LUNCH MENU



h o n

Al
OMMASE TUNCI

Bif | Starter
Chawan Mushi & Salad

1% Sashimi
3 kinds of Sashimi

A4 6 Tempura
Shrimp & Vegetables

% % 4% Yakimono
Salmon Shioyaki

# 2] Sushi
5 kinds of Sushi

F 9 — b Dessert
Vanilla Ice Cream

EMH%@@@“@H—



TEPPANYAK!

( LUNCH SET )

Aust. Wagyu Teppan Set

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

480"




TEPPANYAK!

LUNCH SE'I'

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

Ebi Teppanyaki Set x gz 2 2y b o o 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++



EREEX R UL R I HEE
IKIYAKI / SHABU-SHABU SE1

H 4 X dopE Meat choice:

Gyu Suki Gozen F4 ot

beef sukiyaki set Japanese Kuroge Wagyu Beef 50gran:  (EEILD

served with:

rice, chawan mushi, salad, miso soup A=2Zh 5 7o =
Australian Wagyu Beef 50gram 435

VERNIVE RN ]

Shabu - Shabu Gozen Sy 7 ARt

shabu-shabu sel * A=A L 2N 7l

served with: Mix of Kuroge Wagyu (40g) 485

rice, chawan mushi, salad * Aust. Wagyu (20g)

Additional

Rt Aot

]apane;e K‘I.II-DE‘E Wigj;u Beef BORTIIN r-esronsevsaressssmmssmsrsssminsinssssmssminssmasasso s ress ingssassarasssarsass - 485

A —AF 3 PAest

Australian WHE'F'I.I Beef L S 35[]

SR =T
Mix BEEf ﬁﬂ'gn”" e i e o L b T e g e e R et il 4““




~ UNAGL

7 % T PR

Una Jyu Gozen

premium grilled tender eel
on top of rice

served with:
chawan mushi, salad,
miso soup

GERATNDE LU

Ishiyaki Hitsumabushi
Gozen

Premium grilled tender eel

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

chawan mushi & salad

HONZEN JAKARTA
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SUSHI & SASHIMIs-

*Menu will be made based aon [|'|E1r|.=1:|in=nti’ avnilnh’:lit}-‘

T U

Sushi Gozen

selected assorted sushi

served wilh:
chawan mushi,
H:‘I[i;ltl, rnia-'u ‘-.-HL]l‘

) % ppad R #)Bpid

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



SUSHI & SASHIMIs-

v — = g
Salmon Don Gozen

ma ['illdl.".ﬂ..]. E-I 1:".".-].1 .“hd]['ll'..'l'l
O h'l|':l of rice

served with:

chawan mushi,

salad, miso soup

oy )

Kaisen Don Gozen

assorted scatood rice bowl
served wilh:

chawan mushi,

".‘\n.'lln.'l‘.l. []lli:“'ﬂ.l =LAL i."l

*Menu will hbe made based on [|'|E1r|.=din=nti’ avnilnhilit}r

HONZEN JAKARTA Hil



YAKIMONOs:

12 £ A-070%

Hamachi Kama SET

grilled amberjack sickl fish head) with ponzu
served with rice, chawan mushi, salad,

Imuso "_\'lUI.IF

365

fask
X/ 540l
Wagyu
Kinoko Soe SET
L 1 20zram

sauteed Australian Wagyu
wilh assorted mushroom

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

NeF HPARETBEE
Hamachi / Kanpachi Kabuto Yaki SET
grilled amberjack head with sweet soy sauce

served with: rice, chawan mushi, salad,
S0 soup

450

HONZIEN JAKARTA
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YAKIMONO:«

XvysR BrECHERWMRE

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, SEf'h’Ed with rice, vchawan mushi, salad,
miso soup miso soup

400 410

v—Ei§ H—EYHTMRE

Salmon SET Salmon Saikyoyaki SET

grilled salmon with teriyaki sauce or salt grilled salmon marinated with miso
served with: rice, chawan mushi, salad, served with: rice, chawan mushi, salad,
Mise soup Mis0 SOuUp

