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JAPANESE DINING

Japanese cuisine is synonymous with simplicity and delightful taste.
The art of combining limited number of ingredients to produce highly
sophisticated flavors makes Japanese cuisine world famous. Using best quality

ingredients is another reason why Japanese cuisine has that unparalleled taste.

At Takemori, we embrace the simple philosophy and express it by preparing
only the authentic Japanese cuisines for you. We evolved from Shabu-Shabu
restaurant to Japanese Dining, expanded our menu and upgraded our
interior. After serving great Shabu-Shabu for almost a decade, we are now

ready to serve more great quality Japanese cuisines to tantalize your senses.

In line with our mission Pursuing Greatness, we never stop evolving
to reach higher level. The Japanese Dining concept is created for
those who enjoy simple high quality Japanese cuisines with great

hospitality. Whether it is for the authentic Shabu-Shabu, the crispy Tempura,

the fresh Sushi and Sashimi, or the best value lunch menus,

TAKEMORI IS THE PLACE TO BE.
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. . Edamame 18 Miso Shiru 18
Pt XX ECK
Japanese green bean Miso soup, tofu, wakame,

SALMON SKIN FURAI and leek
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Cawan Mushi 23 & DY 7 4

Egg custard with kani Sashimi Salad L

Salmon, maguro
and kamaboko ! '

lettuce and romaine lettuce

W HHIT
Tori Karaage 48 SEr T X
Chicken, fried garlic Tofu Salad 38

and goma oil Lettuce head, romaine lettuce,
kyuri, tofu with peanut sauce
iZLEE
Takedashi Tofu 53 OB AFYTH
Tofu, scallop, ikura, and nori g Wsgieo ek Selac 98

Tuna, vegetables
P—F R F SR

Salmon Skin Furai 38

with honey mustard sauce

Fried battered salmon skin
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Takedashi Tofu

*All prices are in thousand of Rupiah
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SHABU-SHABU
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U.S Beef Set

Us beef, mix vegetables,
and other condiments
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Wagyu Beef Set

Wagyu beef, mix vegetables,
and other condiments
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Australian Beef Set

Australian beef, mix vegetables,
and other condiments
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Chicken Set

Chicken, mix vegetables,
and other condiments
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Matsuzaka Beef Set

Japanese high marbled beef, mixed vegetables
and other condiments
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Mixed Seafood

: : Salmon, tuna, scallop,
s gindaraq, ika, ebi, and salmon belly
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Mixed Vegetables

Vegetables, mushrooms, udon, and tofu

Spicy
Chef’s Recommendation @

*All prices are subject to service charge and prevailing government tax
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SALMON TERIYAKI

Tempura Udon

A LA CARTE | LUNCH MENU

RKEBEEY &Y PRIZHHRY B RKEHDH EA F—F D BEE 9 72 E i BE

Tempura Moriawase 88 "’ Gindara Teriyaki Tempura Udon Salmon Teriyaki Unagi Kabayaki

Ebi tempura, shitake, = Grilled black cod Ebi tempura and udon Grilled salmon — Grilled fresh water eel
enoki, shimeji, kabocha, obha, : :

leek, and natsubi

WEDKRSG BOBEETFF WO EA J5E PR
Ebi Tempura Chicken Teriyaki Niku Udon Yakiniku
Fried battered shrimp Grilled chicken Beef and udon : § Grilled beef
with sweet shoyu sauce with shoyu marinate

Spicy
Chef’s Recommendation w
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*All prices are in thousand of Rupiah *All prices are subject to service charge and prevailing government tax




