LUNCH MENU



OMIKASE TUNCH

Eif | Starter
Chawan Mushi & Salad

1% Sashimi
3 kinds of Sashimi

;\J: ""') Tﬂml}ura
Shrimp & Vegetables

¥ % 42 Yakimono
Salmon Shioyaki

# %] Sushi
5 kinds of Sushi

5 ¥ — b Dessert
Vanilla Ice Cream

'PRG00**



TEPPANYAK!

( LUNCH SET )

Aust. Wagyu Teppan Set

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

480™




TEPPANYAK!

LUNEH SET

Seafood Teppanyaki Set 320
iron-plate grilled assorted seafood
served with: rice, chawan mushi, salad, miso soup

Ebi Teppanyaki Set x €gkixs 2 2 v bk 300"
iron-plate grilled ebi
served with: rice, chawan mushi, salad, miso soup



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+



Sakae Bento Gozen

saikoro steak, grilled chicken
kimpira gobo, grilled hamaci, ebi tempura, agedasi tofu
served with: rice, chawan mushi, salad, miso soup

450+



v R

Una Jyu Gozen

premium grilled tender eel
on top of rice

served with:

chawan mushi, salad,

Miso soup

BREANDELU
Eﬁhi}raki 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 Jial



TEREAR VAU » JBRE
SUKIYAKI / SHABU-SHABU SE1

F 28
Gyu Suki Gozen
beef sukiyaki set

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

LediL o i BpiE
Shabu - Shabu Gozen
shabu-shabu set

served with:
rice, chawan mushi, salad

Additional
E£ o

Japanese Kuroge Wagyu Beef 60gram

A=Ak 3 7ief

Australian Wagyu Beef 60gram ...

SYZRE—7
Mix Beef s0gram

Meat choice:

L L
Japanese Kuroge Wagyu Beef 50gram m

A=2ZAr 3 7t
Australian Wagyu Beef 50gran: 42

N
'J'I.

Iy 7 RAELIoF
s A—-2Ar 3 7ioF

Mix of Kuroge Wagyu (40g) 485
« Aust. Wagyu (20g)

485

.................................................................................... 350




SUSHI & SASHIMIs

*Menu will be made based on ingredients” availability

T U PriE

Sushi Gozen

selected assorted sushi
served with:

chawan mushi,

salad, miso soup

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

300 230

HONZEN JAKARTA m



SUSHI & SASHIMLs

*Menu will be made based on ingredients’ availability

- &
¥ — 2 v 3 EpaE
Salmon Don Gozen
marinated fresh salmon
on top of rice
served with:
chawan mushi,
salad, miso soup

5 FF 3 PrAg

Kaisen Don Gozen

assorted seafood rice bowl
served with:

chawan mushi,

salad, miso soup

HONZEN JAKARTA [ial



Y AKIMONOs

fk

X / A5 A Prig
Wagyu

Kinoko Soe SET
L 120gr3m

sauteed Australian Wagyu
with assorted mushroom

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

RS ) N?F ARSI

Hamachi Kama SET Hamachi / Kanpachi Kabuto Yaki SET
grilled amberjack sickl fish head) with ponzu grilled amberjack head with sweet soy sauce
served with rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
Mmiso soup Miso soup

365 450

HONZEN JAKARTA



YAKIMONO:«

X7 BELCHFIHRE

Gindara SET Gindara Saikyoyaki SET

grilled silver cod with teriyaki sauce or salt grilled silver cod marinated with miso
served with rice, chawan mushi, salad, served with rice, vchawan mushi, salad,
miso soup miso soup

400 410

Vet g Y—EVERRL

Salmon SET Salmon Saikyoyaki SET

grilled salmon with teriyvaki sauce or salt grilled salmon marinated with miso
served with: rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
miso soup Miso Soup

190 200

HONZEN JAKARTA



YAKIMONO O

V-

NZ AFEXRBEEH
Salmon Harasu SET
grilled salmon belly
served with rice,
chawan mushi, salad,
MisO SOUpP

