LUNCH MENU



JAKARTA

OMAKASE LUNCH

Eif | Starter

chawan mushi and salad

#] & Sashimi

assorted sashimi

A& 6 Tempura

assorted tempura

%% % 4 Yakimono

grilled salmon

# 4 Nimono

sliced beef in sweet sauce

# 2] Sushi

assorted nigiri sushi

7 ¥ — b Dessert
today’s selection of dessert

DR75()++



TEPPANYAK!

( LUNCH SET )

Aust. Wagyu Teppan Set

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

480™
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JAKARTA

TEPPANYAK!

LUN CHSET

Seatood Teppanyaki Set === smem = RO
iron-plate grilled assorted seafood
served with: rice, chawan mushi, salad, miso soup

Ebi Teppanyaki Set g ey b oo 300*
iron-plate grilled ebi
served with: rice, chawan mushi, salad, miso soup



Omakase Lunch Box

beef sukiyaki, unagi kabavaki, 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+



Una Tem Lunch Box

grilled unagi on top of rice, assorted tempura,
agedashi tofu, sashimi, salad, chawanmushi,
miso soup, and dessert

460+



Sakae Bento Gozen

saikoro steak, grilled chicken
kimpira gobo, grilled hamaci, ebi tempura, agedasi tofu
served with: rice, chawan mushi, salad, miso soup

450+



Sai Kyo Lunch Box

grilled white fish, assorted tempura, chicken teriyaki,
agedashi tofu, steamed rice, chawanmushi, salad,
miso soup, and dessert.

350+

W 35 (v i 201 3}




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+



Sushi Lunch Box

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

385+



Makunouchi Lunch Box

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

350+



5 1 T HPRE

Una Jyu Gozen

prem 1um gri lled tender eel
on top of rice

served with:

chawan mushi, salad,

miso sou P

BREDR2E U

Ishiyaki Hitsumabushi
Gozen

Premium grilled tender eel

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

served with:
chawan mushi & salad

HONZEN JAKARTA §idl



TEREAR VIV 2 5
SUKIYAKI / SHABU-SHABU SET

4 x Meat choice:
Gyu Suki Gozen B2 fosk
beef sukiyaki set Japanese Kuroge Wagyu Beef 50gram
served with:
rice, chawan mushi, salad, miso soup A—ZF 5 7iazk
Australian Wagyu Beef 50gram 455
RV R ).
Shabu - Shabu Gozen Sy 7 AR&ERF
shabu-shabu set s A=Ak PN K lece
served with: Mix of Kuroge Wagyu (40g) 485
rice, chawan mushi, salad * Aust. Wagyu (20g)
Additional
L BRI
Japanege Kuruge Wag}ru Beef BOGPAITY -2esssesssniomssssssssssesrstonsiss sesasnass st ssnsnsssnsssssssssnssesssnsssacssss: | SREPEY
A—ZAb 3 7
Australian Wagyu Beef 60gram ...t 350

2 SR —
Mix Beef B RTY e e e e R e e 4;][]




SUSHI & SASHIMIs

R 5y e

Sashimi Gozen

assorted sashimi

served with

rice, chawan mushi, salad, miso soup

300

*Menu will be made based on ingredients’ availability

A RBPHE

T U PR

Sushi Gozen

selected assorted sushi

served with:
chawan mushi,
salad, miso soup

Ten Sashi Gozen
assorted tempura and sashimi

served with rice, chawan mushi,
salad, miso soup

230

HONZEN JAKARTA
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SUSHI & SASHIMIs

*Menu will be made based on ingredients’ availability

i o +
AN X FHopRE
Maguro Goma Negi
Don Gozen
fresh tuna with sesame and
green onion on top of rice
served with:
chawan mushi,
salad, miso soup

A S 5 F IRk

Ten Sushi Gozen

assorted tem pura
and sushi

served with:
chawan mushi,
salad, miso soup

HONZEN JAKARTA §idl



SUSHI & SASHIMIs

¥ — % v H R

Salmon Don Gozen

marinated fresh salmon
on top of rice

served with:

chawan mushi,

salad, miso soup

5 W FE PR

Kaisen Don Gozen

assorted seafood rice bowl
served with:

chawan mushi,

salad, miso soup

*Menu will be made based on ingredients’ availability

HONZEN JAKARTA §idl



YAKIMONO..

o

X/ AR APk
Wagyu

Kinoko Soe SET

sauteed Australian Wagyu
with assorted mushroom

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

12 % & A< Brig NTF hAEEEHREE

Hamachi Kama SET Hamachi / Kanpachi Kabuto Yaki SET
grilled amberjack sickl fish head) with ponzu erilled amberjack head with ponzu

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

365 430

HONZEN JAKARTA



YAKIMONO..

