasu ni Oroshi

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

A - BaAeF £ h
Klll'ﬂgE Wﬂg}ﬂl Aburi ( arilled Japanese wagyu)

BTy - B, HRE, FRFEBT

Tempura (deep fried pear, leek, seasonal vegetables)

GH - FHES
Mikan Kamamori

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

£F - BNT I\ BHES

Nigiri Zushi Okonomi (recommended nigiri sushi)

REF - "4 Y ELEYPREF
Papaiya Gama Kingyoku Shunsai Mizugashi

seasonal vivid fruit cuts arrangement
IDR 1.800™
L

AjHZIC S FRIERD L BRWVEBEL EIFET
Due to the preparation time, please order 1 day prior



COURSE MENU A

# % Appetizer
2 kinds of appetizer

#] % Sashimi

2 kinds of sashimi

% T4 Agemono

3 kinds of tempura

# 4 Nimono

white fish nitsuke

4% % 4% Yakimono

salmon with white sauce

& 2] Sushi
5 kinds of sushi

F Y% — b Dessert

IDR1-000++



COURSE MENU B

W% Appetizer
3 kinds of appetizer

#1278 Sashimi

3 kinds of sashimi

3% 17¥% Agemono

3 kinds of tempura
shrimp, nagaimo & ohba leaf

%% % 4% Yakimono

gindara misoyaki

Shabu-Shabu or Sukiyaki

leBZled - §EPE
kuroge shabu - shabu or sukiyaki

Additional Choice:
rice or udon

F Y — b Dessert

PR1.100*



h 0 n

[EN

COURSE MENU C

W % Appetizer
3 kinds of appetizer

#1 % Sashimi

3 kinds of sashimi

3% 174# Agemono

3 kinds of tempura

% %4 Yakimono

gindara misoyaki

FWMEB H Mikan Kamamori

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

#. %% Nimono

sliced beef in sweet sauce

# 3] Sushi
5 kinds of sushi

7 ¥ — b Dessert

IDR1.300++



TEPPANYAKI
COURSE MENU

% Appetizer
3 kinds of small appetizer

¥ % ¥ Salad
small salad

A8 H§ & =4 Sashimi

2 kinds of sashimi

7 # 77 Z Fole gras

foie gras
AUSTRALIAN KUROGE ~ SEAFOOD
WAGYU WAGYU
A=A b3 Y 7t Z LA A5 Lis
100gram i 100gram
k1,500~ - Re1.800~  Re1.300~
with Seafood with Seafood
Rr1.800~ Rr2.100+

=YV 2%4 R

Garlic Rice

kit
Akadashi Miso Soup
7Y —b

Dessert
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OTSUMAMI ZEN
A 71E 9
Pickled Firefly Squid

> 9%
Beef Tataki

AL IR

Fish Head with Japanese Pepper
v 7 OFERE O

- Tuna with Vinegar Miso

IDR 330.000*" &8




E2XH
OTSUMAMI

- g 1:_.; ."J- A2 j_. .
ﬁﬁ.ﬁ l]-J #'{( ﬁ: i ﬂ#?ﬁ. ?y*#_u. :
Tai Kabuto 155 Gyu Tataki 370
sea bream helmet with Japanese pepper beef tataki

o A ik < 7 oaEg 5

Hotaru Ika Oki-dzuke 105 Maguro Sumiso 85
pickled firefly squid tuna with vinegar miso

HONZEN JAKARTA



APPETIZER

I{kl Btk i:EF WHRVEAH

Eihire 195 Dashimaki Tamago 85  Agedashi Tofu (4 pcs) 85
dried stingray fin Japanese rolled omelette deep fried tofu in a soup

#a o
Edamame

RBiZK L JAPANESE EGG CUSTARD

CHAWAN MUSHI

APPROX. £ 15 MINUTES

AMA U 15
Chawan Mushi

BAEEEmRALV

Kaisen Chawan Mushi 100

seafood chawan mushi



SALADZE
FULL SI1ZE f HALF SIZE

BB —F—-v37
Kaisen Caesar Salad 145/ 80

seafood caesar salad

*X/29%3% TiRAg357¥
Kinoko Salad 100/ 60 Sukiyaki Salad 145/ 80
mushroom salad beef sukiyaki salad

