Nishimura offers authentic
Japanese cuisine,
presenting combinaton

of fresh ingredients and

a traditional Japanese
cooking style featuring
teppanyaki dishes
and set menus.
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Tokujyo Sashimi
Moriawase

Assorted Deluxe Sashimi
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Banana Flambé
Sauted Banana

with Fried Ice Cream
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Bento Box
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Bento is a single-portion takeout or home-packed
meal common in Japanese cuisine. A traditional
bento holds rice, fish or meat, pickled or cooked
vegetables usually in a box-shaped container.
Bentos may be elaborately arranged in a style called
kyaraben (character bento) and oekakiben
(picture bento).
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Meat

Robatayaki Set
b fot & E &

Grilled Beef

Salmon

Yakitori

Salad

Udon Soup

Rice

Picl
Fruit Platter

Rp 298,000

Beef Teriyaki Set
SRR h B S BE
Grilled Beef

Salad

Sashimi

Chawan Mushi

Udon Soup

Rice

Pickles
Fruit Platter

Rp 268,000

Beef Tenderloin Steak Set
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Rp 228,000

Tori Teriyaki Set
ERnmEER

Grilled Chicken

Salad

M S
i"liso soup
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Set Menu

Fish

Yakizakana Teishoku
s BER

Grilled Salmon/ Sanma
Chawan Mushi

Salad

Rice

Shiru
Fruit Platter
Rp 188,000

Hana Chirasi Teishoku
b6 LER
Sliced Raw Fish on
Chawan Mushi
Salad

Miso Shiru

Pickles

Fruit Platter

Rp 148,000

Sushi Rice

Unadon Set
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Miso Shiru
Fruit Platter
Rp 298,000

Unagi Set
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Set Menu

Seafood

+ Tempura Set
T R3LJE
Assorted Tempura
Sashimi
Chawan Mushi
Udon Soup
Rice
Pickles
Fruit Platter

Rp 298,000

Tempura to Sashimi Set
REKFE & ) B e i

Assorted Tempura

Ass d Sashimi

Miso Soup

Rice

Pickies

Fruit Platter

Rp 148000

Nigiri Sushi to Tempura Set
o Ha & REEEER

Assorts

Assorte
Miso Soup
Pickles

Fruit Platter

Rp 248,000

Teppan Seafood Teishoku
EX ) FAER

Salmon

Prawn

Squid

Chawan Mushi

Sauted Vegetables

Frrui itter

Rp 270,000

s Signature Dish ¥ Rooted in Nature




Appetisers
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V Edamame
Boiled Green Beans
Hiyayakko
Chilled Tofu
Oshinko
Assorted

d Japanese Pickles
:n! Hiyashi Tomato
Seasoned Chilled Tomato
Yasai Ohitashi FEBEEL

Boiled Vegetables

Ika Shiokara 1 A

Fermented Squid

Otsumami Moriawase o FA4hmbsd

Assorted App prr
ol o

Ika Mentaiko

Squid with Spicy Fish Roe

Maguro Natto

Fermented Soya Bean with Tuna

v# Dashi maki Tamago
I s )

Japanese-style Omelette

Shake Tartare ik D & gL 2L

Chopped Salmon with Special Sauce

Shake Tartare
Chopped Salmon with Special Sauce
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Salad & Vinegared
oKX  EEDOM

V Nishimura Yasai Salad fitd s a2 Rp 65,000
+F Nishimura Or il Mixed Green Salad
= with Onion Tomate Dre

KanaSa]ad B A Rp 108,000

BEERET 7Y

Reishabu Salad E=T L $8 o
Organic Mixed Vegetable Salad and Boiled Beef

NLIC“' zinal Sesame Dressing

Kaisen Sunamono BB BE D My

Assorted Seafood with Vinegar Sauce

Uzaku Sunomono figE < EE
Grilled Eel with Seaweed and Vinegar Sauce

Kaisen Sunomono
Assorted Seafood with Vinegar Sauce

‘_" Rooted in Nature
3 Signature Dish
V Vegetarian




Simmered Dishes

Niku Tama Tofu 2

Boiled Beef with Egg and Tofu Sukiyaki Sauce

s Chawan Mushi

Steamed Egg Custard

and Fishcake

«F Furofuki Daikon B &R & KRR

Boiled Radish with Miso Sauce

Soup MWy

Miso Shiru ﬂ/!\.”.;lflj r.l.

