Sushi & Sashimi Menu

SASHIMI

(By piece)

Aomori maguro tuna

Iki ootoro tuna belly
Hokkaido amaebi sweet shrimps
Norwegian salmon

Shikoku hamachi yellow tail
Hokkaido hotate scallop
Ikura salmon roe

Shako shrimp

Tamago egg

Hokkaido premium uni
Miyagi oyster

Aomori engawa hirame

CHEF'S SELECTED
SASHIMI

7 kinds of sashimi
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SUSHI

( Two pieces per order)

Aomori maguro tuna 198
Iki ootoro tuna belly 265
Hokkaido premium uni 660
Hokkaido amaebi sweet shrimps 198
Norwegian salmon 55
Shikoku hamachi yellow tail 100
Hokkaido hotate scallops 396
Hokkaido sake salmon roe 286
Crab meat and nori 150
Egg tamago 55

CHEF'S SELECTED NIGIRI

Sushi garden from the Japanese sea 11 pieces 650
Assorted deluxe sushi 9 pieces 400
Sushi moriawase 7 pieces 200
A5 Miyazaki sirloin nigiri by piece 100

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING ALLERGIES.
PRICES ARE IN INDONESIAN RUPIAH AND SUBJECT TO PREVAILING
GOVERNMENT TAX AND SERVICE CHARGE.

WE COMMIT THAT PARK HYATT JAKARTA'S DINING VENUES ARE ISO 22000 CERTIFIED -
INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM

SUSHI ROLLS

KITA, eel, crab meat, salmon, salmon roe, 180

tamago, takuwan

Spicy tuna tempura, spicy tuna, takuwan, sesame 120
Salmon aburi temari, fish roe, spicy mayonnaise 80
Lobster 4 or 8 pieces 480/900

lobster, avocado, takuwan, spicy mayonnaise

Shrimp, salmon, avocado, spicy mayonnaise, 120
fish roe
Spicy scallop, prawn tempura, kyuri, 230

spicy mayonnaise, caviar
Futomaki, toro, hamachi, prawn, scallop, 580
pickled ginger

California, crab, cucumber, avocado, 100
truffle mayonnaise

Hand roll, salmon, tuna or spicy tuna 70
Tekkamaki tuna 150
Kappamaki cucumber

Sake maki salmon

Fatty tuna belly and green o