HONZEN JAKARTA n



JAPANESE SOUP:--

HohiEx-7
Maguro no Negima Soup 160

funa and Welsh onion soup

Al i+ ogit 35
Akadashi 55 Suimono 50 Miso Soup
Akadashi soybean soup Japanese clear soup

HONZEN JAKARTA



 SUSHI .«

LRt
Omakase Nigiri 570

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

400 Bara Chirashi 305 Salmon Chirashi 370

Kaisen Don

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

HS Ya-—i
125000

HAUZ7x=Ta—i Y25 Ta—-n FébiEo—
California Roll Soft Shell Crab Roll Tempura Roll
150 160 150

Fad-a— ?fnfm- H— 00—
Dragon Roll AN = Fa—nw Salmon Roll
195 Tuna Roll / Spicy Tuna Roll ¢,

150






SASHIMI us

A ol . I P AR

Hirame Usuzukuri 399 Salmon Carpaccio 305 Maguro Zanmai 570
thin-sliced olive flounder thin sliced salmon in sweet assorted tuna sashimi
(Tmported from Japan) and sour citrus sauce

Avyo .

Hon Maguro 490 -t 9% 280
hf”l?ﬁ” tuna (hmported from Japan) Salmon Sashimi (Imported from Norway)
AvV70 o iR

Hon Maguro Toro 700 Uni Sashimi 705
bluefin tuna fatty cut (mported from Japan) sea wrchin sashimi - 25gram

o i hyTRANE

Shime Saba 420 Hotate Sashimi 255
mackarel (Imported from Japan} EL'ﬂHﬂP

W< SR h T P&

[kura Shoyudzuke 285 Kanpachi Sashimi 405

salmon roe - 50gram greater mubr;*rjnc.l:



JAPANESE SUSHI ROLL
ol IR S 45

BLrdz 195

Kappamaki

cuctimber sushi roll

ok 85
Tekkamaki

tuna and seawweed sushi roll

NIGIRI A LA CARTE @D

Negitoromaki
minced tuna with Welsh onion
sustu roll

kA = 150

Futomaki
thick sushi roll

-

70 195 #-—-=zv 86 2ER 320
Maguro Salmon Nama Uni

funa sea wrchin

5 255 £ 2§ 160 173 170
Toro Hirame Ikura

fatty tuna flat fish silmon roe

Y NF 170 74 150 *wFE 85
Kanpachi Tai Shima Aji

greater amberjack red snapper horse mackerel

v *R 135 77 R 140 e 105
Hokkigai Hotate Tobiko

surfclam scallop flying fish roe




GRILLED o

Y-ERE <A-HORKE> RizokE JL-Mome> Y—ENTFARKKRES
Salmon Yaki Gindara Yaki Salmon Harashu Yaki
grilled salmon with salt grilled silver cod with salt grilled salmon belly
Jteriyaki sauce / teriyaki sauce 210

160 330

iXFbHBAR NTF-hAELEHRS 5 FRiR
Hamachi Kama Sumibiyaki =~ Hamachi / Kanpachi Unagi Kabayaki
. 2 ;11 Kabuto Yaki Ned ool wwif] 2
grilled amberjack sickle . _ | grilled eel with sweet sauce
with ponzu grilled amberjack head with 380
330 sweet soy sauce
420

A-ZAFFUTHE ¥/2FX
Wagyu Kinoko Soe 120gram

Sauteed Australion Wagyu
served with assorted nuishroom

580

HONZEN JAKARTA m



FRIED SKEWER&S

KUSHI-AGE COURSE MENU

= 10 sticks of skewer
Ty IEREIERE i KR T T 750
2 Kun _
appetizer * sashimi * agemono * last dish

. 7 sticks of skewer
bé‘ o HR RIS BUH - WD 700

appetizer * sashimi * agemono * last dish

BBWITED 3 1))

Kushiage Mori 130 Kaisen Kushi Mori 175
assorted deep fried skewers assorted deep fried seafood skewers
SFRBPED

Yasai Kushi Mori 100

assorted deep fried vegetable skewers



A LA CARTE
FRIED SKEWERS

Ebi » #&#£ 30 Sakana * & 30 GyuKinoko* 4§20z 32

* Salmon Uzura Tamago 35 Gyurose * 0 — 2 35 Ginnan * &% 25
« H—-ELHET

Ika Shiitake = ,f # ﬁ_ﬂ R Tl R A E 08 R It A S AP A e ey e S8 E I L K Rl A R A B Pl | L 3-'}
TOFL CREE8e & T = ] s s s e £ S A b R4S 4 SRR RS R AR R - 30
Satsumaimo * =2 % $ ....................................................................................................................................................... 25