Soy Bean Paste Soup

Dobin Mushi iR L Rp 60,000

Seafood Soup in Teapot

Aka Miso Shiru AR

Red Soy Bean Paste Soup
Y f

Chawan Mushi

Steamed Egg Custard

‘_l! Rooted in Nature
& Signature Dish




s Tokujyo Sashimi
Moriawase
Assorted Deluxe Sashimi
HERFBEC
Salmon
Snapper
Maguro
Kani
Hamachi
Tako

lamago

Jyo Sashimi Rp 198,000
Moriawase

Assorted Sashimi

LR & Bb

Salmon

Snapper

Maguro

Kani

Tako

lamago

Sansyu Sashimi Rp 98,000
Moriawase
Three kinds of Sashimi

HBAd

Salmon
Maguro
Kani

Maguro Rp 108,000
Tuna
#A
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& Kani Kamaboko Rp 78,000
Crab Stick
R

B Atsuyaki Tamago
Egg Roll
BB % 4p

Rp 238,000

Tako
Octopus
7 =2

Shake
Salmon

fick




Salmon Truffle Rp 128,000
H—E > k) Z)uh B Hi

Thin Salmon Truffle Ponzu

Hamachi Rp 408,000
A - ..?_

Yellow Tail

Hokkigai
B (vt =

Hokkaido Surt Clam

Hotategai
WL

L’Shiromi

SN

Jnapper
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= Signature Dish




3 Tokusen Sushi Moriawase Fan 2 Rp 458,000
Assorted Deluxe Sushi
Jyo Sushi Moriawase : Rp 158,000
Assorted Sushi
Hana Chirashi 2 % Rp 155,000
Assorted Fish on Sushi Rice
Maguro Zuke Don A Rp 135,000
Marinated Tuna on Sushi Rice
Shake Ikura Don &4 77 Rp 128,000
Salmon and Salmon Roe on Sushi Rice ; i
Aburi Saba Oshi Sushi R hHesigL AT Rp 88,000
Vinegar Mackarel on Sushi Rice
Shake Hana Oshi Sushi EEILAP L & 9]

Vinegar Salmon on Sushi Rice

Nigiri Sushi =% %]

L’Maguro ) Rp 78,000
Tuna
Shake Rp 88,000
Salmon
Tako Rp 88,000
Octopus

¥ Ebi . Rp 78,000
Prawn
lkura Rp 208,000
Salmon Roe

Tobiko Rp 95,000
Flying Fish Roe

Tokusen Sushi Moriawase
Assorted Sushi Deluxe

'L,' Rooted in Nature

= Signature Dish




Sushi/Hand Roll
oA/ F5 &

Salkyo Rolls

Dynamite Roti A A F b Rp 158,000
\|-‘wl'|.§ A - N .

E—A&Hwyr—s8

Saikyo Roll
-ish Roe, Avocado, Asparagus Roll
1 with Assorted fish, Spicy Mayo Teriyaki,
Shredded Chili, Caviar and Onion

s Signature Dish




Sushi/Hand Roaoll
LA/ FHAE

Hand Roll
F453

Tekka ; Rp 118,000 Rp 60,000
Tuna
Negi Shake Rp Rp 65,000
Salmon and Leek
Shake Kawa Bk Rp 92,000 Rpb6
Crispy Salmon Skin
California AT 5 =T
California
Ebi Tempura BERIL