Xyl BELSTRHE

Gindara SET Gindara Saikyoyaki SET

grilled silver cod with terivaki sauce or salt grilled silver cod marinated with miso
served with rice, chawan mushi, salad, served with rice, vchawan mushi, salad,
miso soup miso soup

400 410

v —x v P—EYERHE

Salmon SET Salmon Saikyoyaki SET

grilled salmon with teriyaki sauce or sallt 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.:

H—"T

- Wb
NS AKX
Salmon Harasu SET
o rilled salmon bel Ij..-'
served with rice,
chawan mushi, salad,
miso soup

HORIVMERE
Chicken Teriyaki SET
grilled chicken with
teriyaki sauce

served with rice,
chawan mushi, salad,
miso soup

HONZEN JAKARTA §idl



AGEMONQO.«

®35 PR
Kushiage SET

assorted Lli."i."l'l' fried skewers

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

R # i R EH

Tempura SET Ten Don SET

assorted Ipmpm‘a with sauce assorted l;umpu ra on I,L:-p of rice with sauce
served with: rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
miso sou p miso soupe

195 195

HONZEN JAKARTA §idl



Mini Ten Don Mini Bara Chirashi Mini Teriyaki Don

RS BT A SEN OF & ¥
tempura . :.'ul::e::{ — chicken teriyaki
small rice bowl marinated sashimi small rice bowl

small rice bowl




NOODLE:«

Include ;: 1 small rice bowl

HHFEtE YA
Wakame Soba/ Udon

(hot) seaweed soba/udon

served with:

choice of small rice bowl, chawan mushi
and salad

200

FRET > A
Gyuniku Soba / Udon
(hot) beef soba/udon

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

245

AWHET > YA
Tempura Soba/ Udon
(hot) tempura soba/udon

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

230

WHELEWE S Y A
Kamo Nanban Soba/ Udon
(hot) duck soba/ udon

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

230

HONZEN JAKARTA



NOODLE:«

Include ;: 1 small rice bowl

2L A 24X T2 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

r535¢35YA Tt EA

Tororo Soba / Udon Kamojiru Soba/ Udon

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



DINNER MENU






IRODORI

¥9H 52 | @7 | Tomorokoshi Shiranagashi

a silky chilled corn purée

@ - - ¥ Maguro Tataki

diced cut tuna mixed with vegetables, served with
goma cream and tobiko

E2FeF % " Kuroge Wagyu Aburi
lightly grilled Kuroge Wagyu, served with a smooth potato purée