190 200

HONZEN JAKARTA m



YAKIMONO:«

Y — X ':.-*

\ T AFKHE X
Salmon Harasu SET
grilled salmon belly
served with rice,

chawan mushi, salad,
miso sou P

SEOR YRR
Chicken Teriyaki SET
grilled chicken with
teriyaki sauce

served with rice,
chawan mushi, salad,
ITINSEY SO0 ]'l'.l

HONZEN JAKARTA



AGEMONQO:s«

2450 Brad
Kushiage SET

assorted deep fried skewers

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

AM Herid AEHrHE
Tempura SET Ten Don SET

assonted T-‘r_"l'l'll‘.lL]t'FI with sauce

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

assorted tempura on top of rice with sauce

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

19 195

HONZEN JAKARTA



Mini Ten Don

I2RH

iempu ra
small rice bow!

J L

NOODLEs=

Include : 1 small rice bowl

Mini Bara Chirashi

SaANZFELH LU
cubed

marinﬂlel-:[ sashinm
small rice bowl

s

8

| ¥ oo gy
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Mini Teriyaki Don
SRUBREE

chicken terivaki
small rice bowl




NOODLE:«

LHEE YA ERBrE > ¥ A

Wakame Soba / Udon Tempura Soba / Udon

(hot) scaweed 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

FREL YA WmWmEEE > YA

Gyuniku Soba/ Udon Kamou Nanban Soba/ Udon

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

served with: served with:

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

245 230

HONZEN JAKARTA



NOODLE:«

Include : 1 small rice bowl

X2 YA SHAERE M

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

tL5EE3YA wittd s YA

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



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

495++

HONZEN JAKARTA [T}



Sukiyaki Lunch Box

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

420+



Makunouchi Lunch Box

sashimi, nimono, }fakizakana,
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






OMKASE COURSE:

20 -v—rrFHEENREl Y—ELHEITY
Salmon Temari Aburi limushi & Salmon Nikogori

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

Bi&h - NG F b2l

Sashimi (2 kinds of sashimi)

Wil - QOSBRI E & Aiu F AP |
Shun no Sakana Yuan-yaki to Maru Nasu ni Oroshi

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

BH - Edfed £ N
Kul‘ﬂge Wag}ru Aburi (grilled Japanese wagyu)

Wiy - B, Gk, ZHBEHRY

Tempu:rn (deep fried pear, leek, seasonal vegetables)

Gh - FHERH

Mikan Kamamori

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

RF -UHIT | BEA

Nigiri Zushi Okonomi (recommended nigiri sushi)

