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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 N e
Nishimura Kaiseki Menu
1,300 (S

Sefhir

Starter

BS54

Salad

HIH & 5&X %]

Sashimi & Sushi Roll
BEXW)

Grilled Course

23
Main Course

FH—
Dessert

FefF T

Starter

10k

Deep Fried Course

QLY
Soup

I &
Sashimi

ARl
Fish Course

PR B
Meat Course

"BE
Main Course

FH—
Dessert

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

Prices are in thousand Rupiah and subject to 10% servi

ice charge & prevailing government tax.
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Nishimura Dinner Set Menu
450 (S5

Course 1, Choose Any One

[ N
Goma Tofu
Roasted White Sesame Tofu

rhEEY 7 A
Chuka Wakame

Marinated Seaweed

RRtpEAL

Chawanmushi
Steamed Egg Custard

JURAE—HRAY IS

Crispy Shirauo

Crispy Fried Ice Fish Salad

BFELER

Agedashi Tofu

Potato Starch Coated Fried Tofu, Dashi Broth

Course 2, Choose Any One

RIFFEERVEDE
Tempura Moriawase
Assorted Tempura
FEUEE

Chicken Nanban
Sweet & Sour Chicken

I

Salmon & Tuna Sashimi
Salmon & Tuna
Y—FvF—IXKHYT—)L

Salmon Cheese Aburi
Seared Salmon & Cream Cheese Roll

BHRFY—Fra—iu

Mentaiko Salmon
Seared Salmon & Spicy Cod Roe Roll

O JB ¥

Chef Signature Vegan Mustard  Gluten

Course 3, Choose Any One

Y—EVROBEI UINY —BEF

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
fEFE

Unadon Grilled Eel Rice Bowl

All the above dishes served with miso soup

FRHIEA

Niku Udon Stir Fried Beef Udon
ZINA ¥ —EEE

Spicy Kaisen Nabe

Spicy Seafood Hot Pot and Rice

Course 4

FEHOTN—ILFEY —HNT
Seasonal Fruit with Lemon Jelly

NaTowonss

Crustaceans.

HEE1000/L ET T 0% DY — EXARE—RRIGEBIIRONREGVET,

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

BEREF N b EhEE
Kagoshima A4 Grade Wagyu Tomato 1,300 (I <¢0

Sukiyaki

C0eiliTowonrse

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

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



oro Uni Ikura

RhEWEN O —V

Sushi Roll

072y —EFHEES

Uni Yaki, Uni Miso Sauce Baked Lobster
TV Ry F

Matcha Bun Sandwich

AR E R

Sea Salt Poached Tiger Prawn

Coptlifowonrsae

Chef Signature Vegan Mustard  Gluten Sesame 8

HEIE1000/LET T 10% DY — EXRE—RRIGEBIIBONREFVET,

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

T ou ARG LBV EDE /
Deluxe Assorted Sushi & Sashimi 1,750 -_ T
<3 p—_—-=

\

.

HE1E1000/L ET T 0% DY — EXRE—RRI GBI ONREEVET,

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



AWEH o —Iv
Artisan Sushi Rolls
Chef Toshiyuki Okabe Specialities

BHAFH—Ero—i
Mentaiko Salmon Roll 150 (S s00s @

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

o80T ow0onrey

........................................................ 10

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

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



RVFRETHT7TS0—)
Aburi Prime Beef & Foie Gras Roll 450 $00L %

Seared Prime Beef, Foie-Gras, Tamagoyaki Avocado and Asparagus

FoIdvo—iv

Dragon Roll 150 0038 &

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

AINA & —1a— )

