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JAPANESE DINNER

Nishimura’'s expert Chefs bring an excellent Japanese gastronomic
experience to Shangri-La Jakarta by serving traditional cuisine
with the real art of Japanese cooking, fresh ingredients, tantalising
food presentation and most importantly, a delicious taste.

Try the Kaiseki, a meticulously prepared and
exquisitely served multi-course Japanese dinner.
Kaiseki is a special dish that was originally
presented to the royal noble classes back in the day.

Masters in fish cutting and choosing the finest fish, our Chefs
delight diners with traditional sushi and sashimi, an undeniably
perfect plate of fresh and original

Japanese delicacies.
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Nishimura Tasting Menu

730

[y NES
Nishimura Kaiseki Menu

1300

Sefhiy
Starter
H55
Salad

HH & 5&X %]
Sashimi & Sushi Roll

BEXW)
Grilled Course

=23
Main Course

F Y —
Dessert

FefF T

Starter

10k

Deep Fried Course

)
Soup

I &
Sashimi

ARl
Fish Course

PR B
Meat Course

BE
Main Course

FH—
Dessert

Cop8liTtowionnen
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HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% servi

ice charge & prevailing government tax.
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Nishimura Dinner Set Menu
490 (ESELE

Course 1, Choose Any One

[ N
Goma Tofu
Roasted White Sesame Tofu

rhEEY 7 A
Chuka Wakame

Marinated Seaweed

HRtgEAL

Chawanmushi
Steamed Egg Custard

JIVAC—HEAY IS

Crispy Shirauo

Crispy Fried Ice Fish Salad

B\F 72 LEIE

Agedashi Tofu

Potato Starch Coated Fried Tofu, Dashi Broth

Course 2, Choose Any One

RIFFERVEDE
Tempura Moriawase
Assorted Tempura
FEUEE

Chicken Nanban
Sweet & Sour Chicken

5

Salmon & Tuna Sashimi
Salmon & Tuna
Y—FyF—AKHYT—)L

Salmon Cheese Aburi
Seared Salmon & Cream Cheese Roll

BRFH—Fra—u

Mentaiko Salmon
Seared Salmon & Spicy Cod Roe Roll

O JB ¥

Chef Signature Vegan Mustard  Gluten

Course 3, Choose Any One

Y—EVROBES SUINGY —FES

Grilled Salmon Teriyaki or Butter Sauce

Salmon Teriyaki or Butter Yaki with Gohan Set

FTEBEX LT

Sukiyaki Premium Beef, Rice
Sukiyaki Premium Beef and Gohan Set
Bt

Unadon Grilled Eel Rice Bowl

All the above dishes served with miso soup

FHHIEA
Niku Udon Stir Fried Beef Udon
ZINA ¥ — VRS

Spicy Kaisen Nabe
Spicy Seafood Hot Pot and Rice

Course 4

FEHIOTN—ILFVEY —HNT
Seasonal Fruit with Lemon Jelly

NafTowoass

Crustaceans.

HEE1000/L ET T 0% DY — ERRE— R GEBIIHRONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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Sashimi & Sushi Teasers

TIv I ARG EFERKDEDYE
Deluxe Assorted Sushi & Sashimi 1,800 -."._
q e
f'ei..
CogpEllToRwinnea

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery  Nuts  Mollues  FEgg  Crustaceans  Soya Sesame

B2(31000/LET T 10%DH — ERRLE—RHGBIBONREGVE T,
Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



AIfEZEl o —Iv
Artisan Sushi Rolls
Chef Specialities

5
BRFH—Fra—I

Mentaiko Salmon Roll 165 (SRS $00¢ @

Seared Salmon, Spicy Cod Roe Aioli, Tobiko and Spring Onion

o8l ToR0oreR

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery  Nuts  Mollues  FEgg  Crustaceans  Soya  Sesame

HEE1000/L ET T 10% DY — EXRE—RRI GBI DONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax



FZava—

Dragon Roll 160 00839 &

Panko Fried Jumbo Prawn, Cucumber, Avocado Mayonnaise and Teriyaki Sauce

ANA Y —1a— )

Spider Roll 150 ) FIIS YA

Soft Shell Crab, Cucumber, Avocado, Sesame and Teriyaki Sauce

P—EF—AXHu—
Salmon Cheese Aburi Roll 210 200808

Salmon, Avocado, Cream Cheese, Cucumber, Ikura, Wasabi Salsa
Spicy Mayo and Lemon Cream Sauce