ﬁgparag\uﬁ T B S i i AL T T 25

HONZEN JAKARTA



FRIED oso

Rz SDYE FRRGHEEDSDE

Tempura Moriawase 135 Yasai Tempura Moriawase 90
assorted tempura assorted vegetables tempura

LEFR L RERT
Ebi Tempura 175 Ebi Gyoza 190
king prawn tempura pan-fried dumpling filled with

shrimp served with dipping sauce

HONZEN JAKARTA m



NOODLE Sessoso

Wakame Inaniwa Udon
Te:mpu ra Inaniwa Udon
Gyuniku Inaniwa Udon

Akita style thin udon

bt FE/HEA
Wakame soba/udon

seaiveed soba or udon
105

B EFE/HEL
Gyuniku Sobafudon
beef soba or wdon

130

wxT L

III 10 !II,-";-_ 0 Iid

ROE TUE/HEA
Tempura soba/udon
assorted tempura soba or udon

120

Inaniwa Udon

Akita style thin udon

Chasoba 100
green ten soba
WD EAL B

120



TERE X Lol

SUKIYAKI / SHABU-SHABU

RIS S0 o R e sosssscosssmmms s NN AN AN RPN
BEfE KUROGE WAGYU (100g)wwreerrremsmmeemssemmssssssssssssissssssasssssmsssmms sz e ssssas s QO
A=Z b5 THE AUST. WAGYU (120g) w780

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

i 3T N6\ - S P PRR————

REfF 850 A=A 2 THhs 720
Japanese Kuroge Wagyu Beef 110gram Australian Wagyu Beef 130gram

FEEODESDE FNENESDh
Yasai Moriawase 100 Kinoko Moriawase 80

assorted wgemhffs assorted mushroom

W B
Harusame 35 Tonyuu 40
glass noodle soy milk

B 30 9 EA 60
Tofu Udon

I75
Goma Dare 55 - i3 A 30

SESAMe sauce Rice




RICE &isiono

i - i g 1 i
peef with egg served on top

[Z_Ill'- rice bowl

PR3 |

Una Jyu Ten Don

prentium grilled tender eel bowl of rice topped with
on top of rice tempura

390 175

BERRD BRRD L F ()

Shake Chazuke Ume Chazuke Maguro Chazuke

salmon and rice with plum and rice with tea broth tuna and rice with tea broth
tea broth 55 105

105



RICE &oidssiono

HIZFD sholfitid
Onigiri
include miso soup

i3 Salmon e

#FL Umeboshi (Ph””) ........................... 55
B Okaka (dried bonito) oo 50

HONZEN JAKARTA



DRINK MENU



NI TIv

COCKTAIL

| |
Wiskey Sour Mexican Fling | Classic Margarita
wiskey, lemon juice, tequila, lime juice, | lequila, triple sec,
simple syrup grenadine lime, salt |
130 115 | 115 |

Blue Margarita | Kamikaze ‘ Margarita

tequila, lime juice, | vodka, triple sec,
blue curacao, salt i

150

tequila, triple sec,
lime | lime, salt

Tequilla Sunrise | Blue Kamikaze I‘
tequila, orange juice, I} vodka, blue curacao, il
grenadine syrup I} lime |
I

|
120 | 135 |
I I




SHOCHU COCKTAIL

.......................................................................................................

"-r-rr

é) Ko-ri Lemon Sour Rich Green Tea High  Rich Oolong Tea High
KLEDYT— RE&FENA KFEELY—OoNnA

130 135

WHIKRY COCKRIAIL

2

Coke Highball Soba Cha Whiskey Highball
a—INnA WEED A AF¥— NnA R—Ju

125 115 130



MOCKTAIL

Lime Séuash Lemon Squash ~ Orange Squash  Lychee Squash Virgin Mojito
FALRAY YA LEZRAAva FLIDRAvIa LAVRAYYa "—YUEE—F
65 65 65 65 90

SOFT DRINK

I R 0] B - ronern oot S oy e p et Eo R P T EARR ETot PP ey et P e e T e 2 S R S By = e o s e F o 51
aha—5

