TEPPANYAKI #kRGEE

6:30 PM - 11:00 PM ( last order 10:30 PM)
Fieehs30) — FE1E (A M —4— 1085309))

B AGUNG 3000
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Miso soup

mRe2t

Appetizer Fresh garden salad with Rice straw charred Hamachi Tataki Ko style
TLyalZN\IFOREFSE Jv T )b BLY) DELEE

Assorted Fresh vegetables From Bedugul highland
TRy IVBERD S DFEEF R

Hokkaido scallop with butter ponzu sauce

JEERE K2 TINE— RVER/—X

Fresh half lobster with mayonnaise miso Mikado style

A7 AZ—12B-HkME HHEBE

Salmon & onion with yuzu ponzu

Y—EDEF AV TR VEE

Certified A5 Miyazaki Wagyu beef striploin with red wine soy sauce
BIFET—OA Y K7 VERY—R

Your choice of garlic fried rice, egg fried rice or steamed rice

A=Y T4 R XIS I ER Xid T8k

Banana teppanyaki vanilla gelato ice cream
INFFDEBRFEEINZSTARAT)— L

ULUWATU 1200
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Miso soup
TRIgit
Appetizer fresh garden salad with Rice straw charred Salmon Tataki Ko style

TLwviakt—Er0fkticEYSE Vv TaILARKY DEEEE

Main course - Assorted Fresh vegetables From Bedugul highland

TR IVBRD S DB

Fresh half lobster with lemon butter soy
A7 AZ2—1nR.LEYN\2—E]

Salmon & onion with yuzu ponzu

Y= EF AV TR EE

Australian beef tenderloin with red wine soy sauce

SINEFT A —OCY RO &R —X
Your choice of garlic fried rice, egg fried rice or steamed rice
A—VYITA4R XIS IieR Xid T8k

Dessert - Banana teppanyaki vanilla gelato ice cream

NP DRARBEE N=5 74 Z5—Ls

KO SPECIAL 1050
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Miso soup

PRIRIT

Appetizer fresh garden salad with Tuna Tataki Ko style - Rice straw charred tuna
TLyraGESADRETSE v T IV BELY DRRE

Assorted Fresh vegetables From Bedugul highland
TR T IVERD S O HEFR

Seafood: Jumbo prawns with mayonnaise miso Mikado style

KBEIIAR—AEHHRE HOEBE

Your fish: Barramundi white wine butter soy
NSRUT BIAVINE—E

Australian beef tenderloin with red wine soy sauce

SINEFT A —0O4 Y RO VEBR/—X

Your choice of garlic fried rice, egg fried rice or steamed rice

A=y Z4R X 5ieR & S8k

Banana teppanyaki
Vanilla gelato ice cream

INFFDEIRBEEINZZTARXI)— L

‘ B New Menu ITeMs

Please inform your server of any food allergies, food intolerance, dietary requirements
or religious interest that you or any of your party may have.

All prices are in thousand rupiah and subject to 10% service charge & | 1% government tax.

VEGETARIAN-TEPPAN MENU ”BEDUGUL” 650
TIIR)TVHMRFEAZ 21— TR TIL”

Entrée/ T N)—

Appetizer Bedugul green crisp salad

TR IVERDSDOFBHF KT 54

Veggie Yaki udon — Fried udon noodle

B RNIESEA

Fresh vegetable from Bedugul highland & Ubud tofu steak
TR VBRI SDFEHHRVT FEEAT—F

Veggie Fried rice & Miso soup
BEERREIRIST

Dessert - HBk
Sorbet 2 scoops - Bedugul Strawberry /coconut

Tv—~vhk 227=7 Wbz, /23FvY

[E SUARGA 2500
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Miso soup

kgt

Appetizer fresh garden salad with Rice straw charred Hamachi Tataki Ko style
TLyalmN\IFDEF ST Dv 74 IV BKY DEREE

Assorted Fresh vegetables From Bedugul highland
TR T IVBRD S DRI R

Seafood: Jumbo prawns with mayonnaise miso Mikado style

KBEIIR—RAEHKR HOEREE

Your fish: Barramundi white wine butter soy
INTGRYT4 BIAVINE—E])

Certified A5 Miyazaki Wagyu beef striploin with red wine soy sauce
BREY -0/ RIAVERY—X

Your choice of garlic fried rice, egg fried rice or steamed rice

A=y IS4 R XId IER Xid T8R

Banana teppanyaki Vanilla gelato ice cream
INFFOHIRGEEINZZTART)— s
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Miso soup