732775 5%% | Foie Gras Chawanmushi

chawan mushi topped with pan-seared foie gras

3% & Shizakana

delicately grilled lobster with ponzu, served with
salted mullet roe and radish

# 2] Sushi
5 kinds of sushi

7 ¥ — b Dessert
today’s selection of dessert

PR1.800*



COURSE MENU A

# % Appetizer
3 kinds of appetizer

] & Sashimi

2 kinds of sashimi

% T4 Agemono

3 kinds of tempura

% %42 Yakimono

grilled miso salmon

Shabu-Shabu or Sukiyaki

lelled - TEPE
Kuroge shabu - shabu or sukiyaki

Additional Choice:
rice or udon

F ¥ — b Dessert

'PR1.100™



COURSE MENU B

# % Appetizer
3 kinds of appetizer

1% Sashimi

2 kinds of sashimi

% 1T Agemono

3 kinds of tempura

% 2% Yakimono

grilled miso salmon

FMEE ) Mikan Kamamori

seared white fish and botan ebi in fresh orange pot

# @] Sushi

5 kinds of sushi

F ¥ — b Dessert

'PR1.300™
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COURSE MENU C

T Appetizer
2 kinds of appetizer

¥—% & 2 I hH Salmon Nikogori

salmon set in a clear gelatin fish broth

] % Sashimi

2 kinds of sashimi

% 7% Agemono

3 kinds of tempura

Shabu-Shabu

GFledhl »d
white fish shabu - shabu

FWER H Mikan Kamamori

seared white fish and botan ebi in fresh orange pot

#& @] Sushi
5 kinds of sushi

F ¥ — b Dessert

O LS00™

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



TEPPANY AKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 2 ¥ Salad

small salad

Ad o F =4 Sashimi
2 kinds of sashimi

7 4 77 2 Foie gras
foie gras

ft

F—AbZYTHeF
100gram

%r1.500+

with Seafood

Rr1.800-

= 554K
Garlic Rice

@ & it
Akadashi Miso Soup

5 Y=1p

Dessert



TEPPANY AKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 2 ¥ Salad

small salad

Ad o F =4 Sashimi
2 kinds of sashimi

7 4 77 2 Foie gras
foie gras

G o

E 2de A5
100gram

Rr1.800-

with Seafood
Rp2.100+

V=2 54X

Garlic Rice

&t
Akadashi Miso Soup

79— b

Dessert
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SYUNSAI ZEN

PACKAGE INCLUDE:

238 Tamago Tofu
N Y E:‘}% X Unagi Tamagoyaki
5 ;LJ?E(R t) % % Chicken Sansho Teriyaki

:ﬁﬁ Kamaboko
] $ ﬁ;ﬁ' ty Maguro Nanban Zuke

;gh "* Chinmi

IDR

-

——
- et
g =

“Please allow approximately 15 minutes for preparation B _

il . -
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-
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EXCLUSIVE OFFER

OTSUMAMI ZEN

PACKAGE INCLUDE:

VIR

Ika Shiokara

29X
Beef Tataki

AL IR A

Fish Head with Japanese Pepper

v 7 a®RTE 0 Y

Tuna with Vinegar Miso




H2XH
OTSUMAMI

B P
S+ 9% Vo 3
Gyu Tataki 370 Ika Shiokara 105
beef tataki salted and lightly fermented squid

LA v 7 OEER A
Tai Kabuto 155 Maguro Sumiso 85
sea bream helmet with Japanese pepper tuna with vinegar miso

HONZEN JAKARTA [ii#

|
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APPETIZER
-~ \

S22 D

> BT E EUREHET
Una Tamago Yaki 275 Dashimaki Mochi Tamago 100
Japanese rolled omelet with grilled eel Japanese rolled omelette with

rice cake fillings

HitkiEF WU EA Tfel
Dashimaki Tamago 85 Agedashi Tofu (4 pes) 85  Eihire 195
Japanese rolled omelette deep-fried tofu served in dried stingray fin

a soup

i R8RSR A
Edamame 40 Oshinko Moriawase 55
boiled soybean assorted Japanese pickled

vege tables



B L JAPANESE EGG CUSTARD

CHAWAN MUSHI

APPROX. £ 15 MINUTES

AWAU
Chawan Mushi

silky steamed egg custard
subtly seasoned with dashi

50

AERA U

Kaisen Chawan Mushi

silky steamed egg custard
W ll'h seafood l.’:l]'l |:1‘|'[r




SALADSG
FULL SI1ZE / HALF SI1ZE

TiRiys5y
Kaisen Caesar Salad 150/ 80 Sukiyaki Salad 150/ 80

seafood caesar salad beef sukiyaki salad

*X/aA9>¥
Kinoko Salad 100/ 60 Wakame Salad 100/ 60
nmushroom salad seatveed salaid

HONZEN JAKARTA



JAPANESE SOUP:-~

HORXEA-7
Maguro no Negima Soup 160

tuna and Welsh onton soup

i Wt L 3d-Pan 35
Akadashi 55 Suimono 50 Miso Soup
Akadashi soybean soup Japanese clear soup

HONZEN JAKARTA §idl



SUSHI &«

LEEpLED
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 salnon




SUSHI «
L A\ESE SUSHI ROLL e

AR - ] 55 HLakx 205 H—-F %= 80
Kappamaki Negitoromaki Salmon Maki
cuicember sushi roll minced funa with Welsh onion salmon sushi roll

sishi roll

gk = a0 y ot 150 THEA Fa—it 60
Tekkamaki Futomalki Avocado Roll
tuna and seaweed sushi roll fhick sushi roll avocado sishi roll

