
CHE BICE S

Ceviche Marajuca	 55K
Sea bream slice, sweet potato, red onion, coriander, 
renkong chips with leche Tigre.

Ceviche Nippo (Combination)	 65K
Slice sea bream, Hamachi, shrimp, clam, tofu, 
baby corn, coriander, red onion, sweet potato, 
passion fruit and leche tigre.
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T IRA DITO

Tiradito Siromi 	 190K
Slice Hamachi, chimichurri with aji amarillo sauce. 

Tiradito Salmon	 115K
Cured slice salmon, nikkei sauce, aji amarillo sauce.

Tiradito Scallop	 175K
Slice scallop, aji amarillo sauce, chimichurri, 
lemon segment.

Tiraniku Tiraditos 	 235K
Slice wagyu A4, chimichurri, truflle paste, 
garlic chip, chili vinegar and aji amrillo.

Aka Tiradito	 210K
Slice yellow tail fish, aji amarillo sauce, olive oil, 
chimichurri, and kaffir lime.

NIG IR I  FUS ION 
Sushi rice, fish slice (2 pcs)

Nigiri Tuna Burn	 45K
Top with guacamole, avocado, black tobiko.

Nigiri White Fish Burn	 50K 
Top with Jalapeno, chimichurri, spicy mayo.

Nigiri Hamachi Burn	 70K
Top with avocado, tobiko.

Nigiri Salmon Burn	 70K
Top with black truffle paste, gold leave.

Salmon Cure Nigiri 	 80K
Top with guacamole.

Nigiri Combination	 240K
seven item mixed, all one pieces with topping.

SOUP

Miso Soup 	 50K
Silken tofu, leek, spring onion, carrot and seaweed.

Samurai Soup 	 65K
Crab and sweet corn soup with celery 
and ear mushroom.

SASHIMI 
Fish slice (2 pcs)

Salmon Sashimi 	 55K

Hamachi Sashimi 	 75K

Sea Bream Sashimi	 50K

Scallop Sashimi	 80K

Salmon Cure 	 80K

Sashimi Combination	 275K
eight pieces sashimi, 15 gr sashimi ikura.

All prices are subject to 21%  service charge and government tax. Prices are in thousands of rupiah.

COMPOSED

Trufle Edamame	 40K
Edamame, shio konbu, truffle oil.

Gyoza	 60K 
Chicken dumpling and mixed vegetables 
and spicy chili vinegar

Spicy Gyoza	 60K
Chicken dumpling and mixed vegetables, sio kombu, 
edamame, chili sauce and pickle cucumber.

Gambas Salad	 85K
Ebi tempura, mixed salad, dynamite sauce 
and ponzu sauce.

Karage Salad	 65K
Chicken karage, mixed salad, onion dressing, 
tartar nanban.

Chirasi Don	 95K
Sushi rice and mixed vegetables, raw fish, 
raw salmon and ikura.



DESSERT

Yuzu tiramisu with Strawberry coulis 	 60K
and orange segment	
 
Lemon panna cotta	 50K
with vodka blueberry syrup	
 
Matcha cheesecake, blueberries coulis	 65K
and fruit chutney	

Cream Brulle, cream caramel custard	 45K

Gelato by secret gelato		  35K/Scoop
Vanilla bean | Green tea | Pistachio | Hazelnut

CHEF`S SPECIAL ROLL 
(8 pieces)

Tiger Roll 	 95K
Sushi rice , ebi tempura, cheese, cucumber, 
top with tobiko, avocado and salmon burn.  

Dragon Roll 	 95K
Ebi tempura, cheese, cucumber, crunchy flakes, 
top with tobiko, sesame seed, unagi and slice avocado.

Salmon Hawaian Roll	 110K
Sushi rice, crab stick, ebi tempura, avocado, cheese, 
top with salmon burn, slice lemon, sicimi togarashi.

Phoenix Roll 	 85K
Sushi rice, ebi tempura, crab stick, cheese, 
spring onion, avocado, top with cheese slice.

Unagi Fusion Roll 	 110K
Sushi rice, ebi tempura, avocado, cheese, 
spring onion, crunchy flakes top with unagi/ eel burn.

HOT DISH

Wagyu Steak (200g Wagyu A4)	 450K
Himalaya pink salt marinated, grilled wagyu beef,
mixed salad, garlic chips, wafu dressing
or teriyaki sauce. 

Lomo Saltados (100g Wagyu A4)	 195K
Sauteed slice beef, baby potato, 
teriyaki sauce and aji amarillo sauce.

Katsu Sando	 55K
Bread shokupan, breaded chicken 
and mixed cabbage and tonkatsu sauce.

Crispy Rice  	 95K
Deep fry breaded crispy rice, 
top with ebi tempura and dynamite sauce.

Nori Crispy  	 45K
Deep fry nori crispi, with mixed tartar and trufle oil.

Harumaki  	 70K
Deep fry shrimp spring roll, avocado, 
shiso leaves, spicy mayo and dynamite sauce.

Yakitori Salmon 	 75K
Salmon skewer with teriyaki sauce.

Yakitori Negima	 55K
Chicken skewer, leek and teriyaki sauce.

Vege Yakitori  	 45K
Asparagus, zucchini skewer and teriyaki sauce.

Tsukune Yakitori	 60K
Chicken meat ball skewer with teriyaki sauce.

Ebi Yakitori 	 85K
Grilled tiger prawn with chimichurri.

Yakitori combination	 240K
Yakitori salmon, yakitori negima, vege yakitori,
tsukune yakitori, ebi yakitori (1pcs each)

Tempura Ball	 65K
Mozzarella cheese, crab stick, fresh milk

URAMAKI
(8 pieces)

Red California	 95K
Sushi rice, cheese, cucumber, avocado, 
salmon top with tobiko.  

White California	 85K
Sushi rice, cheese,ebi tempura, manggo,
top with toasted sesame seed 
and sicimi togarashi.

Black California	 75K
Sushi rice, chicken katsu, cheese, avocado top 
with toasted black and white sesame seed.

MAKI SLIM 
(Vietnamese rolls 6 pieces)

Slim Tempura Ebi Roll 	 55K
Rice paper, steamed rice, cheese, ebi tempura, 
mixed vegetales and tobiko.

Slim Salmon Roll	 60K
Rice paper, steamed rice, mixed vegetables, cheese, 
salmon and tobiko.

Slim Vegetarian Roll	 45K
Rice paper, steamed rice, cheese and mixed vegetables.
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All prices are subject to 21%  service charge and government tax. Prices are in thousands of rupiah.


