LUNCH MENU



h o n

l
OMIKASE TUNCH

Bif | Starter
Chawan Mushi & Salad

# & Sashimi
3 kinds of Sashimi

A8 6 Tempura
Shrimp & Vegetables

%% % 49 Yakimono
Salmon Shioyaki

:ﬁ‘ z] Sushi
5 kinds of Sushi

7 ¥ — b Dessert
Vanilla Ice Cream

E!}Hﬁ@ﬂ"ﬁ“i‘



EPPANYAR!

LUNCH SET

Seafood Teppanyaki Set 300"
iron-plate grilled assorted seafood
served with: rice, chawan mushi, salad, miso soup

Ebi Teppanyaki Set x €&k 2 € v b 200**
iron-plate grilled ebi
served with: rice, chawan mushi, salad, miso soup



TEPPANYAK!

( LUNCH SET )

Aust. Wagyu Teppan Set

iron-plate grilled Australian wagyu
served with: rice, chawan mushi, salad, miso soup

460"




Tenshin Bento Gozen

sashimi & tempura omakase set
3 kinds of sashimi, small assorted of tempura, and grilled salmon
served with: rice, chawan mushi, salad, miso soup

345+



-

TEREXR VU2V bR
SUKIYAKI / SHABU-SHABU SET

L1

42 ‘ﬁﬂi Meat choice:

Gyu Suki Gozen 2% dot

beef sukiyaki set Japanese Kuroge Wagyu Beef 5ogram
served with:

rice, chawan mushi, salad, miso soup A—-2Z k3 7ot

Australian Wagyu Beef 50gram 425

VRS VR ) F 3 _

Shabu - Shabu Gozen Iy 7 AEE oF

shabu-shabu set e A—Abh Y 7ot

derved With Mix of Kuroge Wagyu (40g)
rice, chawan mushi, salad = Aust. Wag}ru :’Eﬂg}

Additional

L EXLES
I&PEII'ESE Kumgﬁ Wﬂg}fu Beef BRI -+ ooneseeoresss et et s 485
A=A F 35 Pt

h“ﬁl'fﬂliﬂn Wag}"u EEE‘E ﬁﬂgmm ...................................................................................................... 35[]
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) % E AR

Una Jyu Gozen

premium grilled tender eel
on e p of rice

served with:

chawan mushi, salad,

Miso soup

BHEp2F LU
Ishiyaki Hitsumabushi
Gozen

Premium grilled tender eel

on top of rice in hot stone bow]
served with savory broth
served with:

chawan mushi & salad

HONZEN JAKARTA



SUSHI & SASHIMIs

*Menu will be made based on ingredinnls’ axr&ilahiii!_v

T U B

Sushi Gozen

selected assorted sushi

served with:
chawan mushi,
salad, miso soup

) & Bpig A Pl ipis

Sashimi Gozen Ten Sashi Gozen

assorted sashimi assorted sashimi tempura
served with served with rice, chawan mushi,
rice, chawan mushi, salad, miso soup salad, miso soup

295 220

HONZEN JAKARTA




SUSHI & SASHIMIs-

*Menu will be made based on ingredinnls’ a\r&ilahi[ilj,r

¥ — % v 3 HphE

Salmon Don Gozen

marinated fresh salmon
on top of rice

served with:

chawan mushi,

salad, miso soup

5 7 4 pp B

Kaisen Don Gozen

assorted seatood rice bow|
served with:

chawan mushi,

salad, miso soup

HONZEN JAKARTA il



YAKIMONO:

Fo 2

* /A5 i ik
Wagyu

Kinoko Soe SET
[ 120gram J

sauteed Australian Wagyu
with assorted mushroom

served with: rice,
chawan mushi. salad.

Miso soup

i 2 £ A~-Eril
Hamachi Kama SET
grilled amberjack sickl
(fish head) with ponzu
served with rice,
chawan mushi, salad,
miso soup

- &

HONZEN JAKARTA '-'E

—_—



YAKIMONO:«

Xvy¥ys5iE
Gindara SET
grilled silver cod with terivaki sauce or salt

served with rice, chawan mushi, salad,
miso soup

385

+—= i
Salmon SET

grilled salmon with teriyaki sauce or salt
served with: rice, chawan mushi, salad,
miso soup

180

RELTHTHRA
Gindara Saikyoyaki SET
gr'illed silver cod marinated with miso

served with rice, vchawan mushi, salad,
miso soup

390

Y- EHFRL

Salmon Saikyoyaki SET

grilled salmon marinated with miso
served with: rice, chawan mushi, salad,
miso soup

190

HONZEN JAKARTA



Y AKIMONO:

#‘ | —

NS AFERKBEEE
Salmon Harasu SET
:.'_’I ]| I |.l_" |._1 '-:-i_'l | I'["Il. 'l-"'l |I'|¢'| | 'l.

T v
4

served with rice,
chawan mushi, salad,
Mmiso soup

.

DR XL
Chicken Teriyaki SET
grilled chicken with
teriyvaki sauce

served with rice,

chawan mushi, salad,
TS0 S0 P

HONZEN JAKARTA



AGEMONQO:s=

F 0 B BrRg
Tempura SET

assorted tumpu ra with sauce

served with: rice, chawan mushi, salad,
miso soup

195

%35 O Bpag

Hus;hiagc SET

assorted deep fried skewers

served with: rice,
Chawan mushi,
salad, miso soup

A &by
Ten Don SET
assorted I.L'mpu ral oo tcrp of rice with sauce

served with: rice, chawan mushi, salad,
miso soupe

195

HONZIEN JAKARTA
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Mini Ten Don Mini Bara Chirashi Mini Teriyaki Don

IZiH IaANSEL L S W ES
tempura . cubed chicken teriyaki
small rice bowl marinated sashimi small rice bowl

small rice bowl




NOODLE:«

Include : 1 small rice bowl

EHFEHI>LA AR EES YA

Wakame Soba / Udon Tempura Soba/ Udon

(hot) seaweed soba/udon (hot) tempura soba/udon

served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

190 220

FREES> YA waEtdIYA

Gyuniku Soba / Udon Kamo Nanban Soba/Udon

(hot) beef soba/udon (hot) duck soba/udon

served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

232 205

HONZEN JAKARTA Kl



NOODLE-

Include : 1 small rice bowl

XE3F¥EHTA 2R EWHITTHN

Zaru Soba / Udon Tsuketen Soba/ Udon

(cold) soba/udon {cold) tempura soba/udon with dipping soup
served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

190 220

t35% YA wtEE > A

Tororo Soba/ Udon Kamojiru Soba/ Udon

(cold) grated yam soba/udon (cold) duck soup soba/udon

served with: served with:

choice of small rice bowl, chawan mushi choice of small rice bowl, chawan mushi
and salad and salad

200 205

HONZEN JAKARTA




Omakase Lunch Box

beef sukiyaki, unagi kabayaki, sashimi, tempura, nimono
rice, chawan mushi, salad, miso soup, dessert

950+



Beef Teriyaki Lunch Box

beef teriyaki, sashimi, agedashi tofu
tempura, rice, chawan mushi, salad, miso soup, dessert

480+

HONZEN JAKARTA |IEH|



Sukiyaki Lunch Box

beef sukiyaki, sashimi, yakizakana,
tempura, rice, chawan mushi, salad, miso soup, dessert

420+



Makunouchi Lunch Box

sashimi, nimono, yakizakana,
tempura, rice, chawan mushi, salad, miso soup, dessert

320+



Sushi Lunch Box

sushi, nimono, yakizakana,
tempura, chawan mushi, salad, miso soup, dessert

375+



DINNER MENU
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OMIKASE COURSE

BED - V-2 VFEENREl Y-ELAEIT
Salmon Temari Aburi limushi & Salmon Nikogori

mochi rice ball wrapped in steamed salmon & salmon jelly with meringue on top

BN -WHNER FhweLEipl

Sashimi (2 kinds of sashimi)

HE - eI EIE L e F A |
Shun no Sakana Yaan-yaki to Maru Nasu ni Oroshi

citron marinade grilled white fish in fried round eggplant with thick grated radish sauce

BE - BadeF L0
Kuroge Wagyu Aburi (grilled Japanese wagyu)

Wirdy - 8, Sk, £HFEE T

Tempura (deep fried pear, leek, seasonal vegetables)

R - ¥HER)
Mikan Kamamori

seared white fish, botan shrimp, fish stock jelly on top of fresh orange

2% - BHT | 834

Nigiri Zushi Okonomi (recommended nigiri sushi)

REF - "4 Y ELIYHKREF
Papaiya Gama Kingyoku Shunsai Mizugashi

seasonal vivid fruit cuts arrangement

IDR1.800++

WREIIITFGHL RN L BEP | L2 T

Due to the preparation time, please order 1 day prior



COURSE MENU A

# % Appetizer
2 kinds of appetizer

#1 8 Sashimi

2 kinds of sashimi

Z 4% Nimono

white fish nitsuke

3% T#% Agemono

3 kinds of tempura

¥ % 4% Yakimono

grilled salmon

Z 2] Sushi
5 kinds of sushi

F ¥ — b Dessert

IDR1.000++



COURSE MENU B

# % Appetizer
3 kinds of appetizer

#] & Sashimi

3 kinds of sashimi

% 7% Agemono

3 kinds of tempura
shrimp, nagaimo (5 obba leaf

¥ & 49 Yakimono
gindara saikyoyaki

Shabu-Shabu or Sukiyaki
ledledl - FEPLE

kuroge shabu - shabu or sukiyaki

Additional Choice:
rice or udon

7 ¥ — b Dessert

]DR] '100++



LEN

Jd 0 KA RTA

COURSE MENU C

W% Appetizer
3 kinds of appetizer

#1878 Sashimi

3 kinds of sashimi

% 17% Agemono

3 kinds of tempura

%% % #% Yakimono
gindara saikyoyaki

FE B H Mikan Kamamori

seared white fish, botan shrimp,
fish stock jelly on top of fresh orange

# 4% Nimono

sliced beef in sweet sauce

# 3 Sushi
5 kinds of sushi

5 ¥ — b Dessert

I[}Rl '300++



h o n

LEN

COURSE MENU D

# % Appetizer
2 kinds of appetizer

¥—E &I T ) Salmon Nikogori

salmon set in a clear gelatin fish broth

#1 3 Sashimi

3 kinds of sashimi

% 17¥% Agemono

assorted tempura

Shabu-Shabu

Gl el
white fish shabu - shabu

FWEAR H Mikan Kamamori

seared white fish and botan ebi in fresh orange pot

& & Sushi
3 kinds of sushi

F ¥ — b Dessert

IDR1-500++

*Excellent choice for ladies' group with ideal volume 1o be enjoved
with our finest sake selection



TEPPANYAKI
COURSE MENU

7% Appetizer
3 kinds of small appetizer

¥ 5 # Salad
small salad

ZAo# F =4 Sashimi

2 kinds of sashimi

7 # 7 7°7 Foie gras
foie gras

Korrge Wfgr-

E £ 4a5A5
100gram

*r1.800

with Seafood

%r2.100+
=Y 9024 %

Garlic Rice

i &It
Akadashi Miso Soup

F¥— b

Dessert



TEPPANYAKI
COURSE MENU

7% Appetizer
3 kinds of small appetizer

¥ 5 ¥ Salad
small salad

A8 o % =4¢ Sashimi

2 kinds of sashimi

7 # 7 7" 7 Foie gras
foie gras

firteliar

F—A b5 Phet
100gram

kp1.500+

with Seafood

% 1.800~

H—YV2774 A

Garlic Rice

& it
Akadashi Miso Soup

F¥F— b

Dessert



TEPPANYAKI
COURSE MENU

% Appetizer
3 kinds of small appetizer

¥ 5 # Salad
small salad

Ao 7 =48 Sashimi

2 kinds of sashimi

7 # 7 7 7 Foie gras
foie gras

Geoood

7 32

®r1.300+

H—=NwD B4 A

Garlic Rice

&t
Akadashi Miso Soup

F9— b

Dessert



— EXCLUSIVE OFFER —

OTSUMAMI ZEN

PACKAGE INDLUDE:

%A 7139kt

Pickled Firefly Squid

*7 9%
Beef Tataki

gL WA |

Fish Head with Japanese Pepper

v 7 OBREH S

IDR Tuna with Vinegar Miso

b 1

o T
[

FlIE
=

(_pia=rs

Follow us on Instagram (@) @honzen.jakarta




E2XH
OTSUMAMI

ML AR A +7 7%
Tai Kabuto 155 Gyu Tataki 370
sea bream helmet with [apanese pepper beef tataki

& A A%kt v 7 onkRcg 4t

Hotaru Ika Oki-dzuke 105 Maguro Sumiso 85
pickled firefly squid tuna with vinegar miso

HONZEN JAKARTA '



APPETIZER

KAEIZEF RS B EUERHEF
Dashimaki Tamago 85  Una Tamago Yaki 275 %ashimaki Mochi 100
AMago
Japanese rolled omelette Japanese rolled omelet with g
grilled eel Japanese rolled omelefte with
rice cake fillings

ITfelL 35 F S B EA

Eihire 195 Age Mochi B85 Agedashi Tofu (4 pes) 85
dried stingray fin deep-fried rice cake served deep-fried fofu served in

in a soup i soup
Ri 10
Edamame

HONZEN JAKARTA



KB L JAPANESE EGG CUSTARD

CHAWAN MUSHI

APPROX. = 15 MINUTES

FRA U 45
Chawan Mushi

BEIRAV

Kaisen Chawan Mushi 100

seafood chawan mushi

HONZEN JAKARTA




S A LA DsdeSzsmmesize

B -Y—-9357
Kaisen Caesar Salad 145/80

smfomf cacsar salad

*/aA9437 TARAYS Y
Kinokeo Salad 100/ 60 Sukiyaki Salad 145 /80
mushroom salad beef sukiyaki salad

HONZEN JAKARTA n



JAPANESE SOUP:-~

HMOohXEA-7
Maguro no Negima Soup 160

tuna and Welsh onion soup

F W+ okt 35
Akadashi 55 Suimono 50 Miso Soup
Akadashi soybean soup Japanese clear soup

HONZEN JAKARTA



SUSHI «

LEEpeiEn
Omakase Nigiri 570

Chef’s selected assorted sushi
*Menu will be made based on ingredients’ availability

1S EBL L
Kaisen Don 400 Bara Chirashi 305 Salmon Chirashi 370

Seafood sashimi rice bowl bowl of rice topped with tuna, bowl of rice topped with
salmon and avocado marinated fresh salmon




SUSHI &«

WESTERN SUSHI ROLL

5 9a—i

125000

AUTAZTO- 2 ZFFO—ib FékiEo—
Califernia Roll Soft Shell Crab Roll Tempura Roll
150 160 150

Fsd-o-i1 R 7 e il = B
Dragon Roll AN y="Fa— Salmon Roll
195 Tuna Roll / Spicy Tuna Roll 150

150



v7ZhizLFEkx

@ Soft Shell Temaki

hand-rolled sushi with crispy soft shell crab, fresh vegetables,
and seasoned rice, wrapped in crisp seaweed

BAERGRT R 2

@ Ebi Tempura Temaki

hand-rolled sushi with crispy shrimp tempura, fresh vegetables,
and seasoned rice, wrapped in crisp seaweed

ANV 7 A NFTFER

@ California Temaki

hand-rolled sushi crab stick, creamy avocado, cucumber, tamago stick,
fresh vegetables, and seasoned rice, wrapped in crisp semweed

HONZEN JAKARTA






SASHIMI us

H—2vAlNyFa

Hirame Usuzukuri Salmon Carpaccio

thin-sliced olive flounder Hhin sliced salmon in sweet assorted tuna sashimi

{hnported from Japan) and sour citrus sauce

AvJa z

Hon Maguro 490 L 280
I}I”fﬁ” funa ””U'"fh"f,i'i’ﬂm Japan) Salmon Sashimi (Tinprorted fromm Norway)
Av7a0 to o B

Hon Maguro Toro 700 Shime Saba 420
f!'h[ﬂ'ﬁﬂ H!jm_ﬁ:fhj et ilmported from Japan) Hmch?rff (linported from [apan)

HONZEN JAKARTA Fil



SASHIMI us

DY HH N

Nodoguro Sashimi 975
blackthroat seaperch sashimi

1A ) 5 LS SR

Uni Sashimi 795 Ikura Shoyudzuke 285
sea wrchin sashimi - 25gram salmon roe - 50gram

+ 7 FA¥% AT W%

Hotate Sashimi 255 Kanpachi Sashimi 405
scallop greater amberjack

HONZEN JAKARTA



JAPANESE SUSHI ROLL

holfgS 45 BLaks 195
Kappamaki Negitoromaki
cuctenber susin roll minced tuna with Welsh onton

sushi roll
KBS 85 = 1510 |
Tekkamaki Futomaki \
funa and seaiveed sushi roll Hnck susin roll

NIGIRI A LA CARTE @&@ID

_‘E"?'ﬂ 195 ¥y—¥ 86 2ER 320
Maguro Salmon Nama Uni

Frinit sea urchin

£S 255 L3 160 173 170
Toro Hirame Ikura

fatty tuna flnt fish salmon roe

2 NF 170 - ) 150 e 85
Kanpachi Tai Shima Aji

grealer amberjack red snapper horse mackerel

L 135 AF¥TR 140 FEa 105
Hokkigai Hotate Tobiko

surf clant scallop flying fish roe

DESSH 340

Nodoguro _
blackthroat seaperch (.\ \\

Y N - ;

-
I




GRILLE

B

YAKIMONO

F—=AFZUTHSF ¥/28L
Wagyu Kinoko Soe 120gram

Sauteed Australian Wagyu
served with assorted mushroom

580

GRS <E-BORE>
Gindara Yaki

grilled silver cod with

salt / teriyaki sauce

350

x5 HTRAR

NTF-hAETERER=

Hamachi Kama Sumibiyaki Hamachi / Kanpachi

grilled amberjack sickle
with ponzi

330

RECERRSE
Gindara Saikyoyaki

Kabuto Yaki

qrilled amberjack head with
siveet soy sauce

Unagi Kabayaki

erilled silver cod marinated grilled eel with sweef sauce

with miso

380

H—EsNFARKRSE
Salmon Harashu Yaki
grilled salmon belly

210

H—ErRE < -MOHKE> -t -ANRS

Salmon Yaki

Salmon Saikyoyaki

grilled salmon with salt grilled salmon marinated

Steriyaki sauce
160

with miso
170



FRIED SKEWER S

£ Fa—-24E

KUSHI-AGE COURSE MENU

. 10 sticks of skewer
F 3 SS— Wi » ¥ %« BiTdh - B8O 750

kUH
- appetizer = sashimi = agemono = last dish

s 7 sticks of skewer
fa& . WU BE BB - RO 700

appetizer » sashimi * agemono = last dish

||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

BRITRD eREED

Kushiage Mori 130 Kaisen Kushi Mori 175
assorled deep fried skewers assorted deep fried seafood skewers
SFREERD

Yasai Kushi Mori 100

assorled deep fried vegetable skewers



A LA CARTE
FRIED SKEWERS e

Ebi = ## 30 Sakana * £ 30 Gyu Kinoko * 202 32

* Salmon Uzura Tamago 35 Gyurose * #0—2Z 35 Ginnan * #&% 25
.« F—ELWET

ER R R TR AEE 0T 3 I MM coorpprmmtussisasosinn obickisioiposut aivnetg oo oo it i s oo oy o Saits i 30
g B (T - B O e b e v O OO OB B o ot SN E eyl 1
Al UMAIINO * Z D F B e 5
Asparagus ¢ 7 /8T H A cevmssmssmmsisnsss e S s e g e s e 25

HONZEN JAKARTA



FRIED oso

Abli RN s FREAaEZDaby

Tempura Moriawase 135 Yasai Tempura Moriawase 90
assorted tempura assorted vegetables tempura

M E X iR RERT
Ebi Tempura 175 Ebi Gyoza 190
king prawon tempura pan-fried dumpling filled with

shrimp served with dipping sauce

HONZEN JAKARTA m



NOODLE Seoso

WHETES> YA hingh TUE/HEAL
Kamo Nanban Soba/Udon 130 Wakame soba/ udon 105
duck soba or udon seaiveed soba or udon

1 TUH/HEA FHE T/ HEAL
Gyuniku Soba /udon 130 Tempura soba f udon 120
beef soba or udon assorted tempura soba or udon

HONZEN JAKARTA m



NO ODLE .f*]!ENMﬂHﬂ

Wakame Inaniwa Udon

Tem |.‘J'LI I'd Inaniwa Lidon
{:;}-'LEI'I 1ku Inaniwa Udon

Akita style thin udon

T
Chasoba 110

green tea soba

REESEL B%
Inaniwa Udon 120

Akita style thin udon

WtEUESLELA 130
Kamojiru Soba/ Udon
duck soup soba or udon

HONZEN JAKARTA



TELE X3

Ledll=od

SUKIYAKI / SHABU-SHABU

v b A= 2— SET

BERE Kuroge Wagyu (100g) - s
ﬂ-_l I.,..} 1.‘] T#ﬂq‘_‘ A'I.lﬁl: Wag}ru ”Eﬂﬂ.] ........................

=

780
a7 A RERSE A= 2 7)) Tigd Mix of Kuroge Wagyu (50¢) * Aust. Wagyu (70g) «evereremmresnnecininn. B85
650

Set include: meat, vegetable, condiment (Choice: Rice or Udon)

W AL CARTE e it

LB LES 850
Japanese Kuroge Wagyu Beef (110¢)

T 7 ARERF AL 7 THYF

A—A ) TS 720
Australian Wagyu Beef (130g)

790
Mix of Kuroge Wagyu (50¢) * Aust. Wagyu (/ilg)
HEZED&DbE EN_®wOEShE
Yasai Moriawase 100 Kinoko Moriawase 80
assorted vegetables assorted mushroon
e X5 T75 =4
Harusame 35 Goma Dare 55  Tonyu 70
glass noole sesame sauce soy milk
S EA 60 BIR 30 ol - ¢ 30
Udon Tofu Rice



RICE &

o >LK

Wagyu Don Una Jyu Ten Don

beef with egg served on top preniivm grilled tender eel bowl of rice topped with
of rice bowl on top of rice tempuira

530 390 175

L ¥ 3 d)) LT (v L E 13

Shake Chazuke Ume Chazuke Maguro Chazuke
salmon and rice with plum and rice with tea broth funa and rice with tea broth
tea broth
55 105
105
HILED wdfptida
Onigiri
include miso soup
#F L Umeboshi (plum)— 55

Hdd Okaka (dried bonito)-—- 50

HONZEN JAKARTA Hifl



DRINK MENU



Wiskey Sour

wiskey, lemon juice,
simple syrup

130

Mexican Fling

tequila, lime juice,
grena dine

Blue Margarita

tequila, lime juice,
blue curacao, salt

150

Tequilla Sunrise

tequila, orange juice,
grenadine syrup

120

Classic Margarita

tequila, triple sec,
lime, salt

Kamikaze

vodka, triple sec,
lime

90

Blue Kamikaze

vodka, blue curacao,
lime

135

Margarita

tequila, triple sec,
lime, salt

Vigin Mojito
mint syrup, lime juice,
simple syrup, light rum

125




- ‘-. F
gy Ko
Lemon Sour

KL EOHT—
140

A

Soba Cha Whiskey

HEET 1 AF—
115

: ‘..‘q-h—-".’.r-
Rich Green Tea  Rich Oolong Tea
High High
WERER N AL\ y—eyndg
130 135

Coke Highball

Highball
A Fm—I T—7 A
130 125

HONZEN JAKARTA n



@

Lime Squash Lemon Squash Orange Squash  Lychee Squash Virgin Mojito
FALANDvY2 LEY AUz FLUPAHviz L4V AHwiiz —LULEE—D

65 65 65 65 90

St Do

:ﬂ:a?

= b bl R A B

TVARFA Y

Eq“il Hah'lrn_l B e o el AL MR e N U T P T LA e IR g e N el A P U e 00 WA B, & UL M 50

HONZEN JAKARTA [l



S 5

il
4 N
L 1
]
i

L2y A2 e AT B 74

Orange Juice Melon Juice Lemon Juice PapayaJuice Kiwi Juice
65 65 48 65 85

AL B Fed—= 7144 9 7AVa2—A
Watermelon Mango Juice Lime Juice Mix Juice
Juice

65 85 48 85

HONZEN JAKARTA [l



Ve —
Lemon Tea

48

BINTANC
'."" d;-;: M
\ S/

2 |

RETV-VF4— Y—aryFs— L4¥Fi—
Matcha Green Tea Oolong Tea Lychee Tea

60 48 65

Bintang Beer - 75
Ky =)
Bali Hai Beer———————— /9
75 ng E—-)
Sapporo Beer ... 150
o=
ASARL Poer i icincinemivasionsvnienaniia 169
HaE—n
¥V E—
HONZEN JAKARTA u



Lesserid
ANMITSU

assorted fruits cut and jelly topped with
sweet red bean paste and brown sugar sauce

( with choice of: Vanilla or Ogura (red bean) Ice Cream )

IDR 65.000"*




Uff/j ctiil

AL e 7Y
menu will be made

based on ingredients

availability

Vanilla Ice Cream Dgum Ice Cream Chocolate Ice Cream
WS T4 ARZYV—4 JBTA R ) —i FaIL—bTFA4 ARV — A
55 55 70

Matcha Ice Cream Mango Sorbet Raspberry Sorbel
RETAR7 ) —4 Ty T—7 7R =Y s
70 70 70



TANB—2

BB PTREB - v om0 S R

TA7L2Y

Cappuccino -

- e e

Cﬂ_fE Lﬂfte ............

27227

Ice Coffee i s s,

T4 AI—E—~

Ice Cappuccino
TAABTF—

FTEAB 7255

AR
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KUBOTA MANJU JUNMAI DAIGINJO

Nigata
MEDIUM DRY 720ml/ 2.900

AGRE T#F PIKISHE
KUBOTA SENJU GINJO

Migata
DRY 720ml / 1.025

ARARE (EH)

URAKASUMI HONJOZO
Miyagi
MEDIUM 720ml / 895
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HAKUSHIKA YAMADA NISHIKI

Hyogo
MEDIUM

—/ & JASK F0(EH)

ICHINOKURA JUNMAI KARAKUCHI

Miyagi

MEDIUM DRY

MEDIUM DRY
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OOYAMA TOKUBETSU JUNMAI r20mi/1.020
Yamagata 300ml / 550
MEDIUM DRY 180ml / 345
HERLOEMEBERTEA 220ml / 850
HAKUSHIKA GIN]JO NAMA CHOZO 1

Hicae 300ml / 415
MEDIUM DRY 180ml / 260
AHERRNLE

MASUMI HON-JOZ0O TOKUSEN 790ml / 1.140
Nagano

300ml / 500

300ml / 415

720ml / 1.055
300ml / 693
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NIKAIDO - MUGI SOCHU
Qita

MEDIUM LIGHT 900ml / 1.430

Bil
SATSUMA - SHIRANAMI

Kagoshima

MEDIUM RICH 900ml [/ 1.315

BiER RE{A
SATSUMA - SHIRANAMI KURO

Kagoshima
MEDIUM LIGHT 900mI / 1.395

&R
OOKUCHI - KURO ISANISHIKI

Kagoshima

MEDIUM 900ml / 1.385

ARE ¥
HAMADA DAIMAOU

Kagoshima
MEDIUM LIGHT 720ml / 1.750




rri-'mi sland

SHIRAY
2018
EIMESTONE CCrAsE
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TWO ISLAND SHIRAZ

Australia
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All prices are in thousand Rupiah
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LIMESTONE COAST
ARRELAIDE MiLL®
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TWO ISLAND CHARDONNAY

Australia

\ All prices are in thousand Rupiah




LEMERLOT
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah




FCABERNET SAUVIGNX

DE LA CHAPELLI

LE CABERNET SAUVIGNON
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah
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ROONUNGA HILL

2017

PENFOLDS
SHIRAZ CABERNET

IDR 1.070

South Australia
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All prices are in thousand Rupiah /
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BATAVIA WHISKY

IDR 775

Volume : 700ml Alcohol : 43%
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All prices are in thousand Rupiah /
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JAKARTA

%0 &
OFF

TEPPANYAK!

— AVAILABLE EVERYDAY ———
(LUNCH ONLY)

SEAFOOD Set RP300k
EBI Set ------------------------------------------------------------------------------------------ RPZOOk
AUST. WAGYU Set e RP 460k

Cannot be combined with other discounts

zen.jakarta