SUSHI «

WESTERN SUSHI ROLL

HONZEN JAKARTA




SUSHI s

WESTERN SUSHI ROLL

Ksadva—-i 7R zAZS7a—-1 AYZ AL PO—)L
Dragon Roll Soft Shell Crab Roll California Roll
195 160 150

vo—IiL V“—-xro-—

Tempura Roll ANLF=YTro—-i Salmon Roll
150 Tuna Roll/ Spicy Tuna Roll 150
150

HONZEN JAKARTA m



SUSHI «

HAND ROLL SUSHI

vZhrzLFhkE
@ Soft Shell Temaki 6
— hand-rolled sushi with crispy soft shell crab, fresh vegetables,
and seasoned rice, wrapped in crisp seaweed

ARG HT R L

@ Ebi Tempura Temaki 90
“ hand-rolled sushi with crispy shrimp temipura, fresh vegetables,
and seasoned rice, wrapped in crisp seaweed
AY7rNLPFEKE
70

@ California Temaki

hand-rolled sushi crab stick, creanty avocado, cucuntber, famago stick,
fresh vegetables, and seasoned rice, wrapped in crisp senweed

HONZEN JAKARTA



v7 0o 195 /115
Maguro

fiina

v 7oro 255 /150

Hon Maguro Toro
bluefin fatty tuna

A NF

Kanpachi
qreater muhrajm‘i

170/ 100

K7 2R
Hokkigai
surf clam

135_{ 80

PYCE 340/ 200

Nodoguro
blackthroat seaperch

# 160/ 95
Aji

horse mackerel

Hd Aot

Kuroge Wagyu
black-haired Japanese beef

265/ 155

23 40/ 25

Tamago Nigiri
L8

SUSHI

NIGIRI A LA CARTE (2pes /Ipe)

-2 86 /50
Salmon
| 5 160 /96
Hirame

olive flownder

94 150/ 90

Tai
red snapper

AZFR
Hotate
scallop

140/%0

% 2 ik
Botan Ebi
botan sfirtmp

265/ 150

£ B # 250 /130

Kinmedai
golden eye snapper

L7

Engawa
flounder fin

160/ 95

2ER

320

Nama Uni
sea urclin

173 %K

200/120

Ikura Gunkan

salmon roe

P g i
Shima Aji
fiorse mackerel
re3
Tobiko
fying fish roe

il A

85 /50

ALY

150 /90

Amaebi
ﬁi!":.’t‘.’f‘ .‘-h‘“‘!-”!’i'?

#

160/95

Saba
nutckerel

4

165/ 95

Unagi
eel

)




SASHIMI s#

YUKI 1 Pax TSUKI 2 pax

FEHAED B =B
Hirame Usuzukuri 425 Maguro Zanmai 570
thin-sliced olive flounder assorted tuna sashimi

(hnported from Japan)

AV o

Hon Maguro 490 Vel S8 LR 295
f?f!tr_fﬁ” tuna (Imported from Japan) Salmon Sashimi (hnported from Norway)
A7V ko i

Hon Maguro Toro 700 Shime Saba 440

bluefin tuna fatty cut (hmported from Japan) mackarel (mported from Japan)



SASHIMI us

O ANF
Aburi Kanpachi

seared greater amberjack
served with sauce and
garn ishes

Y—AANY F 3
Salmon Carpaccio

thin sliced salmon
in sweet and sour citrus
sauce

I TP 5 Ha£y 5

Shima Aji Sashimi 150 Amaebi Sashimi 350
horse mackerel sweel shrimp

E ol <

Tamago Yaki 60

classic Japanese rolled omelette

HONZEN JAKARTA pidl



SASHIMI us

DY LHY
Nodoguro Sashimi 1000

blackthroat seaperch sashimi

i B ] 5 LS HEdIRT

Uni Sashimi 795 Ikura Shoyudzuke 285
sea wrchin sashimi - 25gram salmon roe - S0gram

ol =F F B F EY

Hotate Sashimi 205 Kanpachi Sashimi 450
scallop greater amberjack

I 795 T AP 5

Enggawa Sashimi 380 Hokigai Sashimi 240
founder fin surf clam

HONZEN JAKARTA m



GRILLED s

RERBE
Kuroge Ishiyaki (1

thin sliced Kuroge Wagyu
served served with assorted
mushroom

*+—Z L3 ThsgiEgs Exfhndamns IATTS

Australian Wagyu Kuroge Wagyu Foie Gras Teppanyaki
Teppanyaki Teppanyaki iron-plate grilled foie gras
iron-plate grilled iron-plate grilled black-haired 420

