PEH B8

(300 gram)
for 2 - 3 person

Rp. 268

Wagyu Karubi, Honetsuki Karubi,
Toro Tan Shio, Ebi Shioyaki

JOU RO-SU

US choice rib eye

HARAMI

Tender outside skirt meat

Rp. 58

TORO TAN SHIO

Thick-cut of prime beef tongue
Piece Portion (6)

Rp.23 Rp.108

OU KARUBI
Best cut of US premium short rib
Piece Portion (6)

Rp.28 Rp.188
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(400 gram)
for 2 - 4 person

Rp. 168

HARAJUKU

rubi, Ro-su, Harami,
bi, Yakishabu,
Spicy Chicken, Salmon Toro, Spicy Dory

RO-SU

Standard grade of Australian rib eye

Rp. 68

NAKAOCHI KARUBI

Flavorful center-cut rib meat

Rp. 48

JOU NEGI TAN

Prime beef tongue with spicy green onion
Piece Portion (8)

Rp.18 Rp.98

(250 gram)
for 1 -2 person

Rp. 198

ROPPONGI

Jou Karubi, Jou Negi Tan, Loin Steak,
Harami,Yakishabu, Salmon Toro

SPICY CHICKEN

Boneless chicken thigh in spicy homemade sauce

Rp. 48

LOIN STEAK

100 gram of lean and tender steak-cut meat

Rp. o8

= o

‘ HONETSUKI KARUBI

Premium US bone-in short rib

Half Full

High marbled Australian Wagyu short rib
Piece Portion (4)

Rp.48 Rp.l78

ASSORTED BBQ

(350 gram)
for 2 - 3 person

Rp. 178

TSUKIJI

Salmon Toro, Ebi Shioyaki,
Tka Misoyaki, Spicy Dory

FAVORITE BBQ

SPICY HORUMON

Becef intestine and tripe in spicy homemade sauce

Rp. 48

YAKISHABU

Thin sliced US beef belly with fruity sauce

Rp. 78

PREMIUM BBQ

*minimum order of 2 pieces for all premium BBQ

WAGYU STEAK

150 gram of Australian Wagyu Rib-eye M7

Secondary cut of US premium short rib

Rp.168

SANCHU

Assorted fresh vegetables

Rp. 28
Sy A7/
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CHAPUCHE

Korean style glass noodle with beef and vegetables
Half Full

Rp.48 Rp. 78

AIVER & :‘i

HORUMON CHIGE

Korean style beef intestine stew

Rp. 68

GYU TAN CHIGE

Signature beef tongue stew

Rp. 78

ISHIYAKI BIBIMBA

Mixed hot stone rice with minced beef

Rp. 68
“ Kids Favorite

31 Chef’s Recommendation

GYU TAN SALAD

Lettuce salad topped with spicy beef tongue

Rp. 68

KARUBI SASHIMI

Half cooked prime beef topped with yuzu dressing

\"\

APPETIZER

HAKUSAI KIMUCHI

Homemade Splcy Shanghai cabbage pickles

- Rp. 28

TOKYO SALAD

Lettuce salad topped with leck and sesame oil dressing

Rp. 58

. e

SNACK
Bes52n MO 73 0O

YAKI UDON CHI]IMI

Sautéed thick noodle with beef Grilled Korean pancake with shoyu dressing

Rp.38

avr
YUKKE

Prime beef tartar with egg yolk

Rp.88

Vd\_ o A

YUKKEJAN

S(I\OIW (U’ld SPIC\ O‘Cf(ll SOL([)

Rp. o8

KARUBI SOUP

Spicy beef short ribs soup _

TOFU CHIGE

Spicy tofu stew

Rp. 68
KOMUTAN SOUP

Clear oxtail soup with glass noodle

Rp. 08

BIBIMBA

KAISEN BIBIMBA

Mixed hot stone rice with seafood

Rp. 88

@3 KARUBI BIBIMBA

Mixed hot stone rice with short rib meat

Rp. 78

All prices are in thousands of Rupiah and are subject to service charge and prevailing government tax
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BBQ MARSHMALLOW SANDWICH ICE CREAM TOAST

Fun grilling marshmallows served with Marie crackers Grilled crispy toasts served with your choice of ice cream

Rp. 48 Rp. 58
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ICE CREAM - ICE g%gAM — . L Cincatine eorl
Rp. 30 VANILLA " CHOCO

ICE CREAM ICE CREAM
Rp. 28 Rp. 28

*We recommend that you grill your dessert on your table. It is part of the fun, especially with children.

COFFEE & TEA : BEER & SOFT DRINK
Iazs,

I&F HOT COFFEE 28 BINTANG Rp. 65 , » @ ’
/ 3 p ¥ .‘Welcome to The:)
[CE CAPPUCINO Rp. 38 COCA COLA Rp. 20 = . =20

HOT TEA Rp. 23 SPRITE Rp. 20
ICE TEA Rp.23  EQUIL NATURAL Rp. 35
HOT/COLDOCHA  Rp.15 EQUIL SPARKLING  Rp. 35
LYCHEE TEA Rp.28  JINRO Rp. 238
ICE LEMON TEA Rp.28  HOUSE SHOCHU Rp. 88

THE

YAKINIKUYA

Whatis Yakiniku or Yakinikuya?

Yakiniku literally means grilled meat in Japanese, but for most people Yakiniku usually means Japanese BBQ. Yakiniku-ya
generally means a shop that sells grilled meat or just simply a Yakiniku restaurant.

How to best enjoy Yakiniku?

Part of the fun enjoying Yakiniku is to do it yourself. You can cook the meat the way you like, while chatting and drinking with
friends. Justimagine that you are ata BBQ party, only minus the smoke and the garden insects. Yakiniku is best enjoyed with cold
Shochu.

FRESHLY SQUEEZED JUICE s
ORANGE Rp. 38 |
STRAWBERRY Rp. 38
WATERMELON Rp. 38
SOURSOP Rp. 38
HONEYDEW Rp. 38

Why is the Yakinikuya located in the basement?

The Yakinikuya is a Tokyo BBQ Dining, a new concept from ELI Corporation, which recreate the Tokyo Ginza dining experience.
We carefully plan everything from the underground location, the Japanese style entrance door, the interior design and lighting, the
smokeless BBQ table, and most importantly the food in perfect details. We want our customers to feel like they are dining in Tokyo
- Japanwhen they enter our restaurant.

Why are the sauces taste so good?

k]

We select only the highest quality main ingredients such as Shoyu, Miso and Mirin from Japan to produce all of our sauces. For
other fresh ingredients such as lemon and apple, we only use the best produce from the USA.

davuans

With the high quality beef selections that we have, why are our prices lower than most competitors?

R

We are a member of ELI Corporation, who also runs and operates Takemori Japanese Dining. That means together with
Takemori, we get our beef directly from the importer in huge amounts. That way, the importer gives us a nice discount and a
privilege to handpick our beef.

Why should | become an ELI Loyalty member?

Why not? It's FREE and plus by being our member, you are entitled to benefits that are bestowed exclusively for you. Those
benefits include member discounts, birthday 50% discount, points for your transactions, online reservation, among others.

Please approach our servers for details.
€9 Chef’s Recommendation Kids Favorite All prices are in thousands of Rupiah and are subject to service charge and prevailing government tax
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