Fvr—/a—)
Volcano Roll 170 Jinome e

Prawn Tempura, Crab Stick, Avocado, Cucumber, Tuna, Tobiko
Spicy Mayo and Chilli Sauce

o80T oR0OPY

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery ~ Nuts  Mollues  Egg  Crustaceans  Soya  Sesame

HE1E1000/L ET T 10% DY — EXRE—RRN GBI ONREEVET,
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Small Plates

BEHRA 7~ |
Ebi Shikombu Ajilo <

Extra Virgin Oil Poached Tiger Prawn, Kombu and Ginger Relish

L

I fkl

Fihire 285 (SR 0O

Roasted Stingray Fin

cJb80ifowonnss

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Celle ry  Nuts Mol

HE1E1000/L ET T 10% DY — EXRE—RRI GBI ONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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Edamame

Boiled Young Soya Bean and Hand Harvested Sea Salt

HREEYT g %

Chuka Wakame
Marinated Seaweed and Tobiko
NNEEESE T

Kawa Ebi Karaage
Sustainable Farm Raised Api Shrimp
B LEE

Agedashi Tofu

Fried Tofu and Dashi Broth
I—UnIHIT

Corn Kakiage

Fried Corn Kernel Spheres
LL»bHT754

Shisyamo Furai

Panko Fried Fresh Water Smelt Fish
7ZLEZIET

Dashimaki Tamago
Japanese Rolled Omelette
IS

Roasted White Sesame Tofu

Topped with Okra and Prawn

60 (B ¢
55 (X0 € @
130 SR ¢ < @
70 Ef-0e
60 X0 ¢
90 B¢ 0e
0 EFgios
55 (ESLl© ¢ & @

Coa8liAToRonres

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Celle:

ooooooooooooooooooo

HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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Sashimi & Sushi

ZN il

Toro
Fatty Blue Fin Tuna

DN
Akami Tuna

Yellow Fin Tuna Loin

Y—Fy
Salmon

Tasmanian

B\
Kanpachi

Kagoshima Greater Amberjack

Shima Aji
Ehime Striped Jack

i
Hirame

Aomori Halibut

Sashimi 5 pcs

825

285 (B

375

Nigiri Sushi 1 pc

230 CED) ¢ <

50 ST s o

55 (X ¢ <

65 (SEl ¢ <

65 (Sl ¢

B < 103 B

Coa8liAToRonres

nnnnnnnnnnnn

an Mustard  Gluten  Milk  Sulfite  Cellery ~ Nuts  Mollues  Egg  Crustaceans

Sesame

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.

B2I31000/LET T 0% DT — ERRE - GBIROWNREGVE T,



e

Sashimi

Premium 21 pes 1.290 $ O ©
Sashimi 15 pes 700 ¥ &
Sashimi 9 pes 400 ¥
& 77 |

Nigiri Sushi
Sushi 10 pes 450 0@
Sushi 5 pes 220 RO S X4

Coa8liAToRonres

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery ~ Nuts  Mollues  Egg  Crustaceans  Soya Sesame

B2I31000/LET T 0% DT — ERRE - GBIROWNREGVE T,
Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



& 74 Al
Nigiri Sushi

Premium 12 pcs

Afigho

Toro
Fatty Blue Fin Tuna

=y
fik

Salmon

Tasmanian

E\
Kanpachi

Kagoshima Greater Amberjack

Shima Aji

Ehime Striped Jack

i

Hirame

Aomori Halibut

JLHEE AT
Hokkaido Hotate

Hokkaido Scallop

700 (D ¢ v & @

TREE fig

Aka Ebi

Red Prawn
JLHEE <5
Ikura

Hokkaido Salmon Roe
TeiEEEST

Uni

Hokkaido Sea Urchin

Unagi

Eel Teriyaki

FE1E1000/VET T N0% DY — EXRE— RN GBHRFFEDORNREGVE T,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



BURE ]
Uramaki Sushi

HVTHI=Fa—)v

California Roll L5 Bl ¢ 0 =

Crab Stick, Avocado, Cucumber, Tobiko and Mayonnaise

ANA Y —Fa—)