Sushi with Tempura Prawn

Soft Shell Crab Maki il ST
Soft Shell Crab Roll

Futo Maki A

Sushi Roll with Oboro, Cucumber

Yellow R: , Tamago Yaki,

Kani Kamaboko

aAburi Shake SaladaMaki %h#H—Fv4 7%

Grilled Salmon Salad Roll

Unagi Sushi Maki Tempura 7 + ¥ # 84 & X356

Tempura Sushi Roll with Sea Eel

Aburi Shake Salada Maki
Grilled Salmon Salad Roll




BE&X
Meat

EGyuniku Teriyaki e L OBy Hx
Grilled Beef with Teriyaki Sauce

Tori Teriyaki B B8 hBEX
Grilled Chicken with Teriyaki Sauce

Toriteba Shioyaki 2% FTFEBE

Grilled Chicken Wing with Salt

Yakitori Moriawasa mEEgk)ShY p 118,000

Assorted Grilled Chicken Skewers

Tori Tsukune yaki B OLhEE

Grilled Chicken Meatballs

V Yakinasu BEEad

Grilled Egg

Gyuniku Teriyaki
Grilled Beef with Teriyaki Sauce

s Signature Dish
V Vegetarian




Grilled BEE b

Fish

& Gindara Teriyaki/ Shioyaki 4726 BYBRiE/IEHRE p 388,000

Grilled Cod Fish with Teriyaki Sauce or Salt

Gindara Saikyoyaki REmREES 3p 388,000
Grilled Marinated Cod Fish with Miso

Shake Teriyaki/ Shioyaki EORBYEE - IEEE Rp 148,000

Grilled Salmon with Teriyaki Sauce or Salt

Saba Shioyaki BiEmESE Rp 118,000
Grilled Mackerel

Sanma Saikyoyaki PR RIEES Rp 88,000
Grilled Siilll"rv‘ Fish

Shisamo WM AT Rp 85,000
Grilled Smelt Fish

Ika Shioyaki BREEE Rp 88,000

Grilled Squid with Salt

Unagi Kabayaki SHE BE Rp 388,000
Grilled Freshwater Eel

Shake Teriyaki
Grilled Salmon with Teriyaki Sauce

s Signature Dish




& Ebino Tempura
F Deep-fried Prawn

v Tempura Mori Awase

Deep-fried Prawn and Vegetables

v Tori no Kara Age

Deep-fried Chicken

V VYasai Tempura
Deep-fried Assorted Vegetables

Kuruma Ebi Furai
Deep-fried Breaded Prawns

v Tori Katsu
Deep-fried Breaded Chicken

Kaki Age

Deep-fried Sliced Seafood and Ve

N Soft Shel Crab Karaage
Deep-fried Soft Shell Crab

Agedashi Tofu

Deep-fried Tofu

ables
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Ebi no Tempura
Deep-fried Prawn

Rooted in Nature
Signature Dish
Vegetarian
Contain Nut
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To Continue

Gl 3

Tokujo Ten Jyu HERE
Tempura King Pu awn on Rice

Oyako Jyu Br &

Chickenand E gg on Rice

Tori Mayo Jyu _ BY3IE F

Grilled Chicken ar IM\J,

Tori Katsu Jyu FEFyvHhVE

Deep-fried Breaded Chicken on Rice

Tori Karaage Curry Rice BESITAL—

Broiled Freshwater Eel on Rice

Ocha Suke

Rice Broth

Onigiri

Rice Bal

Gohan

Steamed Rice

Tori Karaage Curry Rice
Deep-fried Chicken with Curry Sauce

s Signature Dish




Noodles

Tempura Soba/ Udon KEABZE/HEA Rp 138,000

& Gyuniku Soba/ Udon EoWEEL/2EA Rp 158,000

Kaisen Soba/ Udon HWEEZIE/ 5 E A Rp 178,000

Damashi Soba/ Udon HMLEE/SEA Rp 168,000

Kitsune Soba/ Udon MBS ZE/2 €A }p 148,000

= he

Zaru Soba Bl 2 p 158,000

Hiyashi Tanuki Soba/ Udon L fohE 21 p 158,000

Tenzaru Soba/ Udon TAE? ZIF Rp 158,000

A Nl AAr s
el Noodlle VItN lempurs

Cha Soba x 2 Rp 98,000

~odle

n |

Hiyashi Somen B LA p 68,000

Gyuniku Udon

Bi:_‘ei Hot Noodles

s Signature Dish




Yakiniku

Bt R

s Gyu Rousu Rp 210,000

\J
Australian Sirloin Beef

Oebi i Rp 98,000

King Prawn

V¥ vasai Moriawase HEENEDE Rp 60,000
Vegetables

Toriniku A

Rp 88,000
hicken

Matsu Set
- Salad

Rp 278,000

- Salmon
-P

- Miso Shir

- Kudamono

L’ Rooted in Nature
s Signature Dish




Hot Pot

& Shabu-Shabu Wagyu Beef A Ledil el Rp 598,000
Seasonal Vegetables
Sliced Wagyu Beef
Udon/ Rice
Condiment

i,
Kudamono

Shabu-Shabu Imported Beef #H—pA{ > Lilsl R
Seasonal Vegetables
Sliced Australian Sirloin

Rp 268,000

HE +xhix Rp 588,000

liced Wagyt
Udon/ Rice
Kudamono

Sukiyaki Imported Beef Rp 308,000
Seasonal Vegetables

Sliced Australian Sirloin,

Udon/ Rice

Kudamono




Teppan-yaki

SRARBE

Gindara Rp 328,000
Cod Fish with Butter Shoyu

Shake Rp 148,000

Salmon with Butter Shoyu

Hotate
Scallop with Butter Shoyu

O Ebi

King Prawn with Butter Shoyu

Saba
Mackerel with Butter Shoyu

Tamago Tofu
Steamed Egg Tofu

Yaki Meshi Hr A B p 52,000

Fried Rice with Chopped Pickles

V Yasai ltame HE o

Sauted Vegetables

V Enoki Butter Yaki 8 AL &

Sauted Enoki Mushroom with Butter Shoyu

Shake

Salmon with Butter Shoyu

s Signature Dish
V  Vegetarian




Teppan-yaki

SRARBE

Wagyu 3 Rp 598,000

Japanese Wagyu Beef

Tenderloin

Australian Tenderloin

Gyu Rousu fo—2 Rp 208,000

Australian Sirloin

Gyuniku Usuyaki 4P R 5

Beef Roll with Garlic and Leek

Toriniku

Chicken with Ginger Sauce

e Udon p 128,000
Stir-fried Udon Noodle

Wagyu
Japanese Wagyu Beef




Teppan-yaki
Set Menu
SRty Pz —

sSeafood - Kaisen Set i i Rp 488,000
- Green Garden Salad
- Tamago Tofu
- Salmon
- Prawn
- Squid with Butter Shoyu Sauce
- Scallop
- Sauted Vegetables
- Fried Rice
- Miso Shiru

