SUSHI & SASHIMI SELECTION /
HEIR S LYY

-
8 pcs (I tuna, | salmon, | shrimp sushi, | spicy tuna, | eel
cream cheese roll, 2 tuna, | salmon sashimi)

8B (Fa:¥JO1.U—Ev1 .81 AMI-IUF
880 )-LF-X&E 1. RH:IT02  Y—EV 1)

@ - Sushi Sashimi Special / & &) - R & AR vl

Sushi Sashimi Chef’s Choice / Y1 745:& &R -l 5

1.
240

[4 pcs (2 tuna, 2 salmon, 2 shrimp sushi, 2 spicy tuna, 2 eel

cream cheese roll, 2 tuna, 2 salmon sashimi) /

148 (Fa:IJ02. 9—Fv2 . BE2 A1I—-YF 2.

fign)—-LF—A&F 2. RH V02 H—EV 2)

Sushi Sashimi Selection / 4:& % 5] - % &

24 pcs (4 tuna, 4 salmon, | shrimp, | surf clam sushi, 2

)

spicy tuna, 2 eel cream cheese roll, 2 tuna, 2 salmon,2

yellow tail sashimi, 4 spider roll)

310

24 8 (FR:IVO4. 99—V 4. .8BE1 kvxB 1, 28

19=Yr 2 8H)-LF-XEF 2. f&:%J02 . Y—

2. \IF 2. A)MH—-0-)L 4)

'Y
500

SUSHI SELECTION / F&]tL o 3>
@ - Sushi Chef’s Choice / Y1 745:E%* 7

8 pcs (I tuna, | salmon, | yellow tail, | ebi, 2 spicy tuna, 2
eel cream cheese roll)

8E (VO Y—EV1  NIF1.BEN . AMI—Y
T2 . 880)-LF-XEE2) 210

@ - Sushi Special / FFARIvIL

[4 pcs (2 tuna, 2 salmon, 2 yellow tail, 2 ebi, 2 spicy tuna,
4 eel cream cheese roll)

MWE (o2, 9—Ev2 N\IF2.8@8E2 AHUMI-Y
T4 8D )-LF-ZAE&E4) 375

SASHIMI SELECTION / ®llBtL o3>

'@ Sashimi Chef’s Choice / Y1 745:&% &
8 pcs (2 tuna, 2 salmon, 2 yellow tail, 2 scallops)
(Y02 . 9—tv 2. /\RF 2. "878 2) 240
@ Sashimi Special / Fl & AR vl

[4 pcs (2 tuna, 2 salmon, 2 yellow tail, 2 scallop, 2 shrimp,
2 barramundi, 2 snapper)

(Y02 . 9—EV 2. \¥F 2. k8TH 2. BE 2. A5 A
2,54 2) 320

SUSHI ROLLS / &Z %]

@ - KO Unagi Special Roll / I #8AR v )L &E
Shrimp tempura, avocado, cream cheese, salmon caviar
and grilled eel on top

BEODRSD, RF. PRAR, DU-LF-ZXEE &8z
) 205

@ KO Special Roll / iI AR v )LEE

White fish, yellow tail, salmon, tuna, crab, avocado,
scallion and tobiko

BE&.N\IF. Y-V, 370, A, PiIRAR,
2. RF 175
@ California Roll / A1) 7+ )L=T7#&#Z

Crab, avocado, cucumber, mayonnaise and salmon caviar

DZ.PHRAR, F29Y, 32— RF 185
- J Spicy Tuna Roll / EVFEY+#=

Fresh yellow fin tuna with spicy sauce and spring onion
HELENITIO. AV - FE 130

@ Spider Roll / R/ 45 —#&Z
Deep fried soft shell crab, scallion, avocado and
salmon caviar

ENEOESIT. PROR, ’RF

e Vegetables and Cream Cheese Roll /
NOBT N &Y )—LF—XEE

Assorted bedugul vegetables and cream cheese
VAR, FREeRY FANITHA 219U, PHRAR,
D)—LF-X

