
KAHYANGAN LUXURY KATSU SANDWICH
With housemade katsu sauce

KAGOSHIMA RIB EYE 1,895

AUSTRALIAN STOCKYARD STRI PLOI N 1,495

CHIRASHI DON 195

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

TEMPURA UDON 175

Japanese udon nood le soup served 
with prawn and vegetable tempura

Wagyu FRIED Rice 195

Premium beef fr ied r ice with gar l ic 
and egg

Gyu Kimchi 185

Sauteed US Prime beef r ib eye with kimchi  
and r ice

Chicken Teriyaki 165

Charcoal  gri l led chicken with
sautéed bean sprouts and r ice

SHABU-SHABU
&

TEPPANYAKI

SHABU-SHABU SET
Dai ly appet izer

Fresh Asian vegetables

Choice of udon,  r ice or Japanese style porr idge

Signature ponzu

HOKKAIDO RI B EYE A5 80GR 1 ,570

OMI H IME RIB EYE A5 80GR 1 ,170

KAGOSHIMA RIB EYE A5 80GR 920

AUSTRALIAN STOCKYARD STRI PLOIN 8+ 80GR 720

AUSTRALIAN SHER WAGYU RI B EYE 8+ 80GR 620

SEAFOOD SET 865
Green l ip mussel ,  king prawn,  Alaskan king crab,  US 
scal lop,  kamaboko and market fresh salmon

S H A B U - S H A B U  &  S U K I YA K I

B A R  F O O D

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

Al low us to fu lfi l l  your needs – please let us know i f you have any special  d ietary requirements,  food al lergies or food intolerances.

SIGNATURE SELECTIONS

SIGNATURE SELECTIONS

HOUSEMADE WAGYU BAKSO 55

KAHYANGAN ORIGI NAL UDON 45

EGG 20

TRUFFLED POTATO PUREE 50

WILD MUSH ROOMS WITH 
ROAST GARLIC BUTTER

45

BEAN SPROUTS WITH SESAME
AN D MI RI N

45

JAKO FRI ED RICE 110

ASPARAGUS WITH CRISPY GARLIC 65

SIDES
Organic green salad

Dai ly appet izer
Choice of 1  Main

Pickles,  spicy edamame, miso soup and gar l ic fr ied r ice
Supplement of lobster add.  995,000

1,995

1,595

1,295

US SCALLOPS 120GR 595

Wisma Nusantara

R   S   V   P
+6221 391 29 63

Organic green salad
Dai ly appet izer
Choice of Main

Pickles,  spicy edamame, miso soup,  seasonal  vegetables,  
yakin iku sauce and wagyu fr ied r ice

FOIE GRAS 495

CHILLED CAPELLINI WITH
SAKURA EBI

125

Chi l led capel l in i  nood les tossed with sakura prawns,  

LOBSTER CHAWANMUSHI 125

Si l ky steamed egg custard with lobster 
and ginko nuts

EBI TEMPURA 115

Deep fr ied king prawns and vegetable 
tempura served with d ipping sauce

HOMEMADE TOFU 110

Served in sesame-dashi  with bonito and wasabi

SALMON & TUNA SASHIMI 
WITH PONZU

120

Fresh salmon & tuna sashimi  with Kahyangan 
special  ponzu sauce and shishito pepper re l ish

WAFU SALAD 65

Organic green leaves,  rad ish,  nori  and 
housemade wafu dressing

SAMBAL EDAMAME 50

Steamed edamame with spicy sambal

MISO SOUP 45

Akadashi  red miso soup

PAN FRIED FOIE GRAS 185

Glazed with teriyaki  sauce and pickled ginger

MARKET FRESH ASSORTED SASHIMI

110
95

Dai ly select ion of seasonal  sashimi :
9 pieces
6 pieces

SPICY TUNA SKY MAKI 110

Tuna,  cucumber,  spicy miso sauce 
and tempura flakes

SALMON AVOCADO MAKI 110

Avocado,  cucumber,  salmon,  salmon roe 
and katsubushi

DRAGON MAKI 110

BBQ eel ,  prawn tempura,  cucumber and avocado

850

795

595

GROUPER FILLET 180GR 495

KI NG PRAWNS 180GR 495

SALMON FI LLET 180GR 455

FRESH ASIAN VEGETABLES 95

KI NG PRAWNS 150GR 130

FRESH SALMON 120GR 120

LOBSTER 500GR 995

US PRIME BEEF RIB EYE 80GR 300

HOKKAIDO RIB EYE A5 80GR 1 ,350

KAGOSHIMA RIB EYE A5 80GR 695

FOIE GRAS 120GR 495

US SCALLOPS 150GR 280

A P P E T I Z E R S U S H I  &  S A S H I M I

A LA CARTE

T E P P A N YA K I  &  YA K I N I K U

SUKIYAKI SET
Dai ly appet izer

Original  Sukiyaki  with r ice

or  

Spicy tomato Sukiyaki  with cheese r ice

Fresh Asian vegetables,  tofu,  mushrooms and egg

HOKKAIDO RI B EYE A5 120GR

OMI H IME RIB EYE A5 120GR

KAGOSHIMA RIB EYE A5 120GR

AUSTRALIAN STOCKYARD SIRLOI N 8+ 120GR

AUSTRALIAN SHER WAGYU RIB EYE 8+ 120GR

US PRIME BEEF TEN DERLOI N 120GR

TEPPANYAKI SET YAKINIKU SET

e s t . 1 9 74



e s t . 1 9 74


