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 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. 



Chef Yuuri’s Signature



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

Chef Yuuri’s Signature

自家製スモークサーモンとポン酢ジュレ

Smoked Salmon with Ponzu Jelly  90
Homemade Smoked Salmon with Seasonal Vegetables and Ponzu Jelly

109

73

和牛炙りたたき

Japanese Wagyu Tataki    550
Served with Shio-koji Marinade, Leek Salad and Egg Yolk Soy Sauce 

銀鱈のヨーグルト西京味噌焼き

Grilled Black Cod Yoghurt Saikyo Miso  358
Served with Cauliflower Purée

ジャスミン香るミルクプリン抹茶ソース きなこアイスとサツマイモチュイル

Jasmine Milk Pudding with Matcha Sauce  60
Served with Kinako Ice Cream Sweet Potato Tuile

433

665
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松花堂弁当

Syokado Bento   650
Grilled Gindara, US Beef Tenderloin, Tasmanian Salmon

Tuna, Kanpachi Sashimi, Tiger Prawn and Salmon Tempura

Specially Curated Appetizer

Nishimura Signature Set Menus

西村おすすめランチセット

787
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Noodles Set Menus

麺類セット

上記のセットには小鉢、サラダ、茶碗蒸し、カリフォルニアロールが付きます。
All set menus served with seasonal appetizer, fresh mix vegetable salad, chawan mushi, California roll and dessert

鍋焼きうどん
Nabeyaki Udon              195
Pot Cooked Udon Noodles with Beef & Vegetables

236

天麩羅うどん又はそば
Tempura Udon or Soba   190 230
Assorted Tempura with Udon or Soba Noodles 

Stir Fried Beef

肉うどん又はそば
Niku Udon or Soba   190 230



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

Grilled & Fried Set Menus

焼き物と揚げ物セット

Unagi Kamadaki

鰻釜炊き御飯

Unagi Kamadaki          305
Pot Cooked Rice with Grilled Eel

369

銀鱈釜炊き御飯

Gindara Kamadaki         305
Pot Cooked Rice with Black Cod

369

牛フィレステーキ御膳

Beef Tenderloin Teriyaki          250
Grilled US Beef Tenderloin

303

ブラックアンガス和牛ステーキ丼

Australian Wagyu Don             635
Grilled Ausralian Wagyu Steak Served with Garlic Sauce on Steamed Rice

768

海鮮釜炊き御飯

Seafood Kamadaki         260
Pot Cooked Rice with Assorted Seafood

315

上記のセットには味噌汁、小鉢、サラダ、茶碗蒸し、デザートが付きます。
All set menus served with miso soup, appetizer, fresh mix vegetable salad, chawan mushi and dessert
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味噌汁、小鉢、サラダ、茶碗蒸し、デザートが付きます。
All set menus are served with miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessert

チキン照り焼き

Chicken Teriyaki            190
Grilled Chicken Thigh in Teriyaki Sauce

229

サーモン照り焼き/塩焼き

Sake Teriyaki/Shioyaki           240
Grilled Salmon with Uo dare Sauce

290

銀鱈照り焼き

Gindara Teriyaki/Shioyaki          410
Grilled Gindara with Uo Dare Sauce

496

Assorted Tempura with Rice

天婦羅盛り合わせ

Tempura Moriawase          200 242

Grilled Sliced Beef with Special Sauce

牛肉網焼き

Gyuniku Amiyaki                   210 254

Grilled Amberjack Collar with Steamed Rice

勘八カマ照り焼き/塩焼き

Kanpachi Kama Teriyaki or Shioyaki         410 496

Chicken Katsu with Japanese Curry

カツカレーライス

Chicken Katsu Curry                   240 290

254
焼肉重

Yakiniku Jyu            210
Stir Fried Beef on Steamed Rice
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Teppanyaki Set Menus

鉄板焼きセット

和牛鉄板焼き

Wagyu Teppanyaki  1,250
5mb Wagyu Beef, Tasmanian Salmon, Tiger Prawn, 

US Scallop & Seasonal Vegetables

1,513

鉄板焼きセットメニューには焼き飯、味噌汁、小鉢、サラダ、茶碗蒸し、デザートが付きます。
All set menus served with fried rice, miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessert



鉄板焼きセットメニューには焼き飯、味噌汁、小鉢、サラダ、茶碗蒸し、デザートが付きます。
All set menus served with fried rice, miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessertt

コンビネーションセット

Combination Set    458
US Beef, Tasmanian Salmon, Tiger Prawn,US Scallop

Seasonal Mix Vegetables

554

シーフードセット

Seafood Set    440
Tasmanian Salmon, Yellow Tail, Tiger Prawn

US Scallop and Seasonal Mix Vegetables

532

ビーフセット

Beef Set     410
US Beef and Seasonal Mix Vegetables

496
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Sushi & Sashimi Set Menus

寿司と刺身セット

Bara Chirashi Sushi

上記のセットには味噌汁、小鉢、サラダ、茶碗蒸し、デザートが付きます。
All set menus served with miso soup, seasonal appetizer fresh mix vegetable salad, chawan mushi and dessert

バラちらし寿司
Bara Chirashi Sushi             220
Assorted Sashimi and Tobiko on Sushi Rice

266

刺身盛り合わせ
Sashimi Moriawase             225
Assorted Sashimi

272

握りと巻き寿司
Nigiri & Sushi Roll             225
Assorted Nigiri and California Roll

272










