SHIO OMAKASE MENU




SHIO
IDR 1,288,000++ per person

ANKIMO
Ponzu sauce X Nanbu bijin No Sugar Added Plum

SPICY MAGURO SALAD
Mixed lettuce/cubed yellow fin tuna/spicy goma sauce X Ryujin Kakushi Ginjo Namarchozo

KINOKO SOUP
Clear broth/shimeji/shitake/enoki/butter X Kurosawa Junmai Kimoto

HOKKAIDO SCALLOP AND KING PRAWN
Grilled hokkaido scallop/king prawn/portobello mushroom/kani sauce X Nanbu Bijin Junmai Daiginjo “Shinpaku”

M9+ AUSTRALIAN WAGYU BEEF RIBEYE
Teppanyaki grilled wagyu/onion/pumpkin/king oyster mushroom/asparagus/wasabi/pink
himalaya salt/crisp garlic X Hakkaisan Snow Aged Junmai Daiginjo 3 years

BEEF FRIED RICE
Japanese fried rice/diced beef/truffle scent X Hakkaisan Tokubetsu Honjozo

DESSERT

Matcha panna cotta X Kurosawa Nigori

Please inform us of any allergies and ask for further details of dishes that contain allergens.

All prices are subject to 21% government tax and service charge.



MATCHA
IDR 1,688,000++ per person

O-TORO TATAKI
Pan seared tuna belly/ginger sauce X Konishi Daiginjo Hiyabashi

TASMANIAN SALMON & TOMATO SALAD

Salmon belly/tomato/seaweed /wasabi dressing X Nanbu Bijin Junmai Daiginjoo “Isshin’
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HAMAGURI SOUP

Hamaguri clam/clear broth X Kurosawa Junmai Kimoto

FOIE GRAS

Pan seared foie gras/pear/balsamic terayaki sauce X Ryujin Kakushi Ginjo Namachozo

CHILEAN SEA BASS

Grilled sea bass/capsicum/yuzu orange miso sauce X Oze no Yukidoke Junmai Daiginjo

A5 KAGOSHIMA WAGYU BEEF SIRLOIN
Teppanyaki grilled Kagoshima beef/onion/pumpkin/king oyster mushroom/asparagus/wasabi/pink
Himalaya salt/crisp garlic X Hakkaisan Snow Aged Junmai Daiginjo 3 years

SEAFOOD FRIED RICE

Japanese fried rice/scallop/prawn/onion/carrot/mushroom X Hakkaisan Tokubetsu Junmai

DESSERT

Banana flambé X Kurosawa Nigori

Please inform us of any allergies and ask for further details of dishes that contain allergens.

All prices are subject to 21% government tax and service charge.



MATSUMOTO
IDR 2,388,000++ per person

SASHIMI MORIAWASE

O-toro/salmon/hokkaido scallop/amaebi/hamachi X Hakkaisan Junmai Daiginjo

ZARU SOBA
Soba/tako/tofu/nori/bonito flakes X Nanbu Bijin Junmai Daiginjo “Shigoku”

UNI

Japanese sea urchin/wasabi & potato mash/oba X Fuji no Shirayuki Junmai Daiginjo

CHAWANMUSHI
Ikura/yuzu X Hakkaisan Tokubetsu Honjozo

ALASKA KING CRAB TEMPURA

Tempura sauce/daikon/ginger X Nanbu Bijin Junmai Daiginjo “Isshin”

LOBSTER

Grilled lobster/okra/enoki/uni butter sauce X Oze no Yukidoke Junmai Daiginjo

Ab KAGOSHIMA WAGYU BEEF SIRLOIN
Teppanyaki grilled Kagoshima beef/onion/pumpkin/king oyster mushroom/asparagus/wasabi/pink
Himalaya salt/crisp garlic X Hakkaisan Snow Aged Junmai Daiginjo 3 Years

TRUFFLE FRIED RICE
Japanese fried rice/truffle X Oze no Yukidoke Ohkarakuchi Junmai

DESSERT
Yuzu sphere X Nanbu Bijin No Sugar Added Yuzu

Please inform us of any allergies and ask for further details of dishes that contain allergens.

All prices are subject to 21% government tax and service charge.
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