


Ji&/ Kaiseki

Japanese Traditional Course

BEX W
ST
ALY
FHEED 5 ¥

FHF—

Cold Starter
Appetizer

Clear Soup
Assorted Sashimi
Simmered Dish
Grilled Dish
Deep Fried Dish
Steamed Dish
Assorted Sushi

Dessert



&,/ Sashimi
Raw Fish

BYahbE (4 AR
Selection of Sashimi for 4 persons

ByahoE (2 AR
Selection of Sashimi for 2 persons

ByaoE (1 AR
Selection of Sashimi for 1 person

BT AEEY
Hirame Usuzukuri (Thinly Slice of Flounder)

fREE Y
Tai Usuzukuri (Thinly Slice of Sea Bream)



AR
O-Toro (Tuna Belly)

ke

Chu-Toro (Semi Tuna Belly)

HAIEH
Kanpachi (Amberjack)

HEE
Ama Ebi (Sweet Shrimp)

fig
Saba (Fresh Mackerel)

E R
Maguro (Red meat Tuna)

P—x
Shake (Fresh Salmon)

&,/ Sashimi
Raw Fish

p)te
Uni (Sea Urchin)

7=
Akagai (A1R Shell)

INVH
Mirugai (Geoduck Clam)

RAT
Hotate (Scallop)

ez
—

Tako (Octopus)



# T/ Sushi

By Eb¥ (2 AR / Omakase
Assorted Sushi and Mat Rolled Sushi for 2 persons

/N (1 NED) /Matsu
Assorted Sushi and Mat Rolled Sushi for 1 person

USE (1 _AEi) Tokusen

Special Seasonal choice Sushi for 1 person
XIP—ERARY v ZIZBHMWEbELS LS,
*Please check with your server

H 6 LEF]
Chirashizushi (Assorted Raw Fish with Rice)

$RKE
Tekkajyu (Slice of Tuna on Rice)

Y—EE
Salmonjyu (Slice of Salmon on Rice)



# T/ Sushi

A La Carte Sushi (Per Pair)

X bhnr
O-Toro (Tuna Belly)

Fhwe
Chu-Toro (Semi Tuna Belly)

&»HL
Aji (Horse MacRerel)

Wb L
Twashi (Sardine)

B 7 A
Hirame (Flounder)

fiR

Tai (Sea Bream)

LEHL
Shima-Aji(Spanish Mackerel)

HAIEH
Kanpachi (Amberjack)

fi&

Saba (Fresh Mackerel)

p)te
Uni (Sea Urchin)

HHY
Awabi (Abalone)

7~ R
Akagai (Ark Shell)

I)VH
Mirugai (Geoduck Clam)

1E72C
Hotate (Scallop)

HEE

Ama Ebi (Sweet Shrimp)

f8
Unagi (Eel)

<A
Maguro (Red Meat Tuna)

F—e
Shake (Salmon)



7 L#F T,/ Oshizushi
Raw or Cooked Fish in Compressed Rice Box

XF
Anago (Sea Eel)

f2
Unagi (Eel)

fig
Saba (Mackerel)

i
Shake (Salmon)

=
Ebi (Prawn)



&M,/ Makimono

KEE

Futomaki (Rainbow)

PN
Tempuramali (Shrimp)

YT HN=THE
Uramaki (California)

T E
Kanimaki (Soft Shell Crab)

Seaweed Roll

BkEE
Tekkamaki (Tuna)

DAL HEE
Kanpyomaki (Dry Grourd)

Do X E
Kappamaki (Cucumber)

e &
Umemaki (Plum)

BEHEEE
Oshinkomaki (Pickle)

M &
Nattomaki
(Fermented Bean)



Be& W,/ Yakimono
Grilled Fish

SREZVE AUBE &
Gindara Saikyoyaki (Marinated Cod Fish in Saikyo Bean Paste)

A8 T BE
Unagi Kabayaki (Eel in Sweet Sauce)

FRIAEEREE
Gyuniku Shogayaki (Beef in Special Ginger Sauce)

I A L ABUGE &
Wakatori Sanshoyaki (Chicken Grilled with Japanese Pepper)

LL=b
Shishamo (Pregnant Fish)

fRtRRE &
Saba Shioyaki (Mackerel Grilled with Salt)

AfERR Y BEE N F —BEE
Shake Teriyaki/Buttaryak,
(Salmon with Sweet Sauce or Butter Sauce)



& W,/ Nimono
Simmered Dish

RS LE
Tai Kabutoni (Simmered Snapper Head)

BN
Unagi Yanagawanabe (Eel with Egg Sauce)

KA+ L AEEY
Beinasu to Unaginimono (Egg Plant Stewed with Eel)

A E RAR
Aradaki Daikon (Fish Head Stewed with White Radish)

JEL 2 IR & RAR
Furofuki Daikon
(White Radish Steamed with Chicken Bean Paste)



BT, Agemono
Deep Fried Dish

TEIPN
Ebi Tempura (Deep Fried Prawn)

RIFFER D G ¥
Tempura Moriawase (Deep Fried Prawn <l Vegetable)

BENEHBIT
Ebi Kakiage (Deep Fried Prawn with Shredded Vegetables)

EEGT
Kani Karaage (Deep Fried Soft Shell Crab)

BN BT
Yasai Kakiage (Deep Fried Shredded Vegetables)

B S K Ui e
Yasai Tempura (Deep Fried Vegetables)

HUET T A
Kaki Furai (Deep Fried Oyster)

ERESGT
Wakatori Karaage (Deep Fried Chicken)

HITHLEE
Agedashi Tofu (Deep Fried Bean Curd)

10



11

ALY,/ Mushimono
Steamed Dish

A L
Tai Atama Sakamushi (Snapper Head with Sake)

BT ZR L
Hamaguri Sakamushi (Surf Clam with Sake)

SPONEFEVERL
Fukahire Kaorimushi (Shark’s Fin in Egg Custard)

AL
Dobinmushi (Seafood in Tea Pot)

R L
Chawanmushi (Egg Custard)



®eD¥),/ Sunomono
Vinegard Dish

HEVEDE
Kai Moriawase (Assorted Shell Fish)

KEOWEE Y G
Sunomono Moriawase (Assorted Seafood)

~EEHED Y
Shime Saba Suniomono (Vinegard MacRerel)

e ZEEDW)
Tako Sunomono (Vinegard Octopus)

b9 < BE
Mozukusu (Vinegard Seaweed)

FHEY ) VEE
Wakame Kyurisu (Vinegard Cucumber e Seaweed)

12



13

Z DAt/ Others

V—=7—F¥IF
Seafood Salad

TR RYIH
Avocado Salad

BRY 7 &
Yasai Salad (Vegetables in Japanese Salad Sauce)

LS
HiyayakRo (Cold Tofu)

BHERY DY
Oshinko Moriawase (Seasonal Pickles)



B - BRZFE Wanmono OshoRuji
Noodles Rice Soup

fBE
Unajyu (Eel with Rice)

RE
Tenjyu (Assorted Tempura with Rice)

KI5 EA
Tempura Soba/Udon (Hot Soba/Udon with Tempura)

RELHEE/ HEA
Tenzaru Soba/Udon (Cold Soba/Udon with Tempura)

HREIL/ 5 EA
Gyuniku Soba/Udon (Soba/Udon with Beef)

WES £ A
Inaniwa Udon (Hot/Cold Flat Noodle)

EVZEIX/OEA
Tori Soba/Udon (Soba/Udon with Chicken)

PTEL D EN SDHEIEX/HEA

Kake Soba/Vdon Zaru Soba/Vdon (Plain Hot or Cold Chicken)

AT
Cha Soba (Green Tea Noodles)

14



15

BRETSE B/ HKXTF)
Ochazuke Kakushu Shake/Umi/Mentaiko (Tea Soup with Rice)
Salmon/Plum/Cod Roe

B\
Hamaguri Osuimono (Surf Clam in Clear Soup)

RIZL
Akadashi (Red Bean Paste Miso Soup)

FY— k /Dessert

TAART Y —L
Ice Cream
AR your server for today’s selection

AU 58

Kudamono Moriawase (Assorted Fruits)

7y
Pudding

F— K%
Cheese Cake

* FEHIORY., 7Y — MBI LTI
P —ERRHZ v 7ETRBEWEDLELZEV,

%  For Seasonal Fruits or Dessert,
Please Check with your Server



JW Marriott Hotel Jakarta
JI. Lingkar Mega Kuningan Kav. E1.2 No.1 & 2,
Mega Kuningan Jakarta 12950
Tel : (62-21) 5798 8888 Fax : (62-21) 5798 8833
www.marriott.com/jktjw