A2 BB

Melon Kamamori

P%1.800™

MRGILTFGLRN L BHOP | LT T

Due to the preparation time, please order 1 day prior



COURSE MENU A

B # Appetizer
2 kinds of appetizer

#] % Sashimi

2 kinds of sashimi

# 4% Nimono

white fish nitsuke

% 1T#H Agemono

3 kinds of tempura

% %% Yakimono

grilled salmon

# %] Sushi
5 kinds of sushi

F ¥ — b Dessert

IDR 1 - 000++



COURSE MENU B

# % Appetizer
3 kinds of appetizer

#] & Sashimi

3 kinds of sashimi

% T#% Agemono

3 kinds of tempura
shrimp, nagaimo & obba leaf

M & ¥ Yakimono
gindara saikyoyaki

Shabu-Shabu or Sukiyaki
ledsled - TP

kuroge shabu - shabu or sukiyaki

Additional Choice:
rice or udon

5 ¥ — b Dessert

IBRI -100++



COURSE MENU C

# % Appetizer
3 kinds of appetizer

#1 % Sashimi

3 kinds of sashimi

% 7% Agemono

3 kinds of tempura

% % %% Yakimono
gindara saikyoyaki

FiE B Y Mikan Kamamori

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

# %% Nimono

sliced beef in sweet sauce

# %] Sushi

5 kinds of sushi

7 ¥ — b Dessert

'PR1.300™



COURSE MENU D

i1 £ Appetizer
2 kinds of appetizer

¥—E &I T Salmon Nikogori

salmon set in a clear gelatin fish broth

] & Sashimi

3 kinds of sashimi

% 7% Agemono

assorted tempura

Shabu-Shabu

Gl o5l ol
white fish shabu - shabu

FME A H Mikan Kamamori

seared white fish and botan ebi in fresh orange pot

#3 Sushi
3 kinds of sushi

F ¥ — b Dessert

II)R] _500++

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



TEPPANYAKI
COURSE MENU

i & Appetizer
3 kinds of small appetizer

W< 7 Salad

small salad

A8 Ok 8 =4 Sashimi

2 kinds of sashimi

7 27 7 7 Foie gras
foie gras

Y g

X 2o F-A5
100gram

0 1.800-

with Seatood

Rr2.100+
=V 224A

Garlic Rice

& &t
Akadashi Miso Soup
FF— k

Dessert



TEPPANYAKI
COURSE MENU

i & Appetizer
3 kinds of small appetizer

W< 7 Salad

small salad

A8 Ok 8 =4 Sashimi

2 kinds of sashimi

7 27 7 7 Foie gras
foie gras

ft

A—AbFY P
100gram

Rp1.500-

with Seafood

Rr1.800-

=V 234 A

Garlic Rice

an & vt
Akadashi Miso Soup
74— b

Dessert



TEPPANYAKI
COURSE MENU

i & Appetizer
3 kinds of small appetizer

2 ¥ Salad

small salad

A8 o 8 =4 Sashimi

2 kinds of sashimi

7 # 77 7 Foile gras
foie gras

Gentod

a8
2 1.300"

=N PB4 A

Garlic Rice

ah & it
Akadashi Miso Soup

79—

Dessert



EXCLEUSMIVE ORFER = ——7——

OTSUMAMI ZEN

PACKAGE INDLUDE:

B A 7%k

Pickled Firefly Squid

il | *7 2%

Beef Tataki

R TE

Fish Ilead with Japanese Pepper

<7 7 OBERE N T
IDR Tuna with Vinegar Miso

350

000"

- - 'T
S -

Follow us on Instagram @honzen.jakarta



HO2XH
OTSUMAMI

A la Carte

il %A Bk

Gyu Tataki 370 Hotaru Tka Oki-dzuke 105
beef tataki pickled firefly squid

L ik ST I

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

HONZEN JAKARTA -



APPETIZER
\ '”"’ \
i“ \\" /

IGETHE KukiiftrF
Lna Tamago Yaki 275 Dashimaki Mochi Tamago 100
Japanese rolled omelet with grilled eel Japanese rolled omelette with

rice cake fillings

KitkizF Wk A IfElL
Dashimaki Tamago B5 Agedashi Tofu (4 pes) B85  Eihire 195
Japanese rolled omelette deep-fried tofu served in dried stingray fin

i soup

EfTER )G by
Edamame 40 Oshinko Moriawase 35
boiled soybean assorted Japanese pickled

ﬂfg:’mf:rh’:-:



B | JAPANESE EGG CUSTARD

CHAWAN MUSHI

APPROX. £ I5S MINUTES

RHAU
Chawan Mushi

silky steamed egg custard
subtly seasoned with dashi

A mA U
Kaisen Chawan Mushi

silky steamed egg custard
with sealood on 1L‘r1_'!

HONZEN JAKARTA




S A LA DsicSusmmesiz

) Tipiys7y
Kaisen Caesar Salad 150/80 Sukiyaki Salad 150 /80

seafood cacsar salad beef sukiyaki salad

/A3 7 BAB—Y—y37

Kinoko Salad 100 /60 Wakame Salad 100/ 60
miushroom salad seaweed salad

HONZEN JAKARTA ﬂ



JAPANESE SOUP:--

MONXIR-—7
Maguro no Negima Soup 160

tuna and Welsh onion soup

A BT R\ et 35
Akadashi 55 Suimono 50 Miso Soup
Akadashi soybean soup Japanese clear soup

HONZEN JAKARTA ﬂ



BENLHEND
595

Omakase Nigiri

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

Ara-T-2%
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 ——
ol 55 Briog= 205 bl P 3 80
Kappamaki Negitoromaki Salmon Maki
crcunther susii roll minced Fonea wentls Welsh onion salmon stisht roll

apshi roll

KA 90 o %
Tekkamaki Futomalki
frirtar anred seavoeed sushi roll Hriek susti moll

SUSHI «

WESTERN SUSHI ROLL

HONZEN JAKARTA



SUSHI &

WESTERN SUSHI ROLL

EsTwo—i Y2brz 7?7370 —ik
Dragon Roll 195 Soft Shell Crab Roll 160

AN ZF+L=ZTFTO—N AEEo -
California Roll 150

Vo=« A4 = Fa—=i = ra-i
Tuna Roll / Spicy Tuna Roll 150 Salmon Roll 150




SUSHI

HANMID ROLL SUSHI

V7 hiyrzLdki
@ Soft Shell Temaki

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

BARIETE 2

@ Ebi Tempura Temaki

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

Y7 AL THFES

70

@ California Temala

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

HONZEN JAKARTA !