Spider Roll 130 $00B3 O R

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

Y= F—AXHu—

Salmon Cheese Aburi Roll 190 3008308

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

For—/a—)v

Volcano Roll 160 3008

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

ra7zEBE
Torotaku Roll 90 1008

Shaved Tuna, Radish Pickle and Oba Leaf

o80T oR0OER y

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

B2131000/LET T 0% DY — ERRE - GBIRONREGVE T,

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



HI 3

Small Plates

WBEERMA7E—Ya
Ebi Shikombu Ajilo

Extra Virgin Oil Poached Tiger Prawn, Kombu and Glﬁ‘ger Rel n. -

7 ZINSH AN S
Asparagus Ikura

Steamed Peruvian Asparagus, Salmon Roe
Creamy Egg Emulsion

o80T oR0OeR

........................................................ 12

HE1E1000/L ET T 0% DY — EXRE—RRI GBI ONREGVET,

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



B
Edamame

Boiled Young Soya Bean and Hand Harvested Sea Salt

7 R R+
Avocado Tako Wasabi

Sake, Wasabi Stem Marinated Baby Octopus and Avocado

FRHET Sy X

Chuka Wakame
Marinated Seaweed and Tobiko
IfklL

Eihire

Roasted Stingray Fin
NI ES T

Kawa Ebi Karaage
Sustainable Farm Raised Api Shrimp
B LEH
Agedashi Tofu

Fried Tofu and Dashi Broth

= nFHIT

Corn Kakiage

Fried Corn Kernel Spheres
WEEES T

Satsuma Age

Fried Cod Fish Cake

LL»b 7541
Shisyamo Furai
Panko Fried Fresh Water Smelt Fish
e K B

Sake Kawa Senbei

Salmon Skin Cracker

PLEXET
Dashimaki Tamago

Japanese Rolled Omelette

50 (S 7 ¢

6> EXProe
45 (CE 05 &
280 R0
120 e e
N <7 Bl
50 (X 0 ¢
120 S8 4 0 ¢
Il < 97 RIS
70

Coa8liAToR0onrey

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

sssssssssssssss 13

B2131000/LET T 0% DY — ERRE - GBIRONREGVE T,

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

Ko

Toro
Fatty Blue Fin Tuna

DN
Akami Tuna

Yellow Fin Tuna Loin

HF—Fy
Salmon

Tasmanian

B\
Kanpachi

Kagoshima Greater Amberjack

Shima Aji
Ehime Striped Jack

fip
Hirame

Aomori Halibut

iz}
Tako

Boiled Octopus

ALHEE FEINAL
Hokkaido Hotate

Hokkaido Scallop

S siieg
Tamago Yaki

Japanese Omelette

ol ToRinnea

mmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmm

Sashimi 5 pcs

800

280 ECER

370

120 EXE

0 3

Sesame

Nigiri Sushi 1 pc

220 CED ¢ <

40 S ¢ o

50 (Sl s o

> s

60 (SXED ¢ <

35 X s o v

80 SE ¢ s v

25 (SR ¢ 0

14

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

HEIE1000/LETTN0% DT — ERBE—RIEBIARONREGVET,



Aka Ebi

Red Prawn

JLEEE LS
Ikura

Hokkaido Salmon Roe

B E E ST
Uni

Hokkaido Sea Urchin

AL
Ama Ebi

Boiled Shrimp

=
fig

Unagi

Eel Teriyaki

325 EESEEE
320 (SR
490 (S
380 (S

Coa8liAToR0onrey

mmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmm

Sushi 1 pc

145 $ &£

120 8 ¢ »

180 BB ¢ <

N
N

200 SREH & & £

70 B ¢ »

Ssame 15

HEIE1000/LETTN0% DT — ERBE—RIEBIARONREGVET,

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



HIVINyTF 3
Fusion Sashimi

T VN F =
Hirame Carpaccio

Sliced Flounder with Truffle Ponzu
Y—FUH Ny Fa

Salmon Carpaccio

Wasabi Salsa with Ponzu Sauce

i BEA 7272
Tuna Tataki 120 - bSO R

Black Peppered Seared Tuna with Balsamic Onion Sauce

Sobsldiovwonss

Chef Signature Vegan  Mustard  Gluten Milk  Sulfite  Celles ry  Nuts  Mollus  Egg Crustaceans Soya same 1 6

HEE1000/LET T 0% DY — EXRE—RRIGEBIBONREGVET,

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



e

Sashimi

Premium 21 pes 1.200 $ O ©
Sashimi 15 pes 690 ¥ &
Sashimi 9 pcs 390 ¥

&Y% H]

Nigiri Sushi
Sushi 10 pes 390 A XOR X
Sushi 5 pes 175 08¢

BE1E1000/LET T N0% DY —EXRE—RNGBRFFEONREGVE T,
Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



i=UEE
Nigiri Sushi

Premium 12 pcs

Afigro

Toro
Fatty Blue Fin Tuna

g8
fik

Salmon

Tasmanian

I7AN
Kanpachi

Kagoshima Greater Amberjack

Shima Aji

Ehime Striped Jack

i

Hirame

Aomori Halibut

JLEE AT
Hokkaido Hotate

Hokkaido Scallop

690 B ¢ v &1 &
o

Aka Ebi

Red Prawn

Unagi
Eel Teriyaki
JeEE < S

Ikura

Hokkaido Salmon Roe
TeiEEEST
Uni

Hokkaido Sea Urchin

sssssssssss Soya Sesame 1 8

BE1E1000/VET T 0% DY —EXRE—RNGEBHRFFEORNREGVE T,

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



BUREF ]
Uramaki Sushi

)TN =Fa—)v

Crab Stick, Avocado, Cucumber, Tobiko and Mayonnaise

ANA =2 Fa—)