NI WE o —)L

<X 7 hua—)L

I | & il E
SUSHI & SASHIMI
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Hanoman Roll 98 Mataram Roll 68
Ebi tempura, crab stick, Ebi tempura, nori, w SaShlml Morlawase SpeCIal
carrot, kyuri, chili powder, cayenne pepper =
tamago, and salmon with chili sauce Sake sashimi, maguro sashimi,
. R . sake toro sashimi
TNY ot a—)u HL—HZa—)L !
Arjuna Roll 118 Garuda Roll 168 and bluefin toro sashimi
Maguro, scallop, Prawn, unagi, kani stick,
kyuri and ikura tobiko, tamago, kyuri with mayo
T A a—)b roF v a—iu
Rama Shinta Roll 158 Kencana Roll 78
Unagi, salmon, kyuri, Salmon, nori, kyuri,
and ikura and lettuce
NZET u—)b ~INAL—
Batavia Roll 118 Mahameru Roll 68
Salmon, shitake mushroom, Crab stick,
tobiko, nori, wakame kyuri, avocado,
with teriyaki sauce tobiko with mayonaise
7 RZua—) TIN—N—TF K g —)L
@ Kuta Roll 68 Mahabaratha Roll 158
Crispy maguro, salmon, ‘ Unagi, salmon, cheese, kyuri,
and kyuri tobiko, nori with spicy sauce
AT r—)L =T 7Y a—)u
Merapi Roll 118 Darmawangsa Roll 158
Crab stick, unagi, carrot, Unagi, ebi tempura, kyuri
kyuri, and shrimp
R e = Y Za N7
Sriwijaya Roll 98 @ The Krakatoa 88
Crab stick, salmon, Baked scallop, shitake mushroom,
and shrimp and crab stick With spicy sauce

ommendation "’
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TRADITIONAL SUS
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@ Sushi Moriawase (6 Pieces) 128 Tobiko Gunkan 48 PRI . . .
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Tobiko gunkan, ikura gunkan, Flying fish roe - = k;ﬂ:{% = /]/&/7 I\I\ ) ‘/&
salmon SUShI,- tamago SU-ShI, - B COFFEE & TEA BEER & SOFT DRINK
maguro sushi, and unagi sushi A7 7 HEiE
) ) Tkura Gunkan 68 Ice /Hot Coffee 28 Heineken 33
Eo7px ﬁﬁ] . Salmon roe Ice Cappuccino 38 Bintang 28
W Jou Unagi Sushi 78 - W Oreo Mocha 38 Coca Cola 20
Prime eel IR ] ‘ Vanilla Macchiato 38 Sprite 20
UREERPE Tamago Sushi 28 Hot Tea 23 Mineral Water 15
Sal /S ) E a9 Sweef omelet Ice Tea 23 Equil Natural 28
szlr;n:): I Q Lychee Tea 28 Equil Sparkling 33
Mint Tea 28 Sapporo 180
< 7 ] Ice Lemon Tea 28
Maguro Sushi 38 Orange Tea 28
Tuna
TLwala—A H A7
FRESH JUICE JAPANESE SAKE
Sushi Morid} ® Orange 38 Sake 300ml 320
il B ® Strawberry 38 Sake 1.8L 980
SAS H |M| Watermelon 38 @ House Sake 180
Soursop 38
Honeydew 38
& DR & bd P—F kil _
Sashimi Moriawase Sake Toro Sashimi :EyT/l/
Sake sashimi, maguro sashimi, Salmon belly MOCKTAIL
and sake toro sashimi. W Takemori Winter 33
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—F H imi Tokyo Midnite 3% - . /
A I & ‘!’ Bluefin Toro Sashimi § | T —

Sake Sashimi High marbled tuna belly Sakura Frost 5
akurd rros

Salmon

Q Vitamin Boost 33
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Maguro Sashimi Double Impact 33

Tuna Miss Monkey 33
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DESSERT

Mochi Ice Cream 58
Q Choco Mori 58

Vanilla Ice Cream 23

Chocolate Ice Cream 23

Green Tea Ice Cream 28
Ogura Ice Cream 28
Fruit Platter 28

fef’s Recommendation "’
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Bind prevailing government tax
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JAPANESE DINING

DARMAWANGSA SQUARE CITY WALK BELLAGIO BOUTIQUE MALL G-15 ASTON HOTEL LOBBY LEVEL

L.2 NO.46 MEGA KUNINGAN JALAN BRIGJEN DARSONO 12C
TELP 021 72788373 TELP 021 30020920 TELP 0231 8290088

JAKARTA JAKARTA CIREBON

FOR COMMENTS & SUGGESTIONS PLEASE EMAIL US AT :
feedback@elicorporation.com




