DAIMYO SALAD / KIMCHI
ABURA SHIO

Homemade oil and salt dressing

GOMADARE

Fresh sesame dressing with nutty flavour

KIMCHI MORIAWASE
Hakusai, Daikon, Baby Kyuri

WAKAME SALAD

Japanese seaweed salad

BOMBA EBI SARADA

Popcorn shrimp salad

KYURI GOMA NINIKU

Cucumber, sesame, garlic

HORENSO OHITASHI

Spinach, white sweet sesame sauce

KAISEN CHAWAN MUSHI
Silky steamed egg custard, hotate,ebi

YAKI TOMOROKOSHI

Corn butter steak
EDAMAME
EIHIRE

Japanese ray fin, mayo

SIDES
SAKURA EBI JUIMI

Korean Pancake with Sakura Prawn & Squids

JAPCHAE
Stir-fry glass noodles

BIBIMEN

Sweet and spicy noodle

KANI-EBI NINIKU MESHI

Garlic fried rice, crab, prawn

WAGYU YAKIMESHI

Japanese fried rice, sliced wagyu, tamago

POTATO PUREE

Mashed potato, crispy seaweed

WAKAME SOUP

Japanese seaweed soup

TAMAGO SOUP

Japanese egg soup

MISO SOUP ASARI

Classic miso soup with clams

KAISEN TOFU JJIGAE
Soft tofu stew, kimchi, tategi (seafood)

CRISPY CHAZUKE

Rice with special broth (beef tendon or prawn)
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CHIKIN KARAAGE

Deep fried chicken marinated in special sauce

SHIO KOSHO EBI

Deep fried baby prawn, shisho
BOMBA EBI

Fried prawn, spicy mayo
OKOGYOZANAMI

Prawn dumpling, mayo, special sauce
POMATAKO

Smokey octopus, pomme espuma,
red miso butter emulsion sc

TENDERLOIN HIRE KATSU

Lean and tender wagyu cutlet,
katsu sauce

EBI KATSU

Crispy deep-fried breaded shrimp,
tamago pickle sauce

UNAGYU MAKI

Unagi rolled with shortrib & cucumber

UNAGI KATSU
Unagi Cutlet

GYUTAN NAMBAN MAKI

Tongue and brisket roll in tonkatsu sauce

MAINS

TATAKI TOGA BEEF
Seared thinly sliced Japanese A5

SUSHI TOKUJYO
Wagyu, foie gras, 2pcs

GYUKUSHI A5
Wagyu A5 Skewer

YUKKE
TRADITIONAL A5

Seasoned raw meat (sharing portion)

FOIE GRAS

Seasoned raw meat with foie gras,
caviar, tobiko (personal portion)

SEAFOOD

KAISEN MISOZUKE

Black cod, Scallops and Whole Abalone
marinated in special Miso sauce

FRENCH OYSTER SASHIMI

Freshly sourced from Cancale, France
(Shoyu or Yuzu Shinju)

SOUTHERN BLUEFIN OHTORO

Sashimi
Sushi / Aburi
*Extra Foie Gras Topping

All prices in thousand Indonesian Rupiah.
Prices are subject to 11% government tax and 8% service charge.
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TONGUE

ATSUGIRI

Thick slice - Australian MB9+

GIRI TAN

Thin slice - Australian MB9+

JO TAN SHIO
Sliced - Australian MB9+

KARUBI

SAMURAI KARUBI
Australian MB7+

DAIMYO KARUBI
Japanese A5

SAIKORO SHORT RIB
Australian MB7+

TSUBOZUKE KARUBI
Australian MB9

TSUBOZUKE KUROGE
Japanese A5

SASAMI FLANK
Australian MB9+

KATA ROSA
Australian MB9

RIBEYE
Northern Australia MB7

STRIPLOIN
Northern Australia MB7

TENDERLOIN
Northern Australia MB7

KAINOMI FLAP
Japanese A5

SASAMI FLANK
Australian MB9+

SASAMI FLANK
Japanese A5

SANKAKU TRITIP
Australian MB9+

YAKINIKU
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KAINOMI FLAP
Japanese A5

TOGA TOGA
Chuck Tender - Japanese A5

SANKAKU TRITIP
Australian MB9+

CHUCK RIB
Japanese A5

MISUJI
Australian MB9+
Akai Japanese A5

ZABUTON
Australian MB9+
Japanese A5

PICANHA
Australian MB9+

NORTHERN AUSTRALIA MB7
Ribeye
Striploin

STEAK CUT 200GR

800

800

960

980

780

980

810

SHIN-SHIN (dry-aged 15 days)
Japanese A5

RIBEYE
Australian MB9+

PICANHA
Australian MB9+

MISUJI
Australian MB9+

ZABUTON
Australian MB9+

SHORT RIB
Australian MB7+
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