Cucumber and Shichimi Togarashi

Y—V 7RI FO—v

Javanese Avocado

T4 T I T4 7 a—)

Smoked Salmon, Cream Cheese and Cucumber

1 RimiEa — )

Cucumber and Eel Sauce

FZING H A RIFEED — )l

Jumbo Asparagus and Green Seaweed

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

Sesame 19

HEIE1000/LET T 10% DY — EXRE—RRIGEBIIBONREFVET,

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



T X 5 ]
Hosomaki Sushi

BRKEE

Yellow Fin Tuna

T BAEE

Cucumber and Shichimi Togarashi

Do Gio%%

Javanese Avocado

H—F B

Smoked Salmon, Cream Cheese and Cucumber

7RI R&EX

Cucumber and Eel Sauce

LT & ® O & &R
@ 6 é % D @ o>
Chef Signature Vegan Mustard Gluten Milk Sulfite ry Nuts Egg Crustaceans Soya Sesame

eeeee Mollucs

20

HEIE1000/LET T 10% DY — EXRE—RRIGEBIIBONREFVET,

Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.
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LR BESRN BECR,L 2

Ponzu Sesame Dressing

7RIS S5

Caesar Dressing

ZIVA—HAYSY

Teriyaki Wasabi with Mayo Sauce

ST — VY55

Mixed Seaweed Wakame, Tosaka Nori, Wafu Dressing

wEvavs5

Tempura Shrimp and Mesclun Mixed with Creamy Dressing

eeeee

2dpilifovwoncse .

BE1E1000/LET T N0% DY —EXRE— RN GEBRFREORNREGVE T,

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



ALY RBEAL

Steamed Chawanmushi
Steamed Egg Custard

o i)

Foie-Gras Chawanmushi
Teriyaki Foie-Gras and Yuzu Pepper

il

Kaisen Chawanmushi

Salmon, Shrimp, Shitake Mushroom, Ginko Nuts

frHA
Yuzu An Chawanmushi 13 B ¢ 0=

Shrimp, Chicken, Shitake Mushroom and Ginko Nuts

Qopilifiovonse 2

HE1E1000/L ET 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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HiREL
Dobin Mushi

Teriyaki Foie-Gras and Yuzu Pepper
URME
Miso Soup 45 (B8 ¢

Tofu and Seaweed

sssssssss Soya same 2 3

HEIE1000/L ET T 0% DY — EXRE—RRI GBI ONREEVET,

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



BT
Poached

SREEEAT T @x N ;,/
Gindara Nitsuke N 798 - g

Black Cod

sssssssssssss Soya Sesame 2 4

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

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



FREERRIEES
Houbayaki

Z4F a7 120gr

Lamb Chop

4= —uA > 120gr
Prime Beef Sirloin

Sobslliovonsa )

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

HEIE1000/L ET T 0% DY — EXRE—RRI GBI ONREEVET,

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



BEXY)
Grilled

e LFaRgES
Prime Beef Tenderloin Steak 150

Teriyaki or Teppanyaki Sauce

Cab80AToDO

Chef Signature Vegan Mustard  Gluten Sulfite Cellery Nuts

Crustaceans Soya  Sesame 26

B2131000/LET T 0% DY — ERRE - GBIRONREGVE T,

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




X

Unagi Kabayaki

Teriyaki Eel

FH[E PE Shizuoka 990

BB Taiwanese 390

Gindara
Cod Fish

PHEBEX Saikyo Miso Marinated
PV BEX Teriyaki Sauce
HEBEX Hand Harvested Javanese Sea Salt

fik
Sake

Tasmanian Salmon
FE Y BEX Teriyaki Sauce
5 BEX Hand Harvested Javanese Sea Salt

iy~
Buri Kama

Yellow Tail Collar
FE Y BEX Teriyaki Sauce
¥EBEX Hand Harvested Javanese Sea Salt

o8l ToRonnres

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Celle:

390
390
390

170
170

340
340

llllll

N N N

3
Do

@ @
R R

ol

N

sssssssssss

&
RS

®

Sesame

&

27

BE1E1000/LET T N0% DY —EXRE—RNGBRFFEONREGVE T,
Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



BT
Deep Fried

##E 4pcs Ebi Tiger Prawn 150
B73Z 9pcs Yasai Seasonal Vegetables 90
&4 +¥ Moriawase Assorted 160
F* A