EORUPEERE
Chicken Teriyaki SET
Et'il led chicken with
terivaki sauce

served with rice,

chawan mushi, salad,
miso soup

HONZEN JAKARTA



AGEMONQOsu

B35 O BriE
Kushiage SET

assorted deep fried skewers

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

Tempura SET Ten Don SET

assorted tempura with sauce assorted tempura on top of rice with sauce
served with: rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
miso soup miso soupe

195 195

HONZEN JAKARTA il



NOODLEe

Include : 1 small rice bowl

Mini Ten Don
I=RH

tempura
small rice bowl

—

N

Mini Bara Chirashi
TaANZFEL L
cubed
marinated sashimi
small rice bowl

- k
“%?b?.ﬁh
e )

Mini Teriyaki Don

IZRYUMREHE

chicken terivaki
small rice bowl




NOODLE:«

Include : 1 small rice bowl

EHFEITA EMBEIEL ST A

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

200 230

FHET I A BHE LT > A

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

245 230

HONZEN JAKARTA m



NOODLE:«

Include : 1 small rice bowl

X3t M 2HREWT YA

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

200 230

Y5545 A Wt 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

210 230

HONZEN JAKARTA



AGEMONQO:s«

B4 P
Kushiage SET

assorted r.itj*t_"p fried skewers

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

R 2 ) ATl

Tempura SET Ten Don SET

assorted tempura with sauce assorted tempura on top of rice with sauce
served with: rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
miso soup miso soupe

195 195

HONZEN JAKARTA [ial



Beef Teriyaki Lunch Box

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

495+



Omakase Lunch Box

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

950+



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

350+



Sushi Lunch Box

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

385+



DINNER MENU






OMIKASE COURSE

BHRO - V-2 FEERNREl Y-ELAIT)
Salmon Temari Aburi limushi & Salmon Nikogori

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

EiEN -WH B Fbhw2iEipl

Sashimi (2 kinds of sashimi)

Wil - YoEWMEME & e F A |
Shun no Sakana Yuan-yaki to Maru Nasu ni Oroshi

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

A - il R
Kllrﬂge Wﬂg}"u Aburi (grilled Japanese wagyu)

Wity - &, Bk, FHITEH T

Templlrﬂ (deep fried pear, leek, seasonal vegetables)

BH - EMER
Mikan Kamamori

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

£% - BEHNT | BHH

Nigiri Zushi Okonomi (recommended nigiri sushi)

A2 yEB Y

Melon Kamamori

lDRl J 800++

MBI IFHLRNESBEVCY L LT 4

Due to the preparation time, please order 1 day prior



COURSE MENU A

# % Appetizer
2 kinds of appetizer

#] % Sashimi

2 kinds of sashimi

Z.%% Nimono

white fish nitsuke

% 7% Agemono

3 kinds of tempura

4% %4 Yakimono

grilled salmon

& 2] Sushi
5 kinds of sushi

F ¥ — b Dessert

IDR1-000++



COURSE MENU B

W% Appetizer
3 kinds of appetizer

#] & Sashimi

3 kinds of sashimi

% 7% Agemono

3 kinds of tempura
shrimp, nagaimo & ohba leaf

%% % 4% Yakimono
gindara saikyoyaki

Shabu-Shabu or Sukiyaki

leSled - TP
kuroge shabu - shabu or sukiyaki

Additional Choice:
rice or udon

F ¥ — b Dessert

PR1.100*



COURSE MENU C

W % Appetizer
3 kinds of appetizer

#] % Sashimi

3 kinds of sashimi

% T4 Agemono

3 kinds of tempura

%% & ¥ Yakimono
gindara saikyoyaki

FWMEB ) Mikan Kamamori

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

#.4% Nimono

sliced beef in sweet sauce

# @] Sushi
5 kinds of sushi

5 ¥ — b Dessert

'PR1.300**



/N

COURSE MENU D

i % Appetizer
2 kinds of appetizer

Y— & I T H Salmon Nikogori

salmon set in a clear gelatin fish broth

#1828 Sashimi
3 kinds of sashimi

% T4 Agemono

assorted tempura

Shabu-Shabu

Gl el
white fish shabu - shabu

FMEL H Mikan Kamamori

seared white fish and botan ebi in fresh orange pot

# 2] Sushi
3 kinds of sushi

5 ¥ — b Dessert

IDRI '500++

*Excellent choice for ladies' group with ideal volume to be enjoyed
with our finest sake selection



TEPPANYAKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 5 ¥ Salad
small salad

A8 0¥ % =% Sashimi
2 kinds of sashimi

7 # 77 7 Foie gras
foie gras

G lforr

EZ &2daA5
100gram

Rr1.800~

with Seafood

Rr2.100+
H—=Vo724 3R

Garlic Rice

kit
Akadashi Miso Soup

FF— b

Dessert



TEPPANYAKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 5 ¥ Salad
small salad

A8 0¥ % =% Sashimi
2 kinds of sashimi

7 # 77 7 Foie gras
foie gras

frielfrr

F—A b5 7P
100gram

Rr1.500+

with Seafood

R»1.800+

=V 254 A

Garlic Rice

& & it
Akadashi Miso Soup

FF— b

Dessert



TEPPANYAKI
COURSE MENU

# % Appetizer
3 kinds of small appetizer

¥ 5 ¥ Salad
small salad

A8 o % =4 Sashimi
2 kinds of sashimi

7 # 77 7 Foie gras
foie gras

Gentod

Hae¥
k2 1.300+

=754 2K

Garlic Rice

&kt
Akadashi Miso Soup

7 — k

Dessert



------- — EXCLUSIVE OFFER —

OTSUMAMI ZEN

PACKAGE INDLUDE:

A 7%k

Pickled Firefly Squid

il 4+ 9%
L Beef Tataki

g L & f

Fish Head with Japanese Pepper

v 7 O BERE O
IDR Tuna with Vinegar Miso

Follow us on Instagram (honzen.jakarta




H2XH
OTSUMAMI

A la Carte

725 % A Akt
Gyu Tataki 370 Hotaru Ika Oki-dzuke 105
beef tataki pickled firefly squid

gL A 7 7 O EEckE 55 1

Tai Kabuto 155 Maguro Sumiso 85
sea bream helmet with Japanese pepper tuna with vinegar miso

HONZEN JAKARTA m



APPETIZER

EukistET

2L EFHRE
275 Dashimaki Mochi Tamago

Una Tamago Yaki

Japanese rolled omelette with

Japanese rolled omelet with grilled eel
rice cake fillings

Witk2 2T BEKUVER I el
Dashimaki Tamago 85 Agedashi Tofu (4 pes) 85  Eihire 195
Japanese rolled omelette deep-fried tofu served in dried stingray fin

A soup

Hi E#FE VL& b
40 Oshinko Moriawase 55

assorted Japanese pickled
vegetables

Edamame

boiled soybean



ABiZ L JAPANESE EGG CUSTARD

CHAWAN MUSHI

APPROX. + 15 MINUTES

PR

Chawan Mushi

silky steamed egg custard
subtly seasoned with dashi

BHIRAV
Kaisen Chawan Mushi

silky steamed egg custard
with seafood on top

HONZEN JAKARTA



SALAD F.l;"ULaLfIZE / HALF SIZE

Tiviy355
Kaisen Caesar Salad 150/80 Sukiyaki Salad 150/ 80

seafood caesar salad beef sukiyaki salad

<

*/A%37

Kinoko Salad 100/ 60 Wakame Salad 100/ 60
mushroom salad seaiweed salad

HONZEN JAKARTA




~ JAPANESE SOUP:_-

MOWXIA-7
Maguro no Negima Soup 160

tuna and Welsh onion soup

A W shegit 35
Akﬂdﬂshl 55 Suimunu 5':] Miﬁﬂ EUUP
Akadnshi soybean soup Japanese clear soup

HONZEN JAKARTA n



BEEhEED
Omakase Nigiri 595

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

cu
T

HEAr 1i766 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 «

JAPANESE SUSHI ROLL

hodEs 55 BLrh= 205 -8 80
Kappamaki Negitoromaki Salmon Maki
cuctumber sushi roll miinced tuna with Welsh onion salmon sushi roll
spshi roll
Bk = %0 &= 150
Tekkamaki Futomalki
funa and seaweed susihi roll Hhick sushi roll

