
 

Signature Cocktails

Highballs

Mocktails

Beer

175

145

135

145

155

Geisha 

Japanese gin, Luxardo Bitter Bianco, 

Junmai Ginjo sake, white chocolate liqueur.

Yūyake 

Lemon sous vide vodka, peach syrup, 

mango puree, bitters

Zen  

Junmai Ginjo sake, white wine, orange & 

banana liqueur

A Ni Me  

White rum, coconut liqueur, cherry 

marmalade, sencha syrup

YuShi Fizz

Naked Malt, Umeshu, yuzu juice, 

elderflower cordial, soda

Hanabi 

Jasmine-infused gin, osmanthus, yuzu juice, 

soda

Kakkoi 

Japanese gin, kyuri, lemon juice, mint, soda

Hābu 

Lemon sous vide vodka, thyme syrup, yuzu 

juice, shiso leaf, tonic water

Airurando 

Naked Malt, passion fruit, lime juice, ginger 

cordial, soda

Sōryū 

Tequila, orange liqueur, yuzu juice, 

elderflower, Sapporo

Itadakimasu 

Yuzu, shiso sugar, elderflower, soda 

water 

The Garden Bridge 

Mango puree, dragon fruit, lychee syrup, 

calamansi, lemonade 

Purplelicious 

Grape juice, blueberry, citrus, basil

Mango Mule 

Mango puree, kyuri, lime, honey, 

ginger beer 

Peach Crush 

Peach puree, peach syrup, lemon juice, 

mint leaves, soda water 

Sapporo 33 cl 

Bintang 33 cl 

Kura - Kura Island Ale 33 cl 

IOI Padiluwih Lager 33 cl 

90

75

120

135

125

125

125

155

175

95

95

95

95

95

Akashi – Single Malt

Eigashima – Blended 

Hakushu 12 YO – Single Malt

Hakushu Distiller’s Reserve –

Single Malt

Kamiki Intense – Blended Malt

Kamiki Sakura – Blended Malt

Kujira 20 YO – Single Grain 

Kura Rum Cask Finish – Blended Malt

Kura 8 YO – Single Malt

Kura 12 YO – Single Malt

Mars Maltage Cosmo – Blended Malt

Tenjaku Pure Malt – Blended

The Chita – Single Grain

Togouchi 15 YO – Blended 

Yamazaki 12 YO – Single Malt

Yume Subaru – Blended

3,300

1,550

21,500

9,500

4,900

4,900

15,000

5,200

6,800

8,200

3,100

2,000

3,100

9,100

24,300

1,800

395

395

340

200

165

200

175

glass bottleJapanese Whisky

bottle

bottle

bottle

bottle

bottle

bottle

glass

glass

glass

glass

glass

Shochu

Irish Whiskey

Rum

Japanese Liqueurs
and Spirits

Scotch Whisky

American Whiskey

Daiyame Sweet Potato 900 ml 

Enma Red Barley 720 ml 

Mizu Green Tea 750 ml 

Mizu Saga Barley 750 ml 

Takara Ikkomon Sweet Potato 720 ml 

Toyonagakura Rice 720 ml 

1,500 

1,350 

2,250 

2,000 

2,500 

1,900 

Talisker 10 YO 

The Balvenie Caribbean Cask 14 YO

Macallan 18 YO

Johnnie Walker Blue Label 

Laphroaig 25 YO

Naked Malt 

Maker’s Mark 

Russell’s Reserve 10 YO 

Jack Daniel’s Single Barrel 

Teeling Small Batch 

Tullamore Dew

Jameson Caskmates 

Mount Gay Black Barrel – Barbados 

Diplomático Planas – Venezuela 

Zacapa 23 YO – Nicaragua 

Appleton Estate 21 YO – Jamaica

3,200

4,600

17,900

8,700

16,200

1,700

205

295

165

1,950

3,100

4,400

165

185

280

1,800

1,800

1,700

145

145

135

1,950

1,950

4,100

9,300

145

145

260

Choya – Umeshu

Haku – Vodka

Juju Craft – Gin

Kyoya Hinata – Gin