Sweet and Sour, Tartar Sauce

EG

Chilli Mayonnaise
WErs)—2saayy
Prawn Cream Croquet

ERIFE R AT

Lotus Roots Dumpling Shrimp Cake

HAEZ 5 A

Deep Fried Breaded Oyster with Shibazuke Pickle and Tartar Sauce

Chef Signature Vegan Mustard  Gluten Mitk Sulfite Cellery Nuts Mollucs Egg Crustaceans Soya 2 8

Sesame

HEIE1000/LET T 10% DY — EXRE—RRIGEBIIBONREFVET,

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



¥
Rice Bowl

T+ T T BT FE
Foie-Gras Oyakodon

Chicken, Egg and Teriyaki Foie-Grass

SE AL AN L A
Premium Bara Chirasi “ yﬂ

Premium Sashimi with Sushi Rice

Cobslliovomea

..................................... 3 ol Csucons S Sesame 29

F2(F1000/LET T 0% DY — ERARE— R GBAROBREGVE T,

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



fig s

Unadon
Teriyaki Eel

E [T Shizuoka

G VA PE Taiwanese

BERF
Yakiniku

Stir Fried Prime Beef
Rt

Ebi Tendon
Prawn Tempura
Rt

Tendon

Assorted Tempura

HTH
Oyakodon

1,150 1,392

U

@ @
D D

190 B 40

170 S ¢0 &3 @

165 EF ¢0 &

130 $00& %

Chicken and Egg on Steamed Rice

Rt b
Gohan Set

0 S

Steamed Rice, Miso Soup and Pickles

o8l ToRonnrey

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

30

B2131000/LET T 0% DY — ERRE - GBIRONREGVE T,

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



HEAXIIEE
Udon & Soba

BARFIZV—295A
Mentaiko Udon

Spicy Cod Roe with Soymilk Cream
R

Niku Udon or Soba

Stir Fried Teriyaki Beef

PN G

Tempura Udon or Soba
Assorted Tempura

MBEI S A

Nabeyaki Udon 180 - 802

Chicken, Seasonal Vegetables and Prawn Tempura

2dpilifovonnsa .

HE1E1000/L ET T 0% DY — EXRE—RRIGEBIIBONREGVET,

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



i) N
Hotpot

0 7 2% — 7T 2 i
Lobster Yosenabe 1,100 - T @O

Premium Seafood (Salmon, Kanpachi, Hokkaido Scallop & Mussel)

[BESEN BB
Shabu-Shabu

JEE Y2 B F04F 220gr Kagoshima A4 Grade Wagyu Beef
L¥ 25 —4 220gr Prime Beef

+EpEX
Sukiyaki

& R EF04 220gr Kagoshima A4 Grade Wagyu Beef
L¥ 27 —4 220gr Prime Beef

ETOHA=2— 122 NFTOFTHE FE, 0D EAXIHR, 7 -3 EENTHBVET,
All set is accompanied with 2 portions of Appetizer, Fresh Mix Vegetable, Udon or Rice and Dessert

o80T oR0OreR

Orsmmaure Ve Mwrd  Gwen WK Same Gty Wt Melws  Em  Cusems  Swe  Sesame Ky

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

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



BiA=a2—
Add On

JEE R S AnA
Kagoshima Wagyu Beef

L ¥a5—4
Prime Beef

55 N
Alaskan King Crab

TEERY

Scallop, Mussel, Prawn and Salmon

5

Chicken Thigh

o

Chicken Meatballs

LEn Yy

Assorted Vegetables
XDIEKY

Three kinds of Mushrooms
2EA

Udon Noodles

B

Two (2) pieces Mochi Rice Cake
7]

Egg

KRB

Ponzu Sauce

BHRES L
Sesame Sauce

290 ESESl

1500 XY <

250 (SEG v

50 ESH

50 SR ¢ 0
110 EShBRY

45 ESEY 7

60 X8 - ¢

40 ESEER 0

w EEO

30 B sve
30 BF) o

ol ToRinnea

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

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

33

HEIE1000/LETTN0% DT — ERBE—RIEBIARONREGVET,

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



FRRBEZ v |
Teppanyaki

FFEET —2
Premium Course

BN
Japanese Wagyu Course 1,700 (CH ¢ v 0 &

Kagoshima A4 Grade Wagyu Beef

ETOMA = 2— 122 NFIDOFIE B, 05 AR, 7 =3 &N THBVET,
All set is accompanied with 2 portions of Appetizer, Fresh Mix Vegetable, Udon or Rice and Dessert