SUSHI &

WESTERN SLSHI ROLL

HONZEN JAKARTA il



SUSHI

WESTERN 5U5HI ROLL

FS2da—iw YZrziZ237a—-i
Dragon Roll 195 Soft Shell Crab Roll 160

AUyFa=To—i il o—
California Roll 150 Tempura Roll 150

Wt O=il s I =Yt a—1k - ra—s
Tuna Roll / Spicy Tuna Roll 150 Salmon Roll 150




V7ZhzlFHEA
@ Soft Shell Temaki 96

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

BAERNEF R
@ Ebi Tempura Temaki 90

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

ANV Z7rLTPFER

@ California Temaki
hand-rolled sushi crab stick, creamy avocado, cucumber, tamago stick,
fresh vegetables, and seasoned rice, wrapped in crisp seqaweed

HONZEN JAKARTA H



70

195/115

Maguro

funa

Av7obko

Hon Maguro Toro

bluefin fatty tuna

7 NF

Kanpachi
ereater amberjack

- - |

255 /150

170/100

135/ 80

Hokkigai

surf clam

hY<h

340 /200

Nodoguro

backtroat seaperch

8

160/96

Hirame
olive flounder

B

160/ 95

Aji
horse mackerel

2F
Tamago Nigiri

Ex8

40/25

SUSHI

v— %

NGIRI A LA CARTE (Zpes /lpe)

86/ 50

Salmon

EZ A

160/ 96

Hirame
flat fish

L §

150/ 90

Tai

red snapper

A77 R

140/ 80

Hotate
scallop

TP viEE

265 /150

Botan Ebi
botan shrimp

28"

250/130

Kinmedai

golden eye snapper

XrHT

160/95

Enggawa
flounder fin

Rtft

Kuroge Wa gyu

265/ 155

black-haired Japanese beef

25/

320

Nama Uni
sea urchin

1 73%E

200/ 120

Ikura Gunkan

salmon roe

e

85/50

Shima Aji

horse mackerel

bEZ

105/ 60

Tobiko
fying fish roe

ik

150,90

Amaeb1

sieet shrimp

#

160/ 95

Saba
mackerel

i

165/95

Unagi

[ = L'.Ir

7




SASHIMI s

FEMEY

Hirame Usuzukuri 425

thin-sliced olive flounder
(hnported from [apan)

b g
Hon Maguro 490

fl'h!{’ﬁ]'! frna (Imported from Japan)

£v¥o ko
Hon Maguro Toro 700

bluefin tuna fatty cut (mported from Japan)

2A

5 =Bk
Maguro FZanmai

570

assorted tuna sasiumi

=¥ %

295

Salmon Sashimi (Imported from Norway)

A
Shime Saba

440

n m:’_"kﬂ ?‘{:’i’ {Imported from Japan)



SASHIMI ws

YIT R
Shima Aji Sashimi

horse mackerel

ETHE
Tamago Yaki

FO)HANF
Aburi Kanpachi

seared greater amberjack
served with sauce and
garnishes

Y- ANLNY F 2
Salmon Carpaccio

thin sliced salmon
in sweet and sour citrus
sauce

HiEEd 5
150 Amaebi Sashimi 350

sweet shrimp

bl

classic Japanese rolled omelette

i
T

HONZEN JAKARTA

—



SASHIMI us

DY HH Y
Nodoguro Sashimi 1000

blackthroat seaperch sashimi

3 REL ] 5 L S EmRG

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

5 7 AFl% b T R

Hotate Sashimi 295 Kanpachi Sashimi 450
scallop greater amberjack

I-HT7¥ % i+ & AN 5

Enggawa Sashimi 380 Hokigai Sashimi 240
flounder fin surf clam

HONZEN JAKARTA [ifl



GRILLED s0s

L ENCE S

Kuroge Ishiyaki (120¢)

thin sliced Kuroge Wagyu
served served with assorted
mushroom

A=A bF) TSRS EEfFpERS AT TZ

Australian Wagyu Kuroge Wagyu Foie Gras Teppanyaki
Teppanyaki Teppanyaki iron-plate grilled foie gras
tron-plate grilled iron-plate grilled black-haired 120

