Wiz, A—7, 474
Starters, Soup and Salad

¥FrE”
Caviar
Rp 2,678,000

EPE bR, FYETDO - HiE

Trio of the Sea: Sea Urchin, Toro, and Caviar
Rp598,000

—a—AV F=TRERMEDHEDH 7 7))V
New Caledonian Angel Shrimp Cocktail
Rp298,000

THART Y YT 14—, 7577 7KW L
A SENSHU Specialty, “Foie Gras Chawanmushi”
Rp267,800

T7AT7TIDIT—, gilEY—A, 7V v 2tk

Sautéed Foie gras, Rock Seaweed Sauce with Brioche
Rp328,000

HDRA—7
Mushroom Soup
Rp99,800

A=A T FI Y R=T
Onion Gratin Soup
Rp99,800

FYERIASDIAS—=, bIEQATDTAAZYY—LE

Espuma Sweet Corn with Corn Ice Cream
Rp99,800

B Y DFFY 55
Seaweed Salad of Rejuvenation
Rp99,800

T 74
Senshu Salad
Rp149,800

BEEE 8 JELL EDRAPE7 V—> b= |

KOCHI 'Friut Tomato' with Sugar Content of 8 Degrees or more

Rp257,800

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



KU & D A
Blessings of The Earth

TARATVLADPS, ¥z 7HEDADBEEZ BEN 30,
Please Choose from the chief selected items inside the food display.
We always display our special seasonal items in the Food Display.

6 DY)
Gifts from the Ocean

AR T Y —E v
Salmon from Tasmania
Rp238,000

AifEE PRI H
Scallops from HOKAIDO
Rp298,000

Za—h L PP HERMEDHE
Angel Shrimp from New Caledonia
Rp298,000

AGiEiEE 5 5 N
King Crab from HOKAIDO
Rp498,000

S 6 D HIK S
Seasonal White Fish from TOYOSU Market in Tokyo
Rp348,000

w72y —
Fresh Lobster
Please ask our Staff

WP G
Fresh Abalone from EZO
Please ask our Staff

O S i
Fresh Abalone from IZU, SHIZUOKA
Please ask our Staff

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



FrERIE
Prime Selection of “WAGYU” Beef

* AP 100g H7-D DB L D 77,
* The beef price below is per 100g

FegfllYy—af v A5 —%
Sirloin Steak, Prime “WAGYU”
Rp1,198,000

g7 vy —uf v A57—%
Tenderloin Steak, Prime “WAGYU”
Rp1,298,000

THERHENF 4-5 —u 4 Y A7 —F
Sirloin Steak, SENSHU Top Quality A-5 “WAGYU”
Please ask our staff

THEREAVE A5 73 ¥ — 04 Y A7 —%
Tenderloin Steak, “SENSHU” Top Quality A-5 “KUROGE-WAGYU”
Please ask our staff

THFHERNT A5 % F =7V TV AT —%
Chateaubriand Steak, “SENSHU” Top Quality A-5 “WAGYU”
Please ask our staff

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



B
Rice Meal

H=Yv 274 A
Garlic Rice
Rp91,800

TKF v+ —
“SENSHU?” Style Fried Rice
Rp91,800

Y=V AL T TDF =1V
Salmon and IKURA Fried Rice
Rp298,000

B v—nv
Sea Urchin Fried Rice
Rp458,000

BLLYADF ¥ —V
Crab & Lettuce Fried Rice
Rp368,000

DYy —=
Mushrooms Risoni
Rp198,000

RO E LHAZE2 B, FFXDDFIT
YUZU KOSHO Flavored KISHIMEN Noodles with
Chicken Meatballs and TSUKEMEN Style Leek Soup

Rp198,000

FHF— |

Dessert

AHDTAARAZ Y=L EI NN
Today’s Ice Cream and Sorbet

Rp65,800

“ THkhtrh ”
“SENSHU” Wafer “MONAKA”

Rp99,800

HDOHAD I

Seasonal Japanese Fruits
Please ask our staff

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



a2 — A
“KARIHO” Course

Lunch Menu

Rp999,800

7Ia—RA
Amuse Bouche

HOA—7WCAHDOZ0r v b ELEDHIC
Mushroom Soup with Croquette of the day

fig & W3fk
Seared Eel and Octopus Rice

A H D iR 5%
Vegetables of the day

GARZT Y —EyZ2ZDOHDY 27 DA XA —T Tilf#il

Tasmanian Salmon Cooked with Today's Inspiration

BHOE LI, BERE R4 P2 b F 5T
To Freshen Your Plate , Fig and Dried Tomato Salad

HN=F 7%
Garden Salad

FHZEAIZER 7 —%
Prime “WAGYU” Beef Steak

TRF v =N XBE A=Y v 774 A, KIgHE, /FOY
“SENSHU” Style Fried Rice or Garlic Rice
served with Miso Soup and Japanese Pickles

FH— R

Dessert

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



RKAFA—A
“TENJU” Course

Lunch Menu

Rp1,498,000

7Ia—RA
Amuse Bouche

HOA—7WCAHDOZ0r v b ELEDHIC
Mushroom Soup with Croquette of the day

ST ATT TN —
Small Mushroom Foie gras Burger

A H D iR 5%
Vegetables of the day

Toy*¥—774 FF%v
SEN-tucky Fried Chicken

B> S Diffaz ZOHD Y = 7 DA A — Tl
Seasonal Seafood from “TOYOSU” Market in Tokyo,
Specially Prepared by the Chef of the day

BHELIC, MERE FFA4 P2 FDY F 5T
To Freshen Your Plate, Fig and Dried Tomato Salad

FRERAIE 2 7 — %
Prime “WAGYU” Beef Steak

TRF v =N XBE A=Y v 7 74 A, KIgHE, /FOY
“SENSHU” Style Fried Rice or Garlic Rice
served with Miso Soup and Japanese Pickles

FHF— k
Today’s Dessert

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



g a—2
“KOGANEI” Course

Rp 1,538,000

TIa—A
Amuse Bouche

BD2Y—4L, N2 7DFD
Truffle Flavored Mushroom Cream Soup

ST AT IN=H=EEERAY
Small Foie Gras Burger and Cutlet Beef Tongue

AHOBHER R E T ERASDIAT =
Vegetables of the day and Espuma Sweet Corn

Mo D2 ZDHDY = 7D A A —2 Tl
Seasonal Seafood from “TOYOSU” Market in Tokyo,
Specially Prepared by the Chef of the day

BHOELIC, BERE R4 P2 b F 5T
To Freshen Your Plate, Fig and Dried Tomato Salad

THERHENIE R 7 — %
“SENSHU” Prime “WAGYU” Beef Steak

TKF v =N XE =Y v 7 74 R, WKIghi, {OY
“SENSHU” Style Fried Rice or Garlic Rice
served with Miso Soup and Japanese Pickles

FHF— k
Today's Dessert

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



K2 — A
“TAKASHIMIZU” Course

Rpl,798,000

TIa—A
Amuse Bouche

FYERASDIAS—2, FPIERATDTPALAZY—LERTLBRA

Espuma Sweet Corn with Corn Ice Cream and Snow Crab

HART Y —FEV DY I F

Seared Salmon from Tasmania Slice

TRARY Y YT 14—, 7377 75WARL
“SENSHU’S” Specialty, Foie Gras Steamed Egg Custard

47 7

Salmon Roe Rice

THy*¥—774 FF%v
SENtucky Fried Chicken

B> S Dz ZOHD Y = 7 DA A — Tl
Seasonal Seafood from “TOYOSU” Market in Tokyo,
Specially Prepared by the Chef of the day

BHELIC, MIEREFFA4 P2 DY FF{VT
To Freshen Your Plate, Fig and Dried Tomato Salad

TRREREAI A 7 — %
“SENSHU?” Prime “WAGYU” Beef Steak

TRF v =N XB A=Y v 774 A, KIgHE, /FOY
“SENSHU” Style Fried Rice or Garlic Rice
served with Miso Soup and Japanese Pickles

FHF— |
Today's Dessert

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



M 2 — 2
“RANMAN?” Course

Rp 2,548,000

TIa—A
Amuse Bouche

ftaetxxEY
“TORO” and Caviar

AT IDIYT—, filEY—A, 7V A v 2kt

Sautéed Foie Gras Rock Seaweed Sauce with Brioche

KDipE=Z AT T
Angel Shrimp Bisque

pH

Sea Urchin Rice

IR, 2Dl — R,
Fresh Abalone from EZO, with Albalone Liver and Seaweed Sauce

BHELIC, BERE R4 P2 PO I 5T
To Freshen Your Plate, Fig and Dried Tomato Salad

TRREHEAIE A 7 — %
“SENSHU” Prime “WAGYU” Beef Steak

TKF v =B =Y v 7 74 R, WKIghi, FOW
“SENSHU” Style Fried Rice or Garlic Rice
served with Miso Soup and Japanese Pickles

FHF— R
Today's Dessert

R EERICEL, v—E 2RI EEFN TV ERA,

Tax and Service charges not included