Spicy Tuna Roll 145 (Bl ¢0 0 2

Cucumber and Shichimi Togarashi

Y- 7RI FO—IV

Salmon Avocado Roll 165 - 509 R
Javanese Avocado

1 KiFHET — )

Prawn Tempura Roll 145 (BB ¢ 0 &2 @ &

Deep Fried Prawn

HEE1000/L ET T 10% DY — EXRE—RRI GBI ONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



ESIRES |
Hosomaki Sushi

Pk B \-

Tekka Maki 95 (CE) ¢
Yellow Fin Tuna . .-";/

Mol EEF
Kappa Maki 70 (B c¢s s

Cucumber and White Sesame

HJ—t &
Salmon Maki 95 D ¢

Salmon

7R REE
Avocado Maki 70 (B8 - ¢

Avocado

ssssssssssssssssssssss

HE1E1000/VET T N0% DY — EXRE— RN GEBRFREORNREGVE T,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



Y545
Salad

Fle Sl SY55
Prime Beef Shabu-Shabu Salad 150 (S8 05 2

Ponzu Sesame Dressing

7R FH 54
Tuna Avocado Salad 140 (IR 400

Caesar Dressing

ZYA—HAYT 5SS

Crispy Shirauo Fish Salad 140 (N8 ¢ o
Teriyaki Wasabi with Mayo Sauce

7Y — 954

Kaiso Salad 120 () -0 @

Mixed Seaweed Wakame, Tosaka Nori, Wafu Dressing

Coa80AToR0oBeR

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery  Nuts  Mollues  Egg  Crustaceans  Soya Sesame

HE1E1000/L ET T 10% DY — EXRE—RRI GBI ONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



ALY RBEAL

Steamed Chawanmushi
Steamed Egg Custard

TATTZ

Foie-Gras Chawanmushi
Teriyaki Foie-Gras and Yuzu Pepper

Kaisen Chawanmushi

Salmon, Shrimp, Shitake Mushroom, Ginko Nuts
WTHA

Yuzu An Chawanmushi 55 (R ¢0 =

Shrimp, Chicken, Shitake Mushroom and Ginko Nuts

HEE1000/L ET T 10% DY — EXRE—RR GBI DONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



it
Soup

THRAL
Dobin Mushi
Tea Pot Clear Soup with Assorted Seafood

URME

Miso Soup 50 (B ¢

Tofu and Seaweed

HEE1000/L ET T 10% DY — EXRE—RRI GBI ONREGVE T,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



BT
Poached

RIS e 5N
Gindara Nitsuke 250 (B0 ¢

Black Cod

HE1E1000/VET T N0% DY — EXRE— RN GEBHRFFEDORNREGVE T,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



FREERRIEE S
Houbayaki

LNk

Z4Fay 7 120gr

Lamb Chop 200 - 0008 R

44— A > 120gr
Prime Beef Sirloin 280 (B s00 0 8

o8l ToRores

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

B2131000/LET T 10%DH — ERRE—RHGBIBORNREFIE T,
Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



BEXY)
Grilled

b L PEiBEX
Prime Beef Tenderloin Steak 150

Teriyaki or Teppanyaki Sauce

345 ¥R

A2(F1000/LET T 0% DY — ERARE— R GBAROFREGVE S,
Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



X
Unagi Kabayaki

Teriyaki Eel

#5 2 Shizuoka

& 1A Taiwanese

Gindara
Cod Fish

3
Sake

Tasmanian Salmon
fieE o

Sake Kabuto

Salmon Head

S VAN /e

Kanpachi Kama
Amberjack Collar

firs

Saba

Mackerel

995 & ¥
395 (SEL) ¢

400 [(SERAY O &

185

200 SR ¢00 &
390 ESFB) ¢00 ¢

150 S ¢00 ¢

FEEOREI I BB E BRI OV - 22 BET W 2T E T,
Teriyaki or Shioyaki are available as sauce options for the dishes above

Chef Signature Ve

98
09@9

9%
09@>

99
090>

HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



BT
Deep Fried

PNt
Tempura

#E2E 4pcs Ebi Tiger Prawn 165 - %0
HY3Z 9pcs Yasai Seasonal Vegetables 95 - %0

X1 &4+ Moriawase Assorted 175 - %0

2150
Chicken Karaage 140 (88 0

Chilli Mayonnaise

o8l ToR0onres

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

HEE1000/L ET T 10% DY — EXRE—RRI GBI ONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