V70
Maguro

frinma

Av7oho

Hon Maguro Toro

bluefin fatty tuna

Y INTF

195/115

255 /150

170/100

Kanpachi
greater amberjuck

p R |

135 /80

Hokkigai

siirf clant

PYCH

340 /200

MNodoguro

blacktiroat seaperch

FH

160 /96

Hirame
olioe ﬂa}irmﬁ?‘r

160/95

Aji
horse mackerel

F e
Tamago Nigiri
€88

10/25

SI.ISHI s

NIGIRIA LA CARTE 1.

%
Salmon

86 /50

E?x

Hirame
flat fish

160/ 96

2 A 150 /90

Tai
red snapper

s F A

Hotate
scallop

140/ 80

K7k
Botan Ebi

botan shrimp

265 /150

£ H W
Kinmedai

é:‘ﬂf.[ft’.‘i! eye snapper

250/ 130

IrHa 160/ 95

Enggawa
flounder fin

HA ot

Kuroge Wagyu
black-haived Japanese beef

265/ 155

+E+

MNama Uni
sea urchim

A 73%E

Ikura Gunkan
salmon roe

T

320

200/120

85 /50

Shima Aji

hiorse nckerel

kED

105/ 60

Tobiko
Hying frsh roe

HimE

150/ 90

Amaebi
stoeet shrimp

#

160/95

Saba
mackerel

#t

165/95

Unagi

eel

i /




SASHIMI 4+

475 A 620
I Pax TSUKI 2 pax

Hirame Usuzukuri 425 Maguro Zanmai 570

thin-sliced olive flounder assorted tuna sashimi
(Imported from Japan)

x770O

Hon Maguro 490 H-E-N5 295
hf!!:.:ﬁ” Luna (Imported from Japan) Salmon Sashimi (imported from Norteay)
xvyu to A B

Hon Maguro Toro 700 Shime Saba 440

H!t!'ﬁﬂ fuina ﬁ?”y Cul (lmported from Japan) mackarel (Imported from fapan)



SASHIMI us

¥DANF
Aburi Kanpachi

seared greater amberjack
served with sauce and
2Arn 1shes

Y= ANlNy F3a
Salmon Carpaccio

thin sliced salmon

in sweet and sour citrus

el LI

ZYRTNNE HRENS

Shima Aji Sashimi 150 Amaebi Sashimi 350
horse mackerel siveet shrimp

ETHE

Tamago Yaki 60

classic Japanese rolled omelette

HONZEN JAKARTA



SASHIMI us

AYCLHY
Nodoguro Sashimi 1000

blackthroat seaperch sashimi

o LW 5 L < aEmRG

Uni Sashimi 795 Ikura Shoyudzuke 285
sen wrchin sashimi - 25gram salmion roe - Slgram

Ty T AN I F ¥

Holale Sashinn 205 Kanpachi Sashimi 450
scallop greater amberjack

IH7#H% v & B9 5%

Enggawa Sashimi 380 Hokigai Sashimi 240
flounder fin surf clam

HONZEN JAKARTA m



GRILLED sos0

-2 3 ThFrEiRRE
Australian Wagyu
Teppanyaki

iron-plate grilled
Auslralian wagyu

590

d i A
Seafood Teppanyaki

ron=plute grilled
assorted :'~r.*c.‘|'_f'-|f|'i.}£f

300

B E

Kuroge Ishiyaki ri20)

thin sliced Kuroge Wagyu
served served with assorted
mushroom

mENTERR S & B e

Kuroge Wagyu F'oie Gras Teppanvaki
Teppanyaki

iron-plate grilled foie gras
iron-plate grilled black-haired 420
lapanese wagyu

925

MOMOmS I kiR
Chicken Teriyaki Ebi Teppanyaki
wrilled chicken with rron=plate grilled ebi
tertyaki sauce 280