Australian wagyu Japanese wagyu

590 925

MR iRLE S s Tk ) T E#kERS
Seafood Teppanyaki Chicken Teriyaki Ebi Teppanyaki
rron-plate grilled grilled chicken with iron-plate grilled ebi
assorted seafood teriyaki sauce 280

300 145



GRILLED S0

*—ZF3UTHE ¥/ BELHIEKR NTFehAELRRS
Wagyu Kinoko Soe 120gram Hamachi Kama Sumibiyaki Hamachi / Kanpachi
sauteed Australian wagiyu grilled amberjack sickle Kalbutﬂ Yakll .
served with assorted mushroom with ponzu grilled amberjack head with

sweet soy sauce
450

580 330

MEGRE <B-HORS> RESARRS D F Wb

Gindara Yaki Gindara Saikyoyaki Unagi Kabayaki

erilled silver cod with grilled silver cod marinated grilled eel with sweet sauce
salt / teriyaki sauce with miso 400

370 380

H—FENTFARKRS H—EmE <K -HOBES> H—E-BRRe
Salmon Harashu Yaki Salmon Yaki Salmon Saikyoyaki
grilled salmon belly grilled salmon with salf erilled salmon marinated
235 Jteriyaki sauce with miso

165 175



FRIED SKEWERS

FETED
Kushiage Mori

130

assorted deep fried skewers

AR ED
Kaisen Kushi Mori

assorted deep fried seafood skewers

FERERED
Yasai Kushi Mon

175

100

assorted deep fried vegetable skewers

HONZEN JAKARTA
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A LA CARTE
FRIED SKEWER &S

Ebi « i&# 30 Sakana * f 30 GyuKinoko » #0232

* Salmon Uzura Tamago 35 Ginnan » it & 25
*H—-ECBET

Thal SRITEAKE ® A4 A HETE - ormmormormsssmsssmmsssmss s s 8 30
it Ol s Bl i e i a0 e o e e GRS heneboi e e 30
BRIV TN 0 0o 0 I it e e b o e S T S s A s 25
ASPATARUS 8 T A TT F A orrrrrmromress e .25

k

HONZEN JAKARTA

et |
o o |



FRIED ovo

AREEZEDEDE FRESGEEDEDY
Tempura Moriawase 150 Yasai Tempura Moriawase 100
assorted tempura assorted vegetables tempurn

i KA AERT
Ebi Tempura 180 Ebi Gyoza 195
king praiwn tempura pan-fried dumpling filled with

shrimp served with dipping sauce

HONZEN JAKARTA m



NOODLE Sewoso

MEETIIHS>LEA Hhhéh TUEHEAL
Kamo Nanban Soba/ Udon 150 Wakame soba / udon 125
drck soba or udon seaiveed soba or udon

8 FE/HEA AehlE TU/SEA

Gyuniku Soba / udon 150 Tempura soba / udon 150
beef soba or udon assorted tempura soba or udon

Bl &M _

Tororo (additional) 35 Noodle Set {addifional) 130

erated yam

HONZEN JAKARTA



NOODLE Sesvoso

RBE S EA

Akita style thin udon

Wakame Inaniwa Udon
Tempurﬂ Inaniwa Udon
Gg.-'uniku Inaniwa Udon

rTUE WS EAL AP
Chasoba 130 Inaniwa Udon 140
green tea soba Akita style thin udon

MTEEDSEA 2 5THIEA
Kamojiru Soba / Udon 130 Zaru Soba / Udon 110
duck soup soba or udon (cold) soba/udon

HONZEN JAKARTA



gEE X@& LellLed

SUKIYAKI / SHABU-SHABU

2y hAS2— SET
E%#ﬂﬂ: I{urﬂge Wag};u ”rmlk) ................................................................................................................................ Hgs

Ty 7 ABERNE A —A L5 T Mix of Kuroge Wagyu (50¢) * Aust, Wagyu (70g} - -rweeerrireeeeee: 855

T T USSP O SO ——— 650

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

HONZEN JAKARTA m



TERE X

Lol

SUKIYAKI / SHABU-SHABU

EERF 850
Japanese Kuroge Wagyu Beef (110g)

w728 hf -2 3 THE 790
Mix of Kuroge Wagyu (50¢) * Aust. Wagyu (70g)