120

130
& J Rio Tokyo Roll / YA ®R=mA—)L

Prawn tempura, red onion, coriander, cucumber and
spicy sauce

IEOXRSH. ZRERE. QUPVA— FaVU, FVL 140

Opening hours: 6.30 pm - 10.30 pm / E R : FE6FFF - FR10KF,

o\

“@ Dishes contains nut / Y& EE

/,{ Dishes are vegetarian in preparation / J1J4)7 RO E

)@ Dishes contains seafood / BAESGRIE

j Dishes are spicy in preparation or may be adjusted according to taste / EF#MNEFNTHEVFEIHN . BIFH (LG U TR AT L,
| Dishes contains pork / ¥—7—Fe&GHE

Dishes contains dairy / 2L& REESTHIE

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. /

BMIBEHMBENELZL, 28YT7ETHRUFITTSL,

All prices are in thousand rupiah and subject to 10% service charge &1 1% government tax / fli#g D Efzd £ T1,000/LE =TT, 10% DY —E 2 E11%OBAMEINET,



TEMPURA / X565

Shrimp Tempura / BEZDXR5DH
7 pcs shrimp tempura
BEIRE 145

- A Tempura Moriawase / XSo@EN&EHE
3 pcs shrimp, | pcs white fish and vegetables
BEIR.A.HX 100

A Yasai Tempura / HFEROXRSH
Assorted vegetables tempura
BRHFEOXRSOEIEHE 85

SUSHI 3 5] 2 PCS/ORDER
CHENXCEIC2 B
SASHIMI #l| 5 4 PCS/ORDER

APPETIZER / HiI3

- ) Creamy Shrimp Tempura /
J)—I—BIERSL

Crunchy shrimp with creamy spicy sauce
BINCHEFEIEED ) -3 -8RI Y—Y—-2 145

'@ J Crispy Rice /| #JRE—54 R
Deep fried sushi rice with spicy tuna or salmon
BUIEIRER) M V—UFE KBY—EY 155

@ Tuna Tataki / ¥/ OD1-1-F

Pan seared tuna yuzu ponzu with momiji arashi
and granted ginger

ITODEIE MFRVER, IEHSL. BELEE 130

- ) Scallop Mango Salsa /

REATIUI—HILY

Pan seared scallop with mango salsa and yuzu
Jjalapeno sauce and grapeseed oll

RATOYT—, IVI—HILY MFNIR—-Z3Y—2A,
GL=Fo—FF4 195

Tori Karaage / 38fE#&(F
Deep fried chicken with amazu ponzu sauce
BOEGZITFEHERRYEFY -2 85

Wagyu Beef Gyoza / #1548 F 205
Dumpling filled with minced wagyu beef, vegetable
with pumpkin puree and yuzu ponzu
MEFEHROEKLF . DNFroEal, MFRUEE

SALAD / #354%

£ Prawn T Salad / TE QX 55455

Deepr %ng per{gvrx)/g,rtzlemap% ra Withdéedagul vggetables

and yuzu takesumi dressm%: e .

TEST L DEHRCHMFITRFLYI T %H;’E%O)foﬁS

® Tuna Tataki Sashimi Salad / =5 0D f-f-FR &S
an seared yellow fin tuna with Bedugul vegetables and

Japanese dressi

n
NS TOORES, T koL TR,
FIE RV 155

SOUP, RICE & NOODLE / R—7 | &%
% Mushroom and Tofu Soup / vv¥a)—LETEDR

Bashi soup with assorted mushroom and tofu
TV —-LEEENTELT 130

>OJ Spicy Seafood Soup / EVEEEHER—T
Shrimp, scallop, mussel soup with I;%ht spicy garlic
B/BEMTRE L-IVEOA-JEEFET-9D

@ Nabeyaki Udon / #§55E5E A ,

Dashi noodle soup with chicken, vegetables, shrimp tempura
and egg serve in a casselore

A B, IERSH, £l 160

Beef Udon / ®5&A ,
Sliced beef with thick wheat noodles in savory broth
4R, N 180

Yaki Udon / #tE&5E A , , ,

Stir fried thick wheat noodles with chicken, shrimp and
vegetables

EAN., I, B 160

@ Tempura Udon or Soba / XAR55E A, XIFZIE
Prawn tempura with thick wheat noodles or buckwheat
noodles in savory broth

IEXRSH 160

)@ Chirashi Sushi / 55L%F 7 ,

Sushi rice topped with fresh salmon, tuna, yellow tail, surf
clam, salmon caviar and tamago yaki .