145



GRILLE

o

YAKIMONO

T-RFFUTHS £ /3864
Wagyu Kinoko Soe 120gram

satteed Australian wagyu
served wikh assorted mushroom

580

MESHS <E-HOBS>
Gindara Yaki

grilled silver cod with
salt / teriyaki sauce

370

=TS KIES
Salmon Harashu Yaki

grilled salmon belly
235

REHHTRKER
Hamachi Kama Sumibiyaki

grilled amberjack sickle
with ponzu

330

REESETHRS

Gindara Saikyoyaki
grilled silver cod marinated
with miso

380

= 45 <l -WMOK3>
Salmon Yaki

grilled salmon with salt
Sleriyaki sauce

165

hW?F-rAdLHEERS
Hamachi/ Kanpachi
Kabuto Yaki

erilled amberjack head with
sweel soy sauce

450

S ¥Rk
Unagi Kabayaki

gn’H cd eel with swweet squce
400

Y- EFHRSE
Salmon Saikyoyaki

grilled salmon marinated
with miso

175



FRIED SKEWER &S

EIRITED
Kushiage Mori

130

assorted deep [ried skewers

YD
Kaisen Kushi Mori

assorted deep fried seafood sketvers

L -T2 0
Yasai Kushi Mori

e — — e e

100

assorted deep fried vegetable skewers

S

HONZEN JAKARTA



A LA CARTE
FRIED SKEWER &

Ebi » &% 30 Sakana + £ 30 Gyu Kinoko » &m0 > 32

* Salmon Uzura Tamago 35 Gyurose » 00— 2, 35 Ginnan » ¢ & 25
* H-ELWEF

Ika Shiitake * £ HHER i . T P o e T e PP A P Y
T s arin ) b o T s oottt s s oy B B i A - 30
Satsumaimo * D% ¥ 25

...................................................................................................................... 95

Asparagus * T AT H A o

HONZEN JAKARTA



FRIED 0w

ABEED D HRAGERD SD
Tempura Moriawase 150 Yasai Tempura Moriawase 100
assorted tempura assorted vegetables tempura

% X o il BERT
Ebi Tempura 180 Ebi Gyoza 1495
king prawm tempura pan-fried dumpling filled with

shrimp served with dipping sauce

HONZEN JAKARTA m



NO O D LE EENMUNU

MEETEISI LA birdh TE/HEA
Kamo Nanban Soba / Udon 150 Wakame soba / udon 125
duck soba or udon seaiveed soba or udon

4 TE/ B EAL il TUE/AFA

Gyuniku Soba f udon 150 Tempura soba /f udon 150
heef soba ar udon assarted tempura soba or wdon

afn - 35

Tororo (additional) 35 Noodle Set (additional) 130

:.,"F'”h.'ii Hutn

HONZEN JAKARTA [l



NOODLE Sesoso

Ring> LA

Akita :;l'_l."lrl." thin udon

'f"lilu'! kﬂ:n‘lt’ Inamiwa Lidon
lempura Inaniwa Udon
G yu niku Inaniwa Udon

RTE RS LA BA
Chasoba 130 Inaniwa Udon 140
green ten sobn Akita style thin udon

Tt EA SHTESIEA
Kamojiru Soba / Udon 130 Zaru Soba / Udon 110
duck soup soba or udon (cold) soba/tdon

HONZEN JAKARTA H



FTERE X Lol ¢

SUKIYAKI / SHABU-SHABU

!%,ﬁ]i‘: Ku[ugtl de},ru “':H-J.!'-.r.:' i e A B A A B R R SRR R A S SRR R AR R R 895

F=A 30T h"i: Aust. Wag}ru (12 ) et L A i ?ﬁﬂ

b d

T2 MBEins e A2 |5 T4 Mix of Kuroge Wagyu (50¢) « Aust. Wagyu (7lg) »-mcsremrssacesnsnene B4