Australian wagyu Japanese wagyu

590 925

A AR & oM IR E T EiRR
Seafood Teppanyaki Chicken Teriyaki Ebi Teppanyaki
iron-plate grilled grilled chicken with iron-plate grilled ebi
assorted seafood teriyaki sauce 280

300 145



GRILLED o

A=A rSUTHE F/3FA
Wagyu Kinoko Soe 120¢ram

sauteed Australian wagyu
served with assorted mushroom

580

|ELHS B -HOBSE>
Gindara Yaki

grilled silver cod with

salt / teriyaki sauce

370

H—FEsNTFARKES
Salmon Harashu Yaki
grilled salmon belly

235

CEIP s V¢ NTFpAELERS
Hamachi Kama Sumibiyaki Hamachi / Kanpachi

grilled amberjack sickle Kﬂ_b“’fﬂ Yaki |
with ponzu grilled amberjack head with

330 with ponzu
450

BroERRE

Gindara Saikyoyaki Unagi Kabayaki

grilled silver cod marinated grilled eel with sweet sauce
with miso 400

380

H—EME <R-EHDRS> H—-ErERRE

Salmon Yaki Salmon Saikyoyaki
grilled salmon with salt grilled salmon marinated
Stertyaki sauce with miso

165 175



FRIED SKEWER &

RamITEY
Kushiage Mori

130

assorted deep fried skewers

AR gD
Kaisen Kushi Mori

175

assorted deep fried seafood skewers

FFRamn
Yasai Kushi Mori

100

assorted deep fried vegetable skewers

HONZEN JAKARTA




A LA CARTE
FRIED SKEWER &S

Ebi » g% 30 Sakana * & 30 Gyu Kinoke * 302 32

* Salmon Uzura Tamago 35 Gyurose * 0 — 2 35 Ginnan * ##% 25
s H—EBETF

TKA SRITEAKE ® 4 27 HE BE o eooiooroomeemse ittt bt e 30
TOrE CREESE ® Flh T — T woororoorriossmeseeremeresssessssnsseseessssiesssosseseasseseesessssssessesssesesissssssasssesesseesssrsoseneoseeereeerseess )
S ASUITIAIITIO ® 25 7 2 B oottt 5
ASPATAGUS ® T A 8T T A e 5

HONZEN JAKARTA il



FRIED voxo

S - LR ok . FRAGEEDISDE

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

A K e % BT
Ebi Tempura 180 Ebi Gyoza 195
king prawn tempurn pan-fried dumpling filled with

shﬂ'mp served with f.!'ippi.i:g Sauce

HONZEN JAKARTA



NOODLE I?ENMGND

WMAETITO EA
Kamo Nanban Soba / Udon 150

duck soba or udon

bhed THE/HEA
Wakame soba / udon 125
seaweed soba or udon

4 TFiE/HEA
Gyuniku Soba / udon 150
beef soba or wdon

B
Tororo (additional) 35

grated yam

EE TE/HEA
Tempura soba / udon 150
assorted tempura soba or udon

&M
Noodle Set (additional) 130

HONZEN JAKARTA pis!



NOODLE Ssvoso

FabE D XA
Akita style thin udon

Wakame Inaniwa Udon
IIIE‘ITEI'IUI'.EI Inaniwa Udon oo
{;}’Ilniku Inaniwa Udon -

REE BMEHDEAL B
Chasoba 130 Inaniwa Udon 140
green tea soba Akita style thin udon

WiTEESIEA THEEHEL
Kamojiru Soba/ Udon 130 Zaru Soba/ Udon 110
duck soup soba or udon (cold) sobafudon

HONZEN JAKARTA



TELE XZ P8 PR

SUKIYAKI / SHABU-SHABU

——

| -

A—Z 35 THE Aust Wag}?u (120g) +resrmrerresersesr st 780
w7 AREfSE -2 b5 7éoF Mix of Kuroge Wagyu (50g) = Aust. Wagyu (70g) oo 855

g Kaisen [LF0) wmeererress e 650

Set include: meat, vegetable; condiment (Cheice: Rice or Lidon)