MY —EY. ITO.N\RFORVF R AD3 LEIRE 275

155

Opening hours: 6.30 pm - 10.30 pm / ¥ 858 : F & 6054 - FHR 108,

SEXTEIC 4 9N

@& Maguro, tuna / 37/0 90
@ Sake, salmon / H—€V 105
)@ Hamachi, yellow tail / N YF 130
@ Tai, snapper / 70
)@ Shiromisakana, barramundi / B& £ 70
@ Eby, shrimp / 52 60
@ Unagi, eel / 8 130
® Hokigai, surf clam / v+ 8 120
@ Tobiko, flying fish roe / &+ 70
@ Ikura, salmon roe / 193 140

e\

“@ Dishes contains nut / VS GEE

I Dishes contains pork / ¥—7—RE&ETHE

/x Dishes are vegetarian in preparation / J1J4Y7 O
j Dishes are spicy in preparation or may be adjusted according to taste / FEHNEEN THENFTH. HIFH (G U CERETTE,
)@ Dishes contains seafood / FRAESEHIE

Dishes contains dairy / ZL3 @ E&TGHE

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. /

BMBEMBENELZE. 2BV IETHR U T TS,

All prices are in thousand rupiah and subject to 10% service charge &I 1% government tax / fli#& DB (¢ 2 T1,000LE—TF, 10%DH—E 211 %OBRAMEINET,



MAIN COURSE / 3

J Wagyu Beef Teriyaki and Spicy Miso / #1488 Y =
RINA—RRIG |

Grilled kiwami wagyu beef with teriyaki and spicy miso
sauce

BIRFOEOBEE, A/ V—BRIEY— 2 770
Beef Tenderloin Teriyaki / E—27> & —01/ DY BE
Grilled beef tenderloin teriyaki, shimeji mushroom,
green asparagus and teriyaki sauce
E=I27U8—01V0EDBEE, LU, TU-UF72INSH A, BB
YA 440

@ Prawn and Scallop Garlic Butter Ponzu / TE &R5F
DHA—) v INF—R B

Grilled jumbo prawn and scallop tempura, Bedugul vege-
table and garlic butter ponzu

IEQTINERITORSG, T R9TIVEE R, H—UvD I \A—iRY
i3 308

Chicken Katsu Curry/ F¥VAvAlL—
Breaded chicken with potato, carrot, shimeji mushroom
in Japanese curry sauce

FXIUNY., IvAA4E. ZV IV DAIOFRADL— 230
)@ Black Cod Miso / #8845 Skng

Grilled Alaskan cod fish with miso sauce

TIANEERAS DRI FEE 305

@ Salmon Teriyaki / ¥—ERBYKEE

Grilled tasmanian salmon with assorted Bedugul vegetables
and Japanese mushroom
F—EVOT)IL. LHU. BDBEEY— 2 240
Lobster Mikadoyaki / AT R2—3hKGESE

Grilled whole lobster with miso, yuzu mayo and Bedugul
vegetables

A7 25— —EOMFHREIIR—ZAFEE, T RYJIVEFHRRA 505

HOT POT / £3

.’\i Shabu - shabu / L+ 5L+ 5

Thinly sliced prime beef and seasonal vegetables with tofu
cooked in a pot with richly flavored dashi served with ponzu
and gomadare sauce (cooked at your table)
SBUE EE-T, Fx. EFE. LeSUeSA—T . RUEE,
JI9ENY—A(E L TREBVZLEY) 420
Sukiyaki / &=