BRIg It

Appetizer fresh garden salad
with Rice straw charred Hamachi Tataki Ko style
TLyalmN\IFORICEF S Jv T4 I BELY DEREE

Assorted Fresh vegetables from Bedugul highland
TR IVERD S DHEEF R

Fresh half lobster with lemon butter soy
AT7Z2—1RRB.LEVNZ—E)

Salmon & onion with yuzu ponzu

Y—EVEF A VTR VEE

Aus Wagyu Beef striploin
with red wine soy sauce

SNENFT—OA 2 FRTAVERY—X

Your choice of garlic fried rice,
egg fried rice or steamed rice

H=VvITA4 R XIS IiER XU T8k

Banana teppanyaki Vanilla ice cream

INFFOEBREE NZSTARAT)— L

E MAIN- ROBATAYAKI -
Charcoal grill served

with Bedugul green crisp salad
3 kind of sauce Teriyaki/Ponzu/
Sambal matah Balinese Relish
BRY STy —

A3TE BRYBEE /R BE/
PRIV E

Yakitori skewers ( 4 pcs) 200
Chicken thigh

BT IVNTUREAIL

Tasmanian Salmon 150gr 300
BARZT Y —EY

Jumbo prawn 4 pcs( 450gr) 400
KiBE

Tuna steak 200gr 250
bliv::Sgzju

Australian Kilcoy 650
Tenderloin 200 gr

SEMET>YZ2—04>




ENTREE

Edamame with 3 kinds of Kusamba
sea salt/moringa/rosella

ENAVI=ZA/ NG

Prawn tempura crisp salad
with Bedugul Greens

YOG IBERISY L

H Hamachi Jalapeno sambal matah
Fresh yellowtail sashimi with

green chili, sambal matah relish,

yuzu ponzu

HEGN\IFORG. T —
YFVEFVINRE,

MR EE

HE Chicken Gyoza

(7 pcs) Pan fried Chicken
& veggie dumpling
wispicy chili soy dip

& chili mayo

BOERT

E Wagyu Gyoza

(5 pcs) Pan fried wagyu beef
& veggie dumpling

with spicy chili, soy dip

& chili mayo

MHFDEF

H Hotate Jalapeno sambal matah
Fresh Hokkaido scallop sashimi

with green chili, sambal matah relish,
yuzu ponzu

BTN\ FORIS,

TV=2FVESF VN E,

T RVEEY—X

SUSHI 7/ SASHIMI

Nigiri sushi

8 pcs Lean Tuna/Salmon/

Line caught catch of the day/
Prawn/Hokkaido scallop
lIcEVFE8EMET Y O7RE
Y—EVIAHDSRITLE
JBEERZT

HEindo tuna zukushi
Nigiri sushi (V)

8 pcs line caught Lean Tuna
from Indonesian sea

IcEVER sEEBRY ORE

[ salmon Zukushi
Nigiri sushi (V)
8 pcs Salmon

lIcEYER 8sB/U—EV

Sashimi moriawase

Lean Tuna/Salmon/Line caught
catch of the day/ Hokkaido scallop
RGEAE BT ORGY
—EVIABDERIVDY
CEEERZ T

H Indo tuna zukushi Sashimi
9 pcs line caught Lean Tuna
from Indonesian sea

TLd 9pes BT ORE

H salmon zukushi Sashimi
9 pcs Salmon

|CEWER 9pcs H—EV

KO LEGENDARY ROLLS

B Ko Unagi Special Roll
Shrimp tempura, avocado,
cream cheese,

grilled eel on top

B 8RN v ) LEE
BEDRISFRF T RAR
V)—LF—XEE 8

H Ko special Roll

White fish, yellow tail, salmon,
tuna, crab, avocado,

scallion and tobiko

AR v)LEE BB A,
NIF_P—E> <70,
BR. T ROR A RF

‘ B New Menu ITems
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KO JAPANESE A LA CARTE MENUS
L 72AIVEAZa—

Prawn Tempura 200
Prawn (5pcs)

BEDREERE 55

Assorted Tempura 170

Prawn(3pcs)/Asparagus/Eggplant/
sweet potato/Baby Corn/shimeji
RERBRSEBEIRITX
INGARITES ]
EDEFNE—O—VILBHL