- Banana Flambe

Chicken - Toriniku Set Hal Rp 468,000
- Green Garden Salad

- Tamago Tofu

- Salmon

- Prawn with Butter Shoyu Sauce

- Fried Rice
- Miso Shiru
- Banana Flambe

= Signature Dish




Teppan-yaki
Set Menu
BBty b A =2 —

s Lobster - Ise Ebi Set
- Gr

sreen Garden Salad

- Salmon with Butter Shoyu Sauce
- Scallop

- Lobster




Teppan-yaki
Set Menu
BBy b A =2 —

sWagyu Combination Set Rp 888,000
- Green Garden Salad
- Tamago Tofu
- Prawn

mon with Butter Shoyu Sauce

- Sauted Vegetables
- Fried Rice
- Miso Shiru

- Banana Flambe

Lobster - Ise Ebi Combination Set ff#ig#
- Green Garden Salad

- Tamago Tofu

- Salmon with Butter Shoyu Sauce

- E

=]

auted Vegetables

- L' er
e
B

- Fried Rice
- Miso Shiru
- Banana Flambe

s Signature Dish




Desserts

v Kudamono Moriawase
Assorted Fruits

Macha Ice Cream

areen Tea lce Cream

+# Ogura Ice Cream

aBanana Flambe

R

HETL A

NETA A

Sauted Banana with Fried lce Ci

Sal

\__' Rooted in Nature
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Banana Flambe

ited Banana with Fried lce

Cream




Beverages

SAKES

Large 18 L

Gekkeikan Cho - Tokusen Tokubetsu
Koshinohana Honjozo Shuen

Ozeki Honjozo Karatamba
Gekkeikan Josen Karakuchi

Medium 720 ML

Ozeki junmai Daiginjo Judan Jikomi (700mbD
Koshinohana Junmai-Daiginjo Katurashimizu

Small 300 ML

Koshinohana Kawasemi

Notabi Junmai Genshu (280ml)

Shochikubai Shirakabegura Kimoto Junmai Mio
Koshinohana Honjozo Shuen

Gekkeikan Nigori Sake

Gekkeikan Nama Sake

SOUCHU
Takara Yokaichi Mugi Ginjikomi

BEERS
Heineken
Bintang Bottle
Guiness Stout
Sapporo

Rp

Rp
R P
Rp
Rp

Rp

Rp
Rp
Rp

Rp

3,200,000
2,250,000
3,100,000
2,800,000

2,500,000
1,500,000

680,000

620,000
570,000
650,000
620,000

1,950,000

90,000
70,000
83,000
125,000




Beverages

SOFT DRINKS

Coca-Cola Rp 45,000
Sprite 45,000
Coke Zero Rp 45,000
Tonic Water Rp 45,000
Soda Water RE 45,000
Green Sands 45,000
Ginger Ale 2 45,000
Ice Tea RE 55,000
Cold Ocha 40,000

MINERAL WATER

Mineral Water 330ml 55,000
Sparkling Water 330ml 55,000
Evian 500ml 55,000
San Pellegrino Sparkling 750ml 85,000

FRESHLY SQUEEZED FRUIT JUICES

Orange 2D 75,000
Pineapple Rp 55,000
Water Melon 55,000
Melon D 55,000
Mixed Juices RE

NISHIMURA SPECIAL DRINKS
Kyoto Spritzer Rp 48,000

Orange Sunquick, Sprite, Green Tea

Fiji of Dream Rp 48,000
Green Tea, Ginger Syrup, Honey Syrup, Lime Juice

Osaka Lemonade Rp 48,000
Green Tea, Lemongrass Syrup, Honey Syrup, Lime Juice

Hokaido Dragon 48,000

Green Tea, lce Cubes, Sugar Syrup, Lime Juice; Dice of Dragon Fruit

pd
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>
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“Our produce and cuisine is Rooted in Nature,
featuring the finest locally
and ethically-sourced ingredients.”

Through Rooted in Nature,
we aim to respect the natural order of things
and reduce the damage on the environment by:
supporting local agricultural and fishing communities,
buying chemical pesticide-free local produce,
sourcing from free-range livestock
and poultry products where possible,
acquiring sustainably-sourced seafood
that are caught through ethical means,
and serving organic and fair trade products
indicated by national and local food safety standards.