HEEDOSDLE
Yasai Moriawase 100

assorted vegetables

Bil

Tonyu 70
soy milk

9 E R b0
Udon

Leileldihn 75

Shabu-Shabu Sauce

W
Goma Dare 35

sgsame sauce

A=A b5 THhF 720
Australian Wagyu Beef (130g)

g B 600
Kaisen (150g)

EO_EDEShHY

Kinoko Moriawase 80

assorted mushroom

#M

Harusame 35

glass noodle

BFE 30
Tofu

ZiA 30
Rice

EEZ 25
Egg

HONZEN JAKARTA m



RICE &idioko

BRIz U

[shiyaki Hitsumabushi

Premium grilled tender eel
on top of rice in hot stone bowl
served with savory broth

e Rr3 | EH ¥

Una Jyu Wagyu Don Ten Don

premium grilled fender eel beef with egg served on top bowl of rice topped with
an top :Jf rice {yr rice howl tempura

420 530 175

BARD AR AR
Shake Chazuke Ume Chazuke Maguro Chazuke
?”!”Im”rfmd rice with plum and rice with tea broth tuna and rice with tea broth
& OFeTi

55 105

105



RICE &iiéioxo

BIZFD wotitids
Onigiri
include miso soup

3 Salmon ...

#F L Umeboshi (plum) 55
B Okaka (dried bonito) 50
H=Nv2542A 75
Garlic Fried Rice
Tk 70

Gohan SET
SET include rice, chawan mushi, salad, miso soup

HONZEN JAKARTA



DRINK MENU



Wiskey Sour

wiskey, lemon juice,
simple syrup

Blue Margarita

tequila, lime juice,
blue curacao, salt

Tequilla Sunrise

tequila, orange juice,
grenadine syrup

120

Mexican Fling

tequila, lime juice,
grenadine

Kamikaze

vodka, triple sec,
lime

Blue Kamikaze

vodka, blue curacao,
lime

135

Classic Margarita

tequila, triple sec,
lime, salt

115

Margarita

tequila, triple sec,
lime, salt

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

125




SHOCHU COCKTAIL

L )

é) Ko-ri Rich Green Tea Rich Oolong Tea
Lemon Sour High High
RLEZDYT—  BERGHRN A7 v—2nd
140 130 135

WHISKEY COCKTAIL

ap

Soba Cha Whiskey Highball Coke Highball
FEALRY 4+ A%— g F— 2—2 4

Batavia Batavia Batavia

Chivas Regal m



MOCKTAIL ®&&A 75NV

o ®) ¢
00y

Lime Squash Lemon Squash  Orange Squash  Lychee Squash Virgin Mojito
FA4LAAvY2 LEYZ AAvvz FVVVABoYz L4V AHoz HR"—LUUFEE—)

65 65 65 65 90

SOFT DRINK 77FrK027

(s o T 00 o - T 51
IHh3—>

242—F « T4 b

TYVRF4

EQUIl SPArKIIIE - covoconrenisncisnisscr s i tsnsiomintess s ssnss sesssnsesssnss s s sst i srsn s e s ses s st esbrsns sy o 55
EQUil INGEUTAL v i isisanisssss s st s sbrass b st s ass s caness IS

HONZEN JAKARTA -
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Ty A2 LEY 254 *74
Orange Juice Melon Juice Lemon Juice Papaya Juice Kiwi Juice
65 65 48 65 85

- -
A4 A od— 74 4 2P RYV2—3
Watermelon Mango Juice Lime Juice Mix Juice
Juice

65 85 48 85



VEYT4— i Y- Ay F1—

Lemon Tea - Rl X e i bl Lychee Tea
48 Matcha QOolong Tea 65
(Green Tea) 48
60
% B&
T ) Bl o A

Iced/Hot FREE lced/Hot
Tea REFILL Ocha (Green Tea)
25

40 |
P

HONZEN JAKARTA il



F. H-_u.l"'u“.‘l By .
_'2‘ . N

TANC

EXY7E—N

Bali Hai B@Er - reeoooesrmros oot B
250 g E—N

Sapporo Beer \ . g : 150
HoReE—L

Asahi Beer - : : S 160
HaE—N

B ITUEL B BT oot i it i e ity i i i P i e e 155
¥V eE—=

HONZEN JAKARTA .