Veggie Tempura 135
Asparagus/Eggplant/Ubi madu

sweet potato Seaweed/Baby corn/
Shimeji/Shiitake

FFRDOREFET ZINTHRI
BYIEDEFIEE
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[ | Creamy Shrimp Tempura 120
Crunchy shrimp with

creamy spicy sauce

J)—Z—RBIEXRRS

E Chicken crisp 120
Japanese slaw
with Bedugul Greens

& Wonton crisp
YISO FFIFSE

California Roll 200
Fresh Crab, avocado, cucumber,

mayonnaise and tobiko

AVTHIVZTEE A,

TRARFIT,

YIAX—AFRF

Spicy Tuna Roll 150
Line caught yellowfin tuna with

spicy sauce and spring onion

EUFEYFEE AV RRYT

EF/N\ET 0,

RV =V =R . FxF

E salmon Philly Roll 200
Salmon, cream cheese,

cucumber, avocado,

scallions and sesame seed

Y-V —LF—REE

=20 )—LF—

AT T+ A RIFERF

Veggie Philly Roll 150
Asparagus, cream cheese,

cucumber, avocado,

scallions, takuan,

Shibazuke black white sesame

DIIR)T )= LF—

AREE TANTIT ) —LF—

RIEAIIT T4 R1
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23] Crunchy Salmon 150
Skin Roll Salmon skin,

cucumber, avocado,

kani fish cake

P—EVAFEEY—
EVID)—LF—XIFAI
TIAARIFERFIDCHF

H Rock Shrimp 300
empura Roll Rock Shrimp
Tempura on California Roll

INTERSISEAVTHIVZTEE

HE Rainbow Roll - 300
Tuna, Hamachi, salmon

on california roll
LAYVR—EE-—JO\IF,

Y—E2 AZ.THRAR

Fau) RIR—X FRF

E MAIN COURSE

Teriyaki Australian Wagyu

with /Asparagus /mushrooms/Veggies
BUpEE MFEXIET—EY,
TAINTGHAIEDT/
BRAFREFREY —X

Teriyaki Salmon

with /Asparagus /mushrooms/Veggies
BUsE U—EYT7RINTHR/
EDT/FRFHBIBEY—R

Australian Angus

pure grain fed Yakiniku

(thin slices) 150 gram/Asparagus /
mushrooms/Veggies
SEMET—OAVBRER T RANTAR/
EOT/BRAFHBRIREY—R

E MAIN- ROBATAYAKI -
Charcoal grill served

with Bedugul green crisp salad
3 kind of sauce Teriyaki/Ponzu/
Sambal matah Balinese Relish
BT SH LY —

A3TE BRUBEE /R B/
YNNIV Z

Yakitori skewers ( 4 pcs)
Chicken thigh

BEE IVINTVREA)
Tasmanian Salmon 150gr
BARZT VY —E>
Jumbo prawn 4 pcs( 450gr)
KBE

Tuna steak 200gr

v Sezgul

Australian Kilcoy
Tenderloin 200 gr
FMNET A —OA >

H spider Roll

Deep fried soft shell crab,
scallion, avocado and tobiko
AINA B —EEEVEDEIZIT,
TRARRT

22| Big man Roll Combo

KO unagi roll, Salmon Philly,

Tuna spicy california roll

24 pcs of rolls
BEER IV R-IL ARV v,
BEEVEYFEE,

=) —LF—XEE

NOODLE

Nabeyaki udon

Hot pot udon/tempura prawn/
chicken/veggies/Kamaboko fish cake
WBFEEOEA BPFEESEAL
BERRSEBISIEEINEIET

Niku Udon

Hot udon/Australian beef /
mushroom/veggies
RSERIF—ANZ )T ESF
TDTIFR

23] Shoyu Ramen Hot soup noodle
with Soy broth /Australian beef /veggies
BRIRS — A2 /4 —A NS )T ES/F R

E Miso Ramen Hot soup noodle
with Miso broth/Australian beef /veggies

L&S05— SA/F—A ST EF/EF R

Premium steamed Rice
Miso soup & pickle
BRE REKRMEITISEN

DESSERTS

. Exotique “ Yuzu “

& Vanilla mousse

with passion fruits coulis
IFVTAvIIT7 T~
REPFTDERLY
Ny2avI)b—yy—2x

. Matcha Creme Brulee
BEIL—LT)al

. Baked Apple
with Vanilla Ice Cream
TAR)— L

. Lava chocolate cake
with Vanilla Ice cream

TARG )=

800

250

550

200

300

400

250

650

200

550

160

220

200

180

70

100

100

100

100

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.

All prices are in thousand rupiah and subject to 10% service charge & 11% government tax.