¢

I R DI e s cmmrceancsciomepmu s oo i s e sy s g s s e s sspps s T

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

HONZEN JAKARTA m



FTEeE XU

LedL2d

SUKIYAKI / SHABU-SHABU

ipﬂ“, fil_u'\ {:'AH"I'IL Lo P R O NS SR P Bl TR S Tt L R

LR 850
Japanese Kuroge Wagyu Beef (110¢)

fwraBehd-A—-Z b5 THEF 790
Mix of Kuroge Wagyu (30¢) * Aust. Wagyu (70g)

HEREDShH ¥
Yasai Moriawase 100

asserted vegelables

B4l

Tonyu 70
soy milk

DA 60
Udon

LellLeldih 75

Shabu-Shabu Sauce

T2 7
Goma Dare 55

EESINE SHHCE

A=A ) Th 720
Australian Wagyu Beef (130g)

2 B 600

Kaisen (150y)

FH_gnabhe
Kinoko Moriawase 80
asserted mushroom

&m

IHarusame 35
glass noodle

2 30
Tofu

A 30
Rice

o 4 o 25
Egg

HONZEN JAKARTA !



RICE &idioxo

BREN2Z L
[shiyaki Hitsumabushi

'remium grilled tender eel
on top of rice in hot stone bowl
bt = L 1."'!,:] 'l."l.'i.l.ll S VLY ]."I UI.]"I

5 LW ing# R#

Una Jyu Wagyu Don Ten Don

premium grilled tender eel beef with egg served on top bowl of rice topped with
on top of rice of rice bowl tempura

420 530 175

&k S dh) L ES 1)
Shake Chazuke Ume Chazuke Maguro Chazuke
salmon and rice with plum and rice with tea broth tuna and rice with tea broth

tea broth

55 105
105



RICE &idsiono

HIcEFD it
Onigiri
include miso soup

L Salmon 60
#FL Umeboshi (plum) 55
St Okaka (dried bonito) |
H—=arTI3L R 75
Garlic Fried Rice
- XA 70

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

HONZEN JAKARTA



DRINK MENU



Wiskey Sour

wiskey, lemon juice,
simple syrup

Mexican Fling

tequila, lime juice,
grenadine

115

Blue Margarita

tequila, lime juice,
blue curacao, salt

150

Classic Margarita

lequila, triple sec,
lime, salt

115

Kamikaze

vodka, triple sec,
lime

90

Tequilla Sunrise

tequila, orange juice,
grenadine syrup

120

Margarita

tequila, triple sec,
lime, salt

130

Blue Kamikaze

vodka, blue curacao,
lime

135

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

125



SHOCHU COCKTAIL

w:-f'
é\JD Ko-ri Rich Green Tea Rich Oolong Tea
Lemon Sour High High
KL DT — iR RERL A AT T—2nA
140 130 135

WHISKEY COCKTAIL

G )
Soba Cha Whislmy Highhﬂ]l Coke Highball
HEA R R g H—=

w e AT |




MOCKTAIL 2#&4 750

Lime Squash Lemon Squash  Orange Squash  Lychee Squash Virgin Mojito
Z1LANv2 LEV AB9da FLYVAHB9Ya2 L4V AMviz rH—ULEE—h

65 65 65 65 90

SOFT DRINK 77FFKN 27

=20 32—%

Coca Cola Light .................................................................................................................................................. 51
IHI=B « FLh

Pristine 25
FHRIA

S ) USSP |

HONZEN JAKARTA -
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ALy Aa LEw AR 74
Orange Juice Melon Juice Lemon Juice Papaya Juice Kiwi Juice
65 65 48 65 85

- -

A4 A TAA= 744 Iv7ARVa—A
Watermelon Mango Juice Lime Juice Mix Juice
Juice

65 85 48 85



1TEA

ST 4— 2 ¥ S B—2 Led 254 —
Lemon Tea :" == o Lj.rcheg Tea
48 Matcha Oolong Tea 65

(Green Tea) 48

60

E Ex
: F4— PV =2 g —

Iced/Hot FREE Iced/Hot

Tea REFILL Ocha (Green Tea)

40 25

HONZEN JAKARTA -
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SAPPOR(

PREM 1 UM B

I. {'
= -

Bintang Beer - - : 85
Wi E—)

Baals g P oo sy i o s s s Py
7"y g E—l

Sapporo Beer 150
ok E—

WEE—L

FNE—N

HONZEN JAKARTA .