2oedllifowoncse

ChefSignature  Vegan  Mustard  Gluten  Milk  Sulfite  Celles ry  Nuts  Mollus  Egg Crustaceans Soya  Sesame 3 4

Sulfite

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

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



PRIBEZ v F BT — 2
Teppanyaki Premium Course

= —F
Australian 9Mb Wagyu Beef Course 1,400 Y@ O

Australian Wagyu Beef Sirloin

FhED— 2 I TR EINT T,
Above Premium Courses Include with Seafood

% Z )\ Alaskan King Crab
JLiEE AT Hokkaido Scallop

H—E > Tasmanian Salmon

BtEZ 2w b L ¥a5—a—2
Teppanyaki Regular Course
Y-y

Prime Beef Course 690 ESERH ¢ 0 @ 2
YT —

Seafood Course 750 00 %
A b 2=

Combination Course 850 $00 &

Prime Beef Sirloin, Tiger Prawn, Scallop and Tasmanian Salmon

sssssssssssss Soya Sesame 3 5

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

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



PRRBEZ £ v |
Teppanyaki

|
Beef

Hg—nA v

Prime Sirloin

Fyy—aA v

Prime Tenderloin

BEIREf Gy —a1 v

Kagoshima A4 Grade Wagyu Sirloin
F—y—ffEg—ufv

Australian 9Mb Wagyu Beef Sirloin

W
Seafood

5 5 INHR

Alaskan King Crab
07 25—

Lobster per 100gr
Kifg

King Prawns (2pcs)
Bl aiirSiEL YA

Hokkaido Scallops (3pcs)
[iRvA

Scallops

F—FY

King Salmon

IR fE
Black Cod

A Y0P R

390 &
420 B 0 ¢ &

$08 %

1,500 e

D 9
N

160 %O@g@a

& 424 FAINES TR

200 42 BN

350 &

180 B 0wz o
170 @B ¢0¢3 0
350 P s v

ol ToRinnea

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery  Nuts  Mollucs

,,,,,,,,,,,,,,,,,,, 36

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



Noodles
BISEA
Yaki Udon

Stir Fried Udon Noodle and Vegetable

BEXEk
Fried Rice

WRY—Ev

Green Tea with Salmon
=

Takana Pickle Leaf
=7

Garlic

HL—

Curry

BEX R

Yaki Meshi

150 B 40

0 G +0 7

100 gl ¢00 &

90 KSRl ¢00 ¢

ol ToRinnea

Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  Cellery Nuf

ssssssssssss

............

37

B2131000/LET T 0% DY — ERRE - GBIRONREGVE T,

Prices are in thousand Rupiah and subje:

ct to 10% servi

ice charge & prevailing govern

ment tax.



PRRBEZ £ v |
Teppanyaki

LR
Lamb & Poultry
SLFay

New Zealand Lamb Chop

HEE
Farm Range Chicken

THT7 T
Foie-Gras

BP¥

Yasail
Vegetables

T RING H A
Asparagus Yaki

Sautéed Asparagus
EDINY —FEE
Kinoko Butter

Sautéed Mushrooms with Garlic Butter
I

Yasal [tame

Sautéed Mix Vegetables

TEAT—%
Tofu Teriyaki Steak

Tofu Steak with Teriyaki Sauce

280 KRR ¢ 0 @
90 S ¢0¢ @

490 (SE88) ¢0 o @

IR < 109 RER A,

70 KSEER 7 ¢0 ¢

5 (0
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Chef Signature Vegan Mustard  Gluten  Milk  Sulfite  C
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Prices are in thousand Rupiah and subject to 10% servi

ice charge & prevailing government tax.
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Dessert
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Saikyo Miso Cheese Cake 10 (B <00

BHE S 1 27 —F LRI T A 27U — 2,
Rice Flour Roll Cake
with Green Tea Ice Cream 60 (I 00
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Warabi Mochi with Brown Sugar Sauce 40 ESEER 7 ¢
HKEXBEENT

Vanilla Ice Cream with Green Tea

Shiratama Mochi & Red Bean Paste 70 ESkER 7 ¢
FHIOTN—I LBV — T

Seasonal Fruit with Lemon Jelly 40 KRy 7
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Ice Cream (Haagen Dazs) 40

F =2 L — Belgian Chocolate & () ()

27w F—21) —2 Cookies and Cream () ()
Strawberry ()

JNZ=F Vanilla 00
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.............................................................. 40
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Prices are in thousand Rupiah and subject to 10% service charge & prevailing government tax.



Embark on these dining destinations
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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.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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