HEE

Rice and Noodles

H=Uv954 X
Garlic Rice
Rp 81,000

FRFr—1\>
“ SENSHU "Style Fried Rice

Rp 81,000
Y—FE AT DFv—1\
Salmon”“ and IKURA "Fried Rice
Rp 180,000

BADENRBDFY—/N\UMAZRBIFHIT
Seasonal“ White Fish Fried Rice TAl CHAZUKE ”Style

Rp 207,000

FRER (THLF2ANFNZHEYETS)
Porridge® of SENSHU "Style
(This dish served for 2 portions)

Rp 270,000

A=W E T FELR
Cold “ SOMEN "of “ YUZU "Flavor

Rp 72,000

FF—F
Dessert

AKADTARD)—=LXIEVILA
Today’s Ice Cream Or Sorbet

Rp 54,000

“FRBFBALT AR
“SENSHU MONAKA” with Red Beans and Ice Cream

Rp 98,000

ADEADEY

Japanese Fruits Seasonal

RARADBMHEEIZELE L TUIAY v ZIZTHIR T IV,
*k Please ask the staff about today’soffruits

EREOMEEICIIRE, - XBmE S E T,

The prices are subject to government tax and service charge.



HFENS
Selected” of Prime WAGYU "Beef

* TRFRMIKIZ1 0 0g OBMEETY,
* The prices is 100g of each beef

HENEY—O/URT—F
Prime “WAGYU "Beef Sirloin Steak

Rp 749,000

¥ENETUS—O4/VRT—F
Prime “WAGYU "Beef Tenderloin Steak
Rp 880,000

FREENS A5 H—A(VRT—F
“ SENSHU "Top Qu ality A-5“ WAGYU "Beef S irloin Steak

Please asking the price to the staff

FRELENE AS T8 —O4VRAT—F
“ SENSHU "Top Quality A -5 WAGYU "Beef Tenderloin

Steak *Please ask the price to the staff

FRELENE A5 S b—TJYF7URT—F
“ SENSHU "Top Quality A -5 WAGYU "Beef Chateaubriand

Steak * Please ask the price to the staff

EREOMEEICIIRE, - XBmE S E T,

The prices are subject to government tax and service charg



Kithh s DEH
Gift from Land

TARTLADNS DI TEBEDADEHFREHBUTIZEL,
Please choose your preference food which Chef selected special seasonal vegetables at

the display. We will always prepare special seasonal item for you.

EHLDEEY Y
Gift from Ocean

tEEEMNIE
Scallops* from HOKAIDO”

Rp198,000

Za—ALEZTEXEDEZE
Angel Shrimps from New Caledonia

Rp198,000

FAR=TH—FEY
Salmon from Tasmania
Rp198,000

FEihhoADEHEKEA
Seasonal“ White Fish from TSUKIJI "Market

Rp 248,000

tiEEESS/\E
King“ Crab from HOKAIDO ”

Rp348,000

EOTRE—
Live Lobster
Please ask the price to staff

PEEER
Abalone*® fro
mlZU”
Please ask
the price to

staff

FREOAEIZIIRAE, P EREIR S E T,

The prices are subject to government tax and service charge.



iR, RA—F. Y354
Starters, Soup, Salad

EEEHLO-FVYETDITYN
Frappe of Caviar Decorated with Gold Leaf

Rp 1,800,000

EMEXYETDARBEDYR—=/\RHZ
Cold Capellini Pasta with Gold Powder and Caviar
Rp 306,000

AHDRIE., S IDEEHE
Chef'sRecommended Appetizer for Today

Rp 178,000

FRRANS X T4—, TAT I SRBZEL
“SENSHU'’ "Specialty , Foie* Gras CHAWANMUSHI”

Rp 178,000

2477 5DRIT—. a8V —R. TVAv aLH(C
Sautéed Foie Gras, Rock Seaweed Sauce with Brioche
Rp 238,000

HEDOR—T
Mushroom Soup
Rp 81,000

FOEOODLDIRT—<
Esupuma of Sweet Corn

Rp 81,000

BRYDEFYSH
Salad of Seaweed to Rejuvenation
Rp 98,200

HEESELLEDEMETIL—YETE
Fruit* Tomato from KOCHI ” Sugar Content 8 Degrees

Rp 158,000

TIWADHZE  ZOBDLIIDA A= T
Today’sGourmet Salad in the Image of Chef

Rp 158,000

EREOMEEICIIRE, - XBmE S E T,

The prices are subject to government tax and service charge.



SOFOA—AA=1—
Lunch Course Menu

X 7
‘KARIHO”

Rp 738,000

F73I1—X
Amuse Bouche

Epr—7
Mushroom Soup

AH DR
Today’sSelection of Vegetables

=254
Green Salad

HENEY—O/ U RT—F
Prime “ WAGYU ”"Beef Sirloin Steak

FRFY—1\> RIE A= vIS4 R, K. EDOY
Fried Rice of SENSHU "Style or Garlic Rice served with Miso Soup and Japanese Pickles

FH—h
Dessert

FREOMEICIIRE, - 2RMAE S E T,

The prices are subject to government tax and service charge.