COFFEE 2 -t -

Americano 55 Ice Coffee 55
TANH—0 F4AZ—E—

Regular 55 Ice Cappuccino - 65
LV¥rF— TAADTF—7

Esspresso 55 Ice Cafe Latte 65
TAT Lo TAAN725F

Cappuccino 65

hFF—

Cafe Latte 65

7225

=T 2—F— VEVATAA

4T\

HONZEN JAKARTA .



DESSERT 79—

&2
) veciil

ALy VTN
menu will be made
based on ingredients
availability

Vanilla Ice Cream 55 Matcha Ice Cream 70
NS PLALY—4 BRTARAIV—4

Ogura Ice Cream 55 Chocolate Ice Cream 70
SETAARZ)—4 Fa2L—bT7LRA7 V=4



DESSERT 5¥-F

27 A7N—"7
menu will be made
based on in grud ients
Ln'a'uilllhiiit}.'

dhAH

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

HONZEN JAKARTA



1] SAKE

— e—

AGRE EF MKXISEH

KUBOTA MAN]JU JUNMAI DAIGIN]JO

Nigata
MEDIUM DRY 720ml / 2.900

ARE FF MK
KUBOTA SENJU GINJO

Nigata
DRY 720ml / 1.025

ABARNE (EH)

URAKASUMI HONJOZO
Miyagi
MEDIUM




T Al oK
OOYAMA TOKUBETSU JUNMALI

Yamagala

MEDIUM DRY

FRRLAESEEREE
HAKUSHIKA GINJO NAMA CHOZO
Hyogo

MEDIUM DRY

AMERRELE
MASUMI HON-JOZO TOKUSEN

Nagano
MEDIUM DRY

IWEEE 55 A EE

HAKUSHIKA YAMADA NISHIKI
Hyogo
MEDIUM

—/ i HAl#k £0(EH)

ICHINOKURA JUNMAI KARAKUCHI

Miyagi

MEDIUM DRY

720ml / 1.020

300ml / 550
180ml / 345

720ml / 850
300mli / 415
180ml / 260

720ml / 1.140

720ml / 1.055

300ml / 693



=k
%i SHOCHU

—EE

NIKAIDO - MUGI SOCHU

Oita

MEDIUM LIGHT 900ml / 1.430

=P
SATSUMA - SHIRANAMI

Kagoshima
MEDIUM RICH 900ml / 1.315

B /B2
SATSUMA - SHIRANAMI KURO

Kagoshima
MEDIUM LIGHT 900ml / 1.395

R
OOKUCHI - KURO ISANISHIKI

Kagoshima

MEDIUM S00ml / 1.385

ARE ¥
HAMADA DAIMAOU

Kagoshima
MEDIUM LIGHT 720ml / 1.750

RE F
SHOCHU IMO sweet potato shochu by glass / 120

RE *
SHOCHU MUGI barey shochu by glass / 120



WO

2018

5-‘-”.-T||;\.1 CarAnd
IAROGRSA - VALLY

TWO ISLAND SHIRAZ

Australia

-
-
=
- e, - e — =

All prices are in thousand Rupiah




2013
LIMESTONE COasT
ADELATDE HILL®

.-"'"_ =

TWO ISLAND CHARDONNAY

Australia

-, —
HH‘H-‘::_‘———'— ——F = T

All prices are in thousand Rupiah




LE MERLOT
DE LA CHAPELLE

IDR 865

France

e — R

All prices are in thousand Rupiah




'-.._1‘ ._..r
_.-:; ) -

FCABERNET SAUVIGNOK
DE LA CHAPELLE

e

LE CABERNET SAUVIGNON
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah

--J




W{A.

KOONUNGA HILL

PENFOLDS
SHIRAZ CABERNET

IDR 1.070

South Australia .

——

- =i il /
All prices are in thousand Rupiah _/




BATAVIA WHISKY

IDR 775

Volume : 700mi Alcohol : 43%

e —— /
i L -

All prices are in thousand Rupiah —//



1801 ke

EE——————

CHIVAS REGAL

Blended Scotch Whisky

All prices are in thousand Rupiah J