Kyoya Yuzugin – Gin

Komasa Hojicha – Gin

Little Kiss – Coffee Liqueur 

Roku – Gin

Tenjaku – Gin

Umenoyado Aragoshi Yuzushu –

Yuzu Liqueur

2,150

1,950

3,050

3,000

2,050

2,100

1,700

135

165

145

195

180

200

135

175

135

140

Drink
Menu

Please advise us of any special dietary requirements, including potential reaction to allergies
All prices are in thousand indonesian rupiah and subject to service charge and prevailing government tax



For reservations, email
kita.jakarta@hyatt.com

or scan the barcode for WA

酒
が
沈
む
と
言
葉
が
浮
か
ぶ

When drink goes down,
words come up.

Izakaya-Inspired Small Bites

Sweets

Spicy edamame (VG)

Nori salt fries

Rice and cheese croquette (V)

Chicken gyoza, spicy garlic, ponzu

Pop chicken karaage, tartar dip

KITA Bar popcorn shrimp

Crispy rice sushi, spicy salmon

MONAS tuna and salmon tempura roll

Vegetable roll: shiso cress, yamagobo, 

avocado, wasabi (VG)

California roll: crab, cucumber, avocado

Spicy tuna roll: minced maguro,

yamagobo, sesame

Level 36 Agemono platter

Nori salt fries, Hokkaido croquette, 

popcorn shrimp, pop chicken karaage

KITA Bar platter

Yakitori, spicy tuna kushi, beef bacon and 

mochi kushi, beef and cheese sausage

Chicken and leek yakitori, 3 pcs

Miso eggplant yakitori (VG)

65

95

110

60

90

125

180

220

140

185

190

300

350

120

65

Matcha pudding, caramel sauce

Yuzu cheesecake bites

Freshly sliced fruit platter

80

90

70

Orange | Apple | Watermelon | Guava | 

glass

glass

glass

bottle

bottle

bottle

Cognac

Agave

Wine

Water

Soft Drinks

Fresh Juices

65

glass

glass

bottle

bottle

Hennessy VSOP

Hennessy XO

Remy Martin XO

4,500

12,700

12,000

Espolon Blanco

Don Julio Reposado

Don Julio Añejo

1800 Coconut

Los Danzantes Joven

1,700

2,000

3,100

2,050

2,600

Gin

Citadelle – France   

Hendrick’s – Scotland  

Monkey 47 Dry – Germany

Tanqueray No. TEN – UK

Star of Bombay – UK

The Botanist – Scotland

*Add London Essence for 30

2,100

2,300

2,500

2,700

2,300

2,400

155

175

220

185

195

185

Vodka

Ketel One – The Netherlands 

Grey Goose – France 

Tito’s Handmade – USA 

Reyka – Iceland 

Beluga Gold Line – Russia

1,700 

2,350 

1,900 

2,100 

4,800 

Pascal Jolivet, Attitude Rosé 

Pinot Noir, Cabernet Franc, Loire 

Valley, France 2017 

Kaiken, Terroir Series, Torrontés, 

Salta, Argentina, 2019

Antica, Sauvignon Blanc, Napa 

Valley, United States, 2019

Viña Cobos Felino, Malbec,

Mendoza, Argentina, 2020

Jean-Pierre Moueix, Merlot, 

Bordeaux, France, 2016

Cantine Leonardo Da Vinci, Da Vinci 

Chianti, Tuscany, Italy, 2016

1,050

950

1,500

1,000

1,200

1,300

210

190

310

210

260

250

Still

Aqua Reflection  750 ml

Aqua Panna  1000 ml

Sparkling

Aqua Reflection  750 ml

S. Pellegrino 750 ml

75

135

75

135

Coke

Coca Cola Zero

Sprite

Red Bull

London Essence

45

45

45

65

75

135

165

145

155

145

165

195

135

155

300


