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SALMON & TUNA SASHIMI

Wisma Nusantara
Fl. 28-30th, Jakarta
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MARKET FRESH ASSORTED SASHIMI

185 120
Glazed with teriyaki sauce and pickled ginger WITH PONZU Daily selection of seasonal sashimi:
Fresh salmon & tuna sashimi with Kahyangan 2 p!eces gg
CHILLED CAPELLINI WITH 125 special ponzu sauce and shishito pepper relish pleces
SAKURA EBI WAEU SALAD o5 SPICY TUNA SKY MAKI 110
Chilled capellini noodles tossed with sakura prawns, T b ) .
topped with flying fish roe, nori seaweed and truffle oil Organic green leaves, radish, nori and GL;r(;Ot’ecr:OLLIJ:] ﬂear;(zsplcy miso sauce
housemade wafu dressing P
LOBSTER CHAWANMUSHI 125
SALMON AVOCADO MAKI 110
Silky steamed egg custard with lobster SAMBAL EDAMAME 50
and ginko nuts Steamed edamame with spicy sambal Avocado, cucumber, salmon, salmon roe
and katsubushi
EBI TEMPURA 115 MISO SOUP 45
Deep fried king prawns and vegetable Akadashi red miso soup DR AGON MAKI 110
tempura served with dipping sauce BBQ eel, prawn tempura, cucumber and avocado
HOMEMADE TOFU 110

Served in sesame-dashi with bonito and wasabi

SHABU-SHABU & SUKIYAKI

Daily appetizer

Daily appetizer

A LA CARTE

. . ) o ) HOKKAIDO RIB EYE A5 socr 1,350
Fresh Asian vegetables Original Sukiyaki with rice
Choice of udon, rice or Japanese style porridge or KAGOSHIMA RIB EYE A5 soGRr 695
Signature ponzu Spicy tomato Sukiyaki with cheese rice US PRIME BEEF RIB EYE 80GR 300
Fresh Asian vegetables, tofu, mushrooms and egg
LOBSTER 500GR 995
SIGNATURE SELECTIONS FOIE GRAS 120GR 495
HOKKAIDO RIB EYE A5 so6R 1,570 US SCALLOPS 1506R 280
OMI HIME RIB EYE A5 socr 1,170 KING PRAWNS 1506R 130
KAGOSHIMA RIB EYE A5 socr 920 FRESH SALMON 120GR 120
AUSTRALIAN STOCKYARD STRIPLOIN 8+ 8ocRr 720 FRESH ASIAN VEGETABLES 95
AUSTRALIAN SHER WAGYU RIB EYE 8+ socr 620 HOUSEMADE WAGYU BAKSO 55
SEAFOOD SET 865 KAHYANGAN ORIGINAL UDON 45
Green lip mussel, king prawn, Alaskan king crab, US
scallop, kamaboko and market fresh salmon EGG 20

TEPPANYAKI & YAKINIKU

YAKINIKU SET SIDES
> Dally appetizer " baly appetiver FOIE GRAS 405
Pickles, spicy edomgr:zl,cnii(s)ys,c\,\/lucrl)nand garlic fried rice Pickles, spicy edOmagg,or:izsigﬂudr;?seusong| vegetables, JAKO FRIED RICE 110
Supplement of lobster add. 995,000 yakiniku sauce and wagyu fried rice ASPARAGUS WITH CRISPY GARLIC 65
TRUFFLED POTATO PUREE 50
SIGNATURE SELECTIONS WILD MUSHROOMS WITH 45
ROAST GARLIC BUTTER
HOKKAIDO RIB EYE A5 1206R 1,995 US SCALLOPS 120GR 595 BEAN SPROUTS WITH SESAME 45
OMI HIME RIB EYE A5 1206R 1,595 GROUPER FILLET 1806k~ 495 AND MIRIN
KAGOSHIMA RIB EYE A5 1206R 1,295 KING PRAWNS 180GR 495
AUSTRALIAN STOCKYARD SIRLOIN 8+ 120GR 850 SALMON FILLET 1806r 455
AUSTRALIAN SHER WAGYU RIB EYE 8+ 1206R 795
US PRIME BEEF TENDERLOIN 120GR 595

BAR FOOD

WAGYU FRIED RICE

KAHYANGAN LUXURY KATSU SANDWICH

195 TEMPURA UDON 175
With housemade katsu sauce Premium beef fried rice with garlic Japanese udon noodle soup served
KAGOSHIMA RIB EYE 1,895 and egg with prawn and vegetable tempura
AUSTRALIAN STOCKYARD STRIPLOIN 1,495
GYU KIMCHI 185 CHICKEN TERIYAKI 165
Sauteed US Prime beef rib eye with kimchi Charcoal grilled chicken with
CHIRASHI DON 195 and rice sautéed bean sprouts and rice

Market fresh salmon and tuna with sesame
dressing, edamame and avocado on rice

kahyanganjakarta

All prices are quoted in thousand of IDR and subjected to 21% service charge & government tax.

Allow us to fulfill your needs - please let us know if you have any special dietary requirements, food allergies or food intolerances.
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