COFFEE 2 -t —

Americano 55 Ice Coffee 55
FTAOR—7 74 ATI—E—

Regular 55 Ice Cappuccino b5
¥z H— FAARTF— 7

Esspresso 55 Ice Cafe Latte 65
LRAT Ly TL4AA725F

Cappuccino 65

hTFE—2

Cafe Latte 65

RTr2F

Soda Water 30 Lemaon (slice)

WXy e i LEVAZSA

Umebpshi covaananmnnnansn 1h

T

HONZEN



~ DESSERT 77 -+

Cff/ﬁﬁﬂk/

@(Jéiéf?

Ay NTY v
menu will be made
based on ingredients
a 1.'._1_1|r_1|_'.|i|1f_1.'

Vanilla Ice Cream 55 Matcha Ice Cream 0
NI TAARATYV—A RETL A7) —=L4

Ogura Ice Cream 55 Chocolate Ice Cream 70
JETA AT Y4 Fa2a2L—=bFTLR? ) =4



DESSERT 5% -}

e

il

297A7N—"
menu will be made
based on ingredients
availability

_;FT{’M&'&{

& e

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




& SAKE

AfGRE EIF FURKXISER
KUBOTA MANJU JUNMAI DAIGINJO

Nigala
MEDIUM DRY 720ml / 2.900

AREB FTH GRS
KUBOTA SENJU GINJO

Nigata
DRY 720ml / 1.025

WA EE (FH)

URAKASUMI HONJOZO

Mivagi
MEDIUM 720ml / 898




i)

B
SAKE

5 Il 24
OOYAMA TOKUBETSU JUNMALI

Yamagaia
MEDIUM DRY

720ml / 1.020

300ml / 550
180ml / 345

HHRLBEMBRERES
HAKUSHIKA GINJO NAMA CHOZO
Hyogo

MEDIUM DRY

FHORHERE
MASUMI HON-JOZO TOKUSEN

Nagano
MEDIUM DRY

ISR 550 B
HAKUSHIKA YAMADA NISHIKI

Hyogo

MEDIUM

—/ B WHsK FOER)

ICHINOKURA JUNMAI KARAKUCHI

Miyvagi
MEDIUM DRY

720ml / 850
300ml / 415

180ml / 260

720ml/1.140
300ml / 500

720ml / 1.035
300ml / 693



raﬁ

3
ww SHOCHU

— e

NIKAIDO - MUGI SOCHU

Oila

MEDIUM LIGHT 900ml / 1.430

=P
SATSUMA - SHIRANAMI

Hagasmma
MEDIUM RICH 900ml / 1.315

Bl MM
SATSUMA - SHIRANAMI KURO

Kagoshima

MEDIUM LIGHT 900ml / 1.395

MAER
OQOKUCHI - KURO ISANISHIKI
Kagoshima

MEDIUM 900ml / 1.385

ARE F
HAMADA DAIMAOU

Kagoshima

MEDIUM LIGHT 720ml [ 1.750




SHIRAZ

2018
LIMEATONE A
AR N Yl LED

I b Vi vl

TWO ISLAND SHIRAZ

Australia

——— S — —

- — B =

All prices are in thousand Rupiah J
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TWO a0
gt | -
__CHARDONRAY
2018
FIMEATONE GOAY]
ARBLALGE HILLE
b A alig e, ytl s B

Py e —

TWO ISLAND CHARDONNAY

Australia

"‘*—-.__:_-._____ — .

All prices are in thousand Rupiah




LEMERLOT
DE LA CHAPELLE

IDR 865

France

All prices are in thousand Rupiah

_—




FCABERNET SAUVIGNK
DE LA CHAPELLE

LE CABERNET SAUVIGNON
DE LA CHAPELLE

IDR 865

France

_‘-—_— =, T L

All prices are in thousand Kupiah




g™

KOONUNGA HILL

PENFOLDS
SHIRAZ CABERNET

IDR 1.070

South Australia
All prices are in thousand Rupiah '/

- —




BATAVIA WHISKY |

IDR 775

Volume : 700ml Alcohol : 43% |

-
-
-'.-’-'-
T — e e
-\-h-_ -

All prices are in thousand Rupiah




CHIVAS REGAL

Blended Scotch Whisky

All prices are in thousand Rupiah