¥
Rice Bowl

vE VLA S
Foie-Gras Oyako Jyu

Chicken, Egg and Teriyaki Foie-Grass

KRN SH5 L]
Premium Bara Chirashi

Premium Sashimi with Sushi Rice

o8l ToRonnes

--------------------------------------------------------

A2(F1000/LET T 0% DY — ERRE— MR GBAROBREGVE S,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



LCEE
Una Jyu

Teriyaki Eel

E#[¥ )2 Shizuoka
BVERE Taiwanese
BERE
Yakiniku Jyu

Stir Fried Prime Beef

RE
Ten Jyu

Assorted Tempura

HTE
Oyako Jyu

1,200 $ &

410 (SRR ¢ »

200 BB 40 ¢

180 BB ¢0 ¢
140 4008 %

Chicken and Egg on Steamed Rice

Rt v b
Gohan Set

70 B

Steamed Rice, Miso Soup and Pickles

Coa8liAToR0onrey

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery ~ Nuts  Mollues  Egg  Crustaceans  Soya Sesame

HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



HEAXIIEE
Udon & Soba

SR

Niku Udon or Soba 175 (R ¢

Stir Fried Teriyaki Beef

PN

Tempura Udon or Soba 175 R 0 &
Assorted Tempura

XS LA

Nabeyaki Udon 195 - 803

Chicken, Seasonal Vegetables and Prawn Tempura

HEE1000/L ET T 10% DY — EXRE—RRI GBI ONREGVE T,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



Yty b
Hotpot

[BESEN PESEN
Shabu-Shabu

JEE B B A4 220gr Kagoshima A4 Grade Wagyu Beef
L¥ 27 —4 220gr Prime Beef

TEBEX

Sukiyaki

JEE IR B5F04: 220gr Kagoshima A4 Grade Wagyu Beef
L ¥ 27 —4 220gr Prime Beef

ETOHA=2— 122 NFIDOHTHE BFE, DS LA, 7 — 3 EENTHVET,
All set is accompanied with 2 portions of Appetizer, Fresh Mix Vegetable, Udon or Rice and Dessert

HEE1000/L ET T 10% DY — EXRE—RRI GBI ONREGVE T,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



BIIA=a2—
Add On

FEE R B A4
Kagoshima Wagyu Beef 950 (35U

L¥ag—2f
Prime Beef 300 ESELE
55 N

Alaskan King Crab 1,550 R <

5Yh
Udon Noodles 70 R

cobendtowones

Chef Signature Vegan Must: Gl Mtk Sulfte  Celle:

HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



St o | by EogE o — 2
Teppanyaki | Premium Course

e EANAE
Japanese Wagyu Course 1,750 (I ¢ v 0 &

Kagoshima A4 Grade Wagyu Beef

ETOHIA = 2— T2 NFIDFIE, BFE, D5 LA IR, 7 =3 &N THBVET,
All set is accompanied with 2 portions of Appetizer, Fresh Mix Vegetable, Udon or Rice and Dessert

2dptlifovonnsa

hefSignature  Vegan  Mustard  Gluten  Milk  Sulfite Celle ry  Nuts  Mollues  Egg Crustaceans Soya same

HE1E1000/L ET T 0% DY — ERRE—RRI GBI DONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



