
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.

Shabu-shabu Menu

WAGYU BEEF - GINZA

Miso leek and seasonal fish with
saikyo miso dressing

KITA healthy salad, mushrooms, sesame dressing

Japanese dashi stock or spicy miso (VG)

Australian wagyu rib eye MB 6-7, 190g

Mixed Japanese mushroom, daikon radish, carrot, 
hakusai cabbage, seasonal greens, tofu

Steamed rice or udon

Freshly sliced fruits, matcha ice cream

MIYAZAKI BEEF - KAGURAZAKA

Miso leek and seasonal fish with
saikyo miso dressing

KITA healthy salad, mushrooms, sesame dressing

Japanese dashi stock or spicy miso (VG)

 Premium miyazaki sirloin A5, 120gr

Mixed Japanese mushroom, daikon radish, carrot, 
hakusai cabbage, seasonal greens, tofu

Steamed rice or udon 

Freshly sliced fruits, matcha ice cream

SEAFOOD - TSUKIJI

Miso leek and seasonal fish with
saikyo miso dressing

KITA healthy salad, mushrooms, sesame dressing

Japanese dashi stock or spicy miso (VG)

Lombok white fish, tiger prawns, hokkaido scallops, 
fish balls, fish cake

Mixed Japanese mushroom, daikon radish, carrot, 
hakusai cabbage, seasonal greens, tofu

Steamed rice or udon 

Freshly sliced fruits, vanilla ice cream

VEGETABLES - EBISU

Miso leek and seasonal fish with
saikyo miso dressing

KITA healthy salad, mushrooms, sesame dressing

Japanese dashi stock or spicy miso (VG)

Mixed Japanese mushroom, daikon radish, carrot, 
hakusai cabbage, seasonal greens, tofu

Steamed rice or udon 

Freshly sliced fruits, mango sherbet

A LA CARTE SHABU SHABU

Premium Japanese wagyu Miyazaki sirloin A5, 
120gr

Australian wagyu rib eye MB7, 120gr

Australian wagyu tenderloin MB7, 120gr

Australian wagyu bolar blade MB 6-7,120gr

Norwegian salmon

Tiger prawns (two pieces)

Japanese oysters (two pieces)

1,200

600

450

350

280

180

400

WAGYU - SHIN BASHI
(FROM 11:30-14:30)

Miso leek and seasonal fish with
saikyo miso dressing

KITA healthy salad, mushrooms, sesame dressing

Japanese dashi stock or spicy miso (VG)

Australian beef wagyu bolar blade MB 6-7, 190gr

Mixed Japanese mushroom, daikon radish, carrot, 
hakusai cabbage, seasonal greens, tofu

Steamed rice or udon 

Freshly sliced fruits, mango sherbet

1,200 1,200 1,500

400 580