AA7a3—7 * 24 F

TYURFA 2

Bl SPALKIING -miomemomisimmisnoset i sssmemmssisimpomsimbist st B
Equil i F g b e O s 50



-

FLoS A LEY VAT S I P
Orange Juice Melon Juice Lemon Juice Papaya Juice Kiwi Juice
65 48 65 85

-

AL A s — 7144 RS — R
Watermelon Mango Juice Lime Juice Mix Juice
Juice 85 48 85

65



LEIIToL—
Lemon Tea

48

Y- TFa—

v d—HRK P e
Ool ]

=T 14— {Lﬁﬂ B Lychee Tea

Matcha Green Tea 65

60

BEER

Einta_ng = '?5
E2 2 E—I

YyuRoE—)L

Konig Ludwig Beer - ittt W
&——wt-m—fﬁﬁutﬂ—m

At By = o e lﬁﬂ
BHEE—I

Kirin Beer s e 155

FYE—IL



_JCECREAM =~~~
, :

Vanilla Ice Cream Ogura Ice Cream Matcha Ice Cream
INZSTAAD)—L BT AAD =L HETFA2H =L

55 55 60

Chocolate Ice Cream Yuzu Ice Cream Raspberry Sorbet Ice Cream
FaalL—rFPAARIY—L4 AXTA ALY —L FEARY—Dr—"y b TA A7 Y=L

60 60 60

COFFEE

AMEricano e e s e e M e s e e s e A0
AN Dy e b BRI e e e e e s 48
PR e s WSOy o R e R |
CappacenD oot e e s )
Cafe Lathe =i s e e S e L e i i e izttt crssinaiasetswicsnad )

Ice Cafe Latte e - oreasas R i 60

HONZEN JAKARTA EEII'.E



e

ES
SAKE

FEERREE
MASUMI HON-JOZO TOKUSEN

Nagano
MEDIUM DRY

W ER 455 ABRE
HAKUSHIKA YAMADA NISHIKI

Hyogo
MEDIUM

—/ W [Ask E0(EHE)

ICHINOKURA JUNMAI KARAKUCHI

Miyagi

MEDIUM DRY

¥ Al K

OOYAMA TOKUBETSU JUNMAI 720ml /1.020
Yama 300ml / 550

gata

MEDIUM DRY 180ml / 345
BFRELRAESEBEREE

HAKUSHIKA GINJO NAMA CHOZO 720ml / 850
Hyogo 300ml / 415
MEDIUM DRY 180ml / 260

720ml /[ 1.140

300ml / 500

300ml / 415

720ml / 1.055

300ml / 693



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




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




e
(-t
‘\_"'lr.._l

IW\'HJO' glani

SHIRAY
2018
LEMESTONE (iiaa]
BARODSSA VALLEY

TWO ISLAND SHIRAZ

I
|
|
___ mors20 |}

Australia |

. -_-_ - i e : -

All prices are in thousand Rupiah




i I!pl'l.rlq_;_;; QOAST
AUELALDE HILLS

B e

TWO ISLAND CHARDONNAY

Australia

\ All prices are in thousand Rupiah




LE MERLOT |
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah




ECABERNET SAUVIGN
DE LA CHAPELLE

e ———

LE CABERNET SAUVIGNON
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah




WA.

KROONUNGA HILL

— e “*\H%-_-
PENFOLDS
SHIRAZ CABERNET

IDR 1.070

South Australia |

g

< =
E: — - i ol . 3 ™

All prices are in thousand Rupiah J}




BATAVIA WHISKY

IDR775

Volume : 700ml Alcohol : 43%

All prices are in thousand Rupiah !




Wiskey Sour

wiskey, lemon juice,
simple syrup

130




-

Mexican Fling

tequila, lime juice,
grenadine

115




Classic

tequila, triple sec,
lime, salt |

115




Blue Margarita _ .

# 2

.

tequila, lime juice,

blue curacao, salt - ﬁ
150

L




-

AI2TIv

-

Margarita

tequila, triple sec,
lime, salt

130




Tequilla Sunt

tequila, orange juice,
grenadine syrup ——

120

o~

8

_h"—-.-"-—' -————"{-;':.-.r

——

_ T/




Blue Kamikaze t‘-;éﬁ ..

vodka, blue curacao, ‘S

lime - ‘:—
135

sl




e

Kamikaze

vodka, triple sec,

lime

90

NAI2TIv

COCRKITAIL




