
FOR SHARING

ROBATAYAKI MIX 685

Australian wagyu beef rib-eye MB7, chicken and leek, chicken thigh, minced chicken,

vegetables

SUSHI AND SASHIMI 1,740

Five kinds of nigiri sushi and sashimi, two kinds of chef’s selected rolls

AGEMONO 550

Chicken karaage, prawn and vegetable tempura, beef korokke

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



TO START

Tuna tataki, marinated tomatoes, pickled onion 80

Salmon & hamachi aburi carpaccio 90
KITA salad, green onion, seasonal fish, saikyo miso dressing 80
Chef’s salad, seasonal vegetables, seasonal fish, ponzu sesame dressing 140
Wakame seaweed, mushrooms, scallops, tofu 110
Chawanmushi foie gras or classic 90/75
Tamago egg roll, salmon roe 45

SOUP

Miso soup 45
Kara miso mini ramen 75

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



IZAKAYA SMALL PLATES

Chicken nanban, tartar dip 80
Tempura moriawase, prawn, sweet potato, eggplant, onion, mushrooms 140
Prawn tempura 70
Fried oyster 145
Chicken gyoza 80
Shrimp gyoza 90

NOODLES

Sauteed spicy lobster soba 375

Stir-fried beef soba, onion, carrot, sweet soy 190

Prawn tempura soba or udon 110

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



RICE

Cod fish donabe, black truffle, scallops, salmon roe, butter
Please allow 25 minutes preparation
For two people 480

For three people 750
For five people 1,200

Additional sea urchin 250

Australian wagyu sukiyaki donabe, sweet corn, onsen egg
Please allow 25 minutes preparation
For two people 480
For three people 600
For five people 1,000

Additional sea urchin 250

Japanese chicken stew curry rice 120
Steamed rice 30

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



SHABU-SHABU udon or rice

with choice of spicy miso or kelp broth

Australian wagyu beef rib-eye MB7, 100gr 450

Japanese wagyu Miyazaki sirloin A5, 70gr 650

SUKIYAKI udon or rice

Australian wagyu beef rib-eye MB7, 100gr 480

Japanese wagyu Miyazaki sirloin A5, 70gr 680

Mie abalone, Japanese wagyu Miyazaki sirloin A5, 70gr 2,200

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



BEEF ROBATAYAKI

Japanese wagyu Miyazaki sirloin A5, 150gr 1,500

Japanese wagyu Miyazaki tenderloin A5, 150gr 1,600

Australian wagyu beef tenderloin MB6-7, 150gr 700

Australian wagyu beef rib-eye MB7, 150gr 800

US beef short rib, spicy teriyaki sauce 400

Beef karubi yakiniku 220

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



SEAFOOD ROBATAYAKI

48-hour miso-marinated black cod 300

Unagi eel, sweet shoyu 330

Shishamo 75

Octopus 90

Norwegian salmon 160

Tiger prawn, sea salt 130

Scallop, soy butter 190

Oyster, soy butter 170

YAKITORI per skewer, serve salty or sweet

Thigh 50

Thigh, mentaiko sauce 90

Thigh and leek 60

Tender filet 55

Minced, onsen tamago 90
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.
WE COMMIT THAT PARK HYATT JAKARTA’S DINING VENUES ARE ISO 22000 CERTIFIED - INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM.
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VEGETARIAN WELL-BEING

TO START

Steamed edamame, Bali salt

Cold tofu wasabi sauce

Chef’s salad vegetarian, seasonal vegetables, ponzu sesame dressing

Vegetable hand roll

ROBATAYAKI per skewer

Asparagus

King oyster mushroom

Miso eggplant

Baby corn

Ginkgo nut

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



TEPPANYAKI

Sauteed broccoli, garlic sauce 65

Konjac steak 40

TEMPURA

Vegetable tempura 60

Spicy deep-fried agedashi tofu 50

NOODLE

Vegetable yaki udon 80

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