FSOFA—AA=1—
Lunch Course Menu

i B
‘RYOZEKI”

Rp 988,000

F73Ia—X
Amuse Bouche

EQR—T
Mushroom Soup

BRAR=ZTFH—FEVEZTDEHDL 1 IDAF*—L THE
Tasmanian Salmon Cook’s in the Images of Chef

=254
Green Salad

HENEY—O/URT—F
Prime “ WAGYU "Beef Sirloin Steak

FUFry—\> T A=VIIF4AR, KEH, EDY
Fried“SENSHU”RiceStyleofor Garlic Rice served with Miso Soup and Japanese Pickles

FH—h
Dessert

FREOMEICIIRE, - 2RMAE S E T,

The prices are subject to government tax and service charge.



SOFOA—ARA=a1—
Lunch Course Menu

X F
“TENJU”

- Rp 1,198,000

F3Ia—X
Amuse Bouche

HEDOR—T
Mushroom Soup

ABDEEFE
Today’sSelection of Vegetables

EALDBRZZDHDLIITDA A— THE
Seasonal“ Seafood from TSUKIJI "Market, Cook in’s the Images of Chef

=254
Green Salad

HEEY—O/URT—F
Prime “ WAGYU "Beef Sirloin Steak

FRFY—N\IRIFHA=NVISAR, KEBHE, EDY
Fried“ Rice of SENSHU "Style Or Garlic Rice served with Miso Soup and Japanese Pickles

FH—k
Dessert

EREOMEEICIIRE, - XBmE S E T,

The prices are subject to government tax and service charge.



FTAF—OA—RAZ1—
Dinner Course Menu

BEH
‘KOGANEL”

Rp 1,298,000

F3Ia—X
Amuse Bouche

FOEODLODIRT—Y
Esupuma of Sweet Corn

AHDEERT
Today’sSelection of Vegetables

EMMSDHAEZZTDEDL I IDAA—U THRE
Seasonal“ Seafood from TSUKIJI "Market, Cook in’s the Images of Chef

SOEBELIC, BEESELLOEMEIIL—YETE
To Freshener Your plate, Fruit® Tomato from KOCHI "Sugar Content 8 Degrees

HENEY—O4RT—F
Prime “ WAGYU ” Beef Sirloin steak

FUFry—\> T A=VIIF4AR, KEH, EDY
Fried“ Rice of SENSHU "Style Or Garlic Rice served with Miso Soup and Japanese Pickles

FH—h
Dessert

AHOEELA
Petit Fours

FREOMEICIIRE, - 2RMAE S E T,

The prices are subject to government tax and service charge.



FTAF—OA—RAZ1—
Dinner Course Menu

=AEK

“TAKASHIMIZU”

Rp 1,498,000
F3Ia—X
Amuse Bouche

FOEODLODIRT—Y
Esupuma of Sweet Corn

FRRARS v T4—, TAT I SF AL
“SENSHU’ “"Specialty , Foie* Gras CHAWANMUSHI”

AHDEERT
Today’sSelection of Vegetables

EMMSDHAEZZDEDL I IDAA—U THRE
Seasonal Seafood” from TSUKIJI "Market, Cook in’s the Images of Chef

SOEBELIC, BEESELULOEMETIL—YETE
To Freshener Your plate, Fruit® Tomato from KOCHI "Sugar Content 8 Degrees

HENEY—O4Y XE T8 —AA4RAT—F
Prime “WAGYU "Beef Sirloin or Tenderloin Steak

FRFY—N\REFA—VVIF4 R, KK, EDY)
Fried“ Rice of SENSHU "Style Or Garlic Rice served with Miso Soup and Japanese Pickles

FH—h
Desserts

AHOEELA
Petit Fours

FREOMEIC IS, - 2RME S E T,

The prices are subject to government tax and service charge.



TAFT—3A—RAZa—
Dinner Course Menu

1" i
‘RANMAN"

Rp 1,980,000

F73I2—X
Amuse Bouche

EHEEHLLOIFYETDAFYR
Canape of Caviar Decorated with Gold Leaf

FYEOILDIRT—Y
Esupuma of Sweet Corn

A7 5DRIT—. &EBV—R. TVAv aEH(C
Sauteed Foie Gras , Rock Seaweed Sauce with Brioche

AHDEERT
Today’sSelection of Vegetables

EMMSDHAEZZDEDL I IDAA—U THRE
Seasonal“ Seafood from TSUKIJI "Market, Cook in’s the Images of Chef

SOEBELIC, EESELULOEMETIIL—YETE
To Freshener Your plate, Fruit Tomato from KOCHI "Sugar Content 8 Degrees

FEMFEY—OA4Y X TUOF—BAAVRT—F
Prime “ WAGYU "Beef Sirloin or Tenderloin Steak

FRFr—N\OREH=IVISL R, KK, FEDY
Fried Rice of SENSHU "Style or Garlic Rice served with Miso Soup and Japanese Pickles

FH—h
Desserts

ABDEELHA
Petit Fours

FREOMEIC IS, - 2RME S E T,

The prices are subject to government tax and service charge.