HONZEN JAKARTA



TERLE XZ LelL$i

SUKIYAKI / SHABU-SHABU

ﬁ_ﬁ AT DT AR s o e e B e S 5550

EEfhF 850 A=A 3 ThE 720
Japanese Kuroge Wagyu Beef (110g) Australian Wagyu Beef (130g)

w7 ABERFA—A LT THE 790 o 8 600
Mix of Kuroge Wagyu (50g) » Aust. Wagyu (70g) Kaisen (150g)

FEEOVSDE SOIENEDE

Yasai Moriawase 100 Kinoko Moriawase 80
assorted vegetables assorted mushroom

a5 -]

Tonyu 100 Harusame 35
sov nilk glass noodle

>Eh 60 AR 30
Udon Tofu

LeXLeiolkh 75 ZRA 30
Shabu-Shabu Sauce Rice

J7 9L ;

Goma Dare 55 - 25
sesanie satce Egg

HONZEN JAKARTA

l



RICE &iéiiono

RRin23 UL

Ishiyaki Hitsumabushi

Premium grilled tender eel
on top of rice in hot stone bowl
served with savory broth

LW

Una Jyu Wagyu Don

premium grilled tender eel beef with egg served on top bow! of rice topped with
on top of rice of rice bowl terpitra

420 530 175

Liws i) LT db) L g

Shake Chazuke Ume Chazuke Maguro Chazuke

saimon and rice with plum and rice with tea broth tuna and rice with tea broth
tea broth - 105

105



RICE &oisiono

BIZED ki s
Onigiri
include miso soup

& Salmon

BEdd Okaka (dried bonito) . T — 50
H—=w734A 75
Garlic Fried Rice
ZiRA 70

Gohan SET
SET include rice, chawan mushi, salad, miso soup

HONZEN JAKARTA



DRINK MENU



SHOCHU COCKTAIL

( )
—
é! Ko-ri Rich Green Tea Rich Oclong Tea
Lemon Sour High High
RLEZDYT— RSN |\ r—2ndg
140 130 135

WHISKEY COCKTAIL

(Ge 8
Soba Cha Whiskey Highball
HERT 1+ AF— ng H—= 2—%4 4

o
“hivas Reg: Chivas Reg;

Chivas Regal

1

- o

: [
L=
il
[T

s
-




MOCKTAIL #&4 75V

Lime Squash Lemon Squash  Orange Squash  Lychee Squash Virgin Mojito
FA1LAAvra VEV A9V 2 FVVPAD9Y 2 LALVRD9z 1S—LuTE—)

65 65 65 65 90

SOFT DRINK 77rKU027

i oo s i B e R R e o S s S e ST S e s A1
22 3—7

Coca Cola Light-- D e p L e A a4 T SR B 2o A SRR LA A 20 1M e s s sa e se sz MR
=T « T4h

Ty P HRASORS U AOP S SRNCU IS WIS NI SUUPRRSNIC THORPRSOY S SO . |
TYARFA ¥

Equll Spa_rkl Ing .................................................................................................................................................. 55
Equil IR Rl oo e e B S B e A A S v 5[}

HONZEN JAKARTA .



-

= —_ R - - o
Loy AR LEY g ¥ 74
Orange Juice Melon Juice Lemon Juice Papaya Juice Kiwi Juice
65 65 48 65 85

A4 A = P 74 A 2 AV a—A
Watermelon Mango Juice Lime Juice Mix Juice
Juice

65 85 48 85



VEVF+— e P—12 b4y F4—

Lemon Tea 2N ~rF = - G Lychee Tea
48 Matcha Oclong Tea 65

(Green Tea) 48

60

g Y 5E

54— B ) R o

Iced/Hot FREE Iced/Hot

Tea REFILL Ocha (Green Tea)

40 25

HONZEN JAKARTA .



BINTANG

e

'-__‘ "|| [
k.t
2

SAPPOR(

| PREM U

BEER |

Bintang Beer - 85

eI vE—=N

Bali Blai B s s e e i o s e Aasiss

Y g E—L

Sappuru B i R e R S e A R S R i

Vo ieE—I

i B e A e i L S By 155

Y E—I

HONZEN JAKARTA m



COFFEE 2 -t -

Americano - 55 Ice Coffee 55
TAYH—/ P4 EI—E—
Regular 55 Ice Cappuccino - - 65
Loz T PARHTF—7
Esspresso - 55 Ice Cafe Latte e SRPIOTY -
AT Ve TAALZ 72227
B TF =S
Cafe Latte s sesesa §
RI7x257
Wiy g LEYATA A
Umeboshi 15
= 2l
HONZEN JAKARTA m



DESSERT 5 - I

AR e TV

menu will be made
based on ingredients
c"i"-"cﬂ]c‘li.'f'i]it}'

Vanilla Ice Cream 55 Matcha Ice Cream 70)
NRZSTAL AT YY—L4 BRKTA4RZ2Y)—4

Ogura Ice Cream 55 Chocolate Ice Cream 70
WETARZ ) —4 Faalb—hrTPAARZY)—L4



DESSERT 5 - I

menu will be made
based on in g redients
availability

assorted fruits cut and
jelly topped with sweet red bean paste
and brown sugar sauce

with choice of:
Vanilla or Ogura (red bean)
Ice Cream

HONZEN JAKARTA Jigl



&) SAKE

i A ik

OOYAMA TOKUBETSU JUNMAI 720ml / 1.171

Yama 300ml / 550
gata

MEDIUM DRY 180ml / 345

SERERLPESHEEREB odl (983

HAKUSHIKA GINJO NAMA CHOZ0O AL

Hyogo 300ml / 415

MEDIUM DRY 180ml / 279

ABERFRES

E;EZJMI HON-JOZO TOKUSEN T

MEDIUM DRY 300ml / 500

W SR 45 5l A BRE
HAKUSHIKA YAMADA NISHIKI

H
Myggfum 300ml / 415

—/ & FAMK F0(EH)
ICHINOKURA JUNMAI KARAKUCHI

Miyagi 720ml / 1.202
MEDIUM DRY 300m! / 693




] SAKE

"i i AGH BF MAKKGER
' KUBOTA MANJU JUNMAI DAIGINJO

H"., i 720ml / 3.310
il :
R S el S L IRl | L ke e

Nigata
DRY 720ml / 1.378

4 AGRE FF PKSH
g ; KUBOTA SENJU GINJO
)
%

ARAEE (EH)
URAKASUMI HONJOZO

Mi i
MEDIUM 720ml / 1.034




53 it
%ﬁi SHOCHU

—REE
NIKAIDO - MUGI SOCHU

Qita
MEDIUM LIGHT 900ml/ 1.734

=Pt
SATSUMA - SHIRANAMI

Kagoshima
MEDIUM RICH 900ml / 1.798

HiE /A2
SATSUMA - SHIRANAMI KURO

Kagoshima

MEDIUM LIGHT 900ml! / 1.638

RFEER
OOKUCHI - KURO ISANISHIKI

Kagoshima

MEDIUM 900ml / 1.620

XRE ¥
HAMADA DAIMAOU

Kagoshima
MEDIUM LIGHT 720ml / 2.320

Bl F
SHOCHU IMO sweet potato shochu by glass / 130

PEE =&
SHOCHU MUGI barfey shochu by glass / 130



WO

SHIEAL

2018
LIMESTONE QAT
BAROSSA VALLEY

TWO ISLAND SHIRAZ

Australia

— = e ———

All prices are in thousand Rupiah




L3

 CHARDONNAY

2018
LIMESTONE GiAST
ADELATGE HILLS

Hennhy A P RAiTrs il i sk

TWO ISLAND CHARDONNAY

IDR 626

Australia

All prices are in thousand Rupiah

e




LEME 2L¢

DE DRICII A P]

At s B -

MaLARE

LEMERLOT 13
DE LA CHAPELLE '

IDR 865

France |

All prices are in thousand Rupiah




gt

KOONUNGA HILL

PENFOLDS
SHIRAZ CABERNET

IDR 1.098

South Australia

————— = e ———

All prices are in thousand Rupiah




ECABERNET SAUVIGNN
DE LA CHAPELLE

e ———

LE CABERNET SAUVIGNON
DE LA CHAPELLE

IDR 865

France

d-\""——-—-——— S —

All prices are in thousand Rupiah




BATAVIA WHISKY

IDR 796

Volume : 700ml Alcohol : 43%

All prices are in thousand Rupiah




CHIVAS REGAL

Blended Scotch Whisky

All prices are in thousand Rupiah




