h

NISHIMURA RESTAURANT

LUNCH



JAPANESE LUNCH

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, tantalizing food
presentation, and most importantly, a delicious taste.

Enjoy a delightful lunch featuring meticulously prepared and exquisitely
served Japanese dishes. Our menu includes an array of traditional sushi,
sashimi, and other beloved Japanese delicacies, all crafted with precision
and passion.

Masters in fish cutting and choosing the finest ingredients, our chefs
delight diners with a perfect plate of fresh and original Japanese flavors.
Experience the true essence of Japanese culinary artistry during your
lunch at Nishimura.
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Nishimura Signature Set Menus
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Grilled Gindara, US Beef Tenderloin, Tasmanian Salmon
Tuna, Kanpachi Sashimi, Tiger Prawn and Seabass Tempura
Specially Curated Appetizer
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Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Celle ry  Nuts  Mollucs

HEE1000/L ET T 10% DY — EXRE—RRIGBIIBONREGVET,

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

HBEZH LA
Nabeyaki Udon

Pot Cooked Udon Noodles with Beef & Vegetables
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Niku Udon or Soba

Stir Fried Beef
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Tempura Udon or Soba

Assorted Tempura with Udon or Soba Noodles
YEA
Udon or Soba

Hot or Cold
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All set menus served with seasonal appetizer, fresh mix vegetable salad, chawan mushi, California roll and dessert
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Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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Grilled & Fried Set Menus

Unagi Kamadaki
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Unagi Kamadaki 305 (SRR O
Pot Cooked Rice with Grilled Eel
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Pot Cooked Rice with Black Cod
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Pot Cooked Rice with Assorted Seafood
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Beet Tenderloin Teriyaki 250
Grilled US Beef Tenderloin
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Stir Fried Beef on Steamed Rice
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All set menus served with miso soup, appetizer, fresh mix vegetable salad, chawan mushi and dessert
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Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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Ten Jyu

Assorted Tempura on Steamed Rice
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Chicken Teriyaki

Grilled Chicken Thigh in Teriyaki Sauce
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Chicken Katsu

Chicken Katsu on Steamed Rice
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Chicken Katsu Curry

Chicken Katsu with Japanese Curry
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Sake Teriyaki/Shioyaki

Grilled Salmon with Uo dare Sauce
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Gindara Teriyaki/Shioyaki
Grilled Gindara with Uo Dare Sauce
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Tempura Moriawase with Rice

Assorted Tempura with Rice
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Gyuniku Shogayaki
Sautéed Sliced Beef with Ginger Sauce
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Gyuniku Amiyaki

Grilled Sliced Beef with Special Sauce
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Sake Kabuto Teriyaki or Shioyaki

Grilled Salmon Head with Steamed Rice
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Kanpachi Kama Teriyaki or Shioyaki

Grilled Amberjack Collar with Steamed Rice
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Saba Teriyaki or Shioyaki

Grilled Mackerel with Steamed Rice
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All set menus are served with miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessert
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Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



PABEZ v b
Teppanyaki Set Menus
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Wagyu Teppanyaki 1,250 - CEPOSBIER

5mb Wagyu Beef, Tasmanian Salmon, Tiger Prawn
Canadian Scallop, Peruvian Asparagus, Daikon Steak
Shitake Mushroom & Seasonal Vegetables
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All set menus served with fried rice, miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessert
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Chef Signature Vegan  Mustard  Gluten Milk  Sulfite  Celles ry  Nuts  Mollucs

HE1E1000/L ET T 10% DY — EXRE— R GBIIBONREGVE T,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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Combination Set 440 (B0 o%

US Beef, Tasmanian Salmon, Tiger Prawn, Canadian Scallop
Seasonal Mix Vegetables
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Seafood Set 440 (SEACw0s3E%

Tasmanian Salmon, Yellow Tail, Tiger Prawn
Canadian Scallop and Seasonal Mix Vegetables
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Beef Set 410 SEEH O $00e @

US Beef and Seasonal Mix Vegetables
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Beef Roll Set 350 (YO EN0L @

US Sliced Beef Roll and Seasonal Mix Vegetables
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All set menus served with fried rice, miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessertt
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ChefSignature ~ Vegan ~ Mustard  Gluten  Milk  Sulfite  Cellery ~ Nuts  Mollies  Egg  Crustaceans  Soya  Sesame

HEIE1000/LET T 0% DY —EXRE—RRI GBI ONREGVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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Sushi & Sashimi*Set Menus
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Assorted Sashimi and Tobiko on Sushi Rice
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Assorted Nigiri and California Roll
REEYEDE

Assorted Sashimi
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Sliced Fresh Salmon on Sushi Rice
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All set menus served with miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessert
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Mollies  Egg  Crustaceans Soya  Sesame

BEE1000/LET T 10% DY — EXRE—RRGEBIIBONREFVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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US Prime Beef Sukiyaki
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US Prime Beef Shabu-Shabu
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Chicken and Egg on Steamed Rice
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All set menus served with appetizer, fresh mix vegetable salad, chawan mushi & dessert
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Mollucs. Soya

BEE1000/LET T 10% DY — EXRE—RRGEBIIBONREFVET,

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




Embark on these dining destinations
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CONTEMPORARY
CHINESE
DINING
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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.AT.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.



SHANGRI-LA

JAKARTA

Shangri-La Jakarta
Kota BNI. J1. Jend Sudirman Kav. 1 Jakarta 10220, Indonesia
Tel: (62 21) 2922 9999 | slj@shangri-la.com www.shangri-la.com
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