
Warm Salad
Mountain farm vegetables, yuzu dressing

3 kinds of Chef’s selected sashimi

Chawanmushi
Ginkgo nut, salmon roe, crab meat

Pacific black cod papillote 
Lily bulb, cherry tomatoes, mushroom herbs

or

Australian wagyu M7 
Wasabi, homemade sauce, fried garlic, 

Himalayan salt, mountain farm vegetables
or

Japanese wagyu sirloin

Wasabi, homemade sauce, fried garlic, 
Himalayan salt, mountain farm vegetables 

Fried rice
Jako fish, mentaiko

Miso soup

Pickles

Pineapple flambe
Tequila, caramel sauce, coconut ice cream

SAKURA

960

Warm Salad
Mountain farm vegetables, yuzu dressing

3 kinds of Chef’s selected sashimi

Chawanmushi
Ginkgo nut, salmon roe, crab meat

Lombok lobster
Spinach, lobster sauce, lobster butter

Japanese wagyu sirloin
Wasabi, homemade sauce, fried garlic, 

Himalayan salt, mountain farm vegetables

Fried rice
Jako fish, mentaiko

Miso soup

Pickles

Pineapple flambe
Tequila, caramel sauce, coconut ice cream

MOMI JI

1,450

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 THE DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED,
WHICH IS INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM AS PART OF OUR ISO 22000 CERTIFICATION.

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 THE DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED,
WHICH IS INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM AS PART OF OUR ISO 22000 CERTIFICATION.

*additional 300,000



KITA  RESTAURANT
TEPPANYAKI

LUNCH



Amuse Bouche

Chawanmushi
Ginkgo nut, salmon roe, crab meat

Hokkaido scallop
Wakame seaweed, morel butter sauce

Pacific black cod papillote
Lily bulb, cherry tomatoes, mushroom herbs

Australian wagyu M7
Wasabi, homemade sauce, fried garlic, 

Himalayan salt, mountain farm vegetables 

Fried rice
Jako fish, mentaiko

Miso soup

Pickles

Pineapple flambe
Tequila, caramel sauce, coconut ice cream

SAKURA

1,380

Amuse bouche

Chawanmushi
Ginkgo nut, salmon roe, crab meat

Foie gras
Caramel figs, port wine sauce, macadamia nut

Lombok lobster
Spinach, lobster sauce, lobster butter

Japanese wagyu tenderloin
Wasabi, homemade sauce, fried garlic, 

Himalayan salt, mountain farm vegetables

Fried rice
Jako fish, mentaiko

Miso soup

Pickles

Pineapple flambe
Tequila, caramel sauce, coconut ice cream

MOMI JI

1,800

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 THE DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED,
WHICH IS INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM AS PART OF OUR ISO 22000 CERTIFICATION.

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 THE DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED,
WHICH IS INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM AS PART OF OUR ISO 22000 CERTIFICATION.



KITA  RESTAURANT
TEPPANYAKI

DINNER