PRARFEZ & b
Teppanyaki

+— YR
Australian 9Mb Wagyu Beef Course

Australian Wagyu Beef Sirloin

FHED — 2 I Pt DN EINT T,
Above Premium Courses Include with Seafood

% Z )\ Alaskan King Crab
JLiEEINAT. Hokkaido Scallop

H—E > Tasmanian Salmon

PRRBEE v b
Teppanyaki

g —ao v

Prime Beef Course
L

Seafood Course

IV R—vay
Combination Course

FEEET—2
Premium Course

1,450 g ¢ v o0 &

L¥ag—a—2A
Regular Course

700 S ¢0 ¢ @
] < 965 EREE

880 $0Q R

Prime Beef Sirloin, Tiger Prawn, Scallop and Tasmanian Salmon

HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



PRRBEZ £ v |
Teppanyaki

|
Beef

Y —af v

Prime Sirloin
thryy—uAf v
Prime Tenderloin

ey —aAf v
Kagoshima A4 Grade Wagyu Sirloin

F—v—ffEg -1y
Australian 9Mb Wagyu Beef Sirloin

Ny e
Seafood

5 5 )NHR

Alaskan King Crab
07 25—

Lobster per 100gr
Kifg

King Prawns (2pcs)
[iRvA

Scallops

F—Fy

King Salmon

PR
Black Cod

390 P ¢0¢ =
RN < 520 EREET
1,250 R #0 e
720 Bl ¢ 0 ¢ «

1,550 N e
225 (CEg) #0526 2
175 CBB 02 ¢ 2
100 EERtiversn
180 BB s v n
360 R 4 03 & &

CopEllToRinnea

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery ~ Nuts  Mollucs

sssssssssssssssssss

BE1E1000/LET TN0% DY —EXRE— RN GEBRFHORNREGVE T,
Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



PRBES v F
Teppanyaki

SLETE

Lamb & Poultry

ShFayT

New Zealand Lamb Chop

TEEE
Farm Range Chicken

THTT 5
Foie-Gras

By
Yasai
Vegetables

XDINY—FEXx
Kinoko Butter

Sautéed Mushrooms with Garlic Butter
i 0 5)

Yasal Itame
Sautéed Mix Vegetables

290 $New
95 $ow
495 $ion

>
s G 7+~

Coa8liAToRonnes

Chef Signature Vegan Mustard  Gluten  Milk

||||||||||||
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HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subje:

ct to 10% servi

ice charge & prevailing govern

ment tax.



Noodles
BISEA
Yaki Udon 165 ¥ 0

Stir Fried Udon Noodle and Vegetable

X A
Fried Rice

vz

Garlic 100 $00

BEZ )
Yaki Meshi 95 $00 ¢

HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



T Y —k
Dessert

PEI R F — X —F

Saikyo Miso Cheese Cake 510 - $00

b
Warabi Mochi with Brown Sugar Sauce 55 (S0 ~ ¢

Log¥litowoned



HWEAHENT
Vanilla Ice Cream with Green Tea
Shiratama Mochi & Red Bean Paste U < 97 JEk;

BTN —ILEV Y —HNT

Seasonal Fruit with Lemon Jelly 55 g

IN—ZT TSI T A AT — L

Ice Cream 50

Coa8liAToRonrey

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery ~ Nuts  Mollues  Egg  Crustaceans  Soya Sesame

HEIE1000/LET T 10% DY — EXRE—RRN GBI ONREEVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



Embark on these dining destinations

SH100

SH100

OEL T SHOF

xP K g
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CONTEMPORARY
CHINESE
DINING.

0SSO

REDiscover the Passion

at Shangri-La Jakarta

SATOO

SATOO is all about the culinary exploration of Asian and international cuisines.
There are 12 interactive open kitchen stations featuring various types of
cuisines and dishes, including Indian, Western, Chinese, Indonesian, salad,
sushi, sashimi, barbecue, noodles, pasta, desserts, fruits and jamu (traditional
Indonesian herbal concoctions).

SATOO DELI SHOP

SATOO Deli Shop offers a delicious variety of cakes, pastries, breads, sandwiches
and chocolates. Grab a quick snack, satisfy your sweet tooth, or take a sandwich
with you on your way to discover Jakarta's sights.

JIA

JIA serves a line-up of delectable Dim Sum and much-loved Chinese classics.
The restaurant blends the original Chinese recipe with stylish presentation,
giving each dish a lavish twist.

ROSSO

Rosso offers down-to-earth, yet authentic Southern Italian cuisine and an
interesting selection of world-class wines in a vibrant, friendly and informal
atmosphere. The quality and consistency of Rosso's Southern Italian specialties
makes it many people's favourite Italian restaurant.

B.A.T.S.

Step into an underground New York bar and restaurant right in the heart
of Jakarta. Designed with exposed brick and wood paneling, B.AT.S. offers
oversized portions of Western food. Meat lovers can delight in an extensive
range of premium quality steaks.
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SHANGRI-LA

JAKARTA

Shangri-La Jakarta
Kota BNI. JI. Jend Sudirman Kav. 1 Jakarta 10220, Indonesia
Tel: (62 21) 2922 9999 | slj@shangri-la.com www.shangri-la.com

©)] f]o

@shangrilajkt