Thinly sliced prime beef and seasonal vegetables with tofu
cooked with sukiyaki sauce (cooked at your table)
SEYINE LE-T, AI0E R, EEIEHEEINT

(2 ETHREBIVZLEYD) 420
@ Yosenabe | BEE iR

Japanese hot pot with dashi soup, assorted vegetables, tofu,
prawn, scallop, salmon, mussel, ponzu and gomadare sauce
(cooked at your table)

EEHR.EE.BE.RIT.H—FEV. LA—ILR

RUBFET ALY —RAT(ELTHREWNLED) 420

DESSERT / TH#—k

Ogura Cheese Cake with Green Tea Gelato Ice
Cream /
INEF—Ry—FEBRDIT— T ARD)— L
Red bean cheese cake with gelato green tea
ice cream 95
JI15— MERTA A - LEINEDF—XT—F

Banana Teppanyaki Vanilla Gelato Ice Cream /
NFHERGEE NSV T ARY)—L
Crepes banana roll teppanyaki with vanilla gelato
ice cream
BRGEEONFFOL-TO-) NZ5V15— P4 AD)-L100

KO Tropical Fresh Fruit with Strawberry Sorbet /
KO ##5hOEALIL—Y A FIDYLAR

Assorted tropical fresh fruit with strawberry sorbet
FEE FOEDLIN—YBFE AFIOVILA 100

Chocolate Cake Tofu Ice Cream /
FAL—Mr—FERBTARD)— L
Japanese chocolate cake with tofu ice cream and
crispy feuilletin
BADOFIaL—M7r—F BEBTARI)—LE

DIVRE—=TLATA—XFA 105

Opening hours: 6.30 pm - 10.30 pm / E R : F&6FFF - FR10BH,

o\

“@ Dishes contains nut / F9YE&HEE

/’( Dishes are vegetarian in preparation / J1J4)7 RO E

)@ Dishes contains seafood / BAESGRIE

j Dishes are spicy in preparation or may be adjusted according to taste / EEHNFEFNTHENETH ., HIFHICHE U TRETATEE,
M Dishes contains pork / ¥—7—RFEEUHIE

Dishes contains dairy / 2.8 & TG E

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. /

BMBEHBENELZL, 28V 7ETHRUAFTTSL,

All prices are in thousand rupiah and subject to 10% service charge &I 1% government tax / fli#g DE4LIE £ T1,000/,E =TT, 10% DY —E2FE11%OFAMESNET,



Opening hours: 6.30pm - 10.30pm / & 3 : FR6EFF - FRI10EFF,
TEPPANYAKI

& “a@ -~ THE KO EXPERIENCE

Entrée/ T2 k1) —

Tuna karashi miso & creamy spicy tempura /
JTODFEFHKRE, DU—I-TAMI—BRSH
sesfestestestest

Fresh vegetables bean sprout, bell pepper & zucchini /
HEFRE. L. TN & XvF—Z

Prawn & scallop with butter ponzu sauce /
IEERATONA—RVEEY— A

Unagi, foie gras & potato with eel sauce /
DFETATIS RT A EREEY-A

Fresh salmon with butter lemon soy sauce /

LT —tY. LEVINA—E]

Wagyu beef sirloin with red wine soy sauce /
MEY—A1Y FOMVERY -2

Fried rice or garlic fried rice / ¥WBRFIIEH—)vI74 A
Miso soup / BRI i+

Matcha tea rolls orange jelly / HR&EA—IT—F&F LYYVl
1.100

@ >@ ~ KO SPECIAL

Entrée /T2 b1)—

Tuna sashimi / IV OO HFI &

Today’s chef special / RBDYIIANY vV AZ1—

Fekeskeskstek

Teppanyaki vegetables / BpF D ek R IFEE

Your choice of seafood: mussels or prawns /
L-VEFRiEZ2OVINHEERUIZEL

Your choice of fish: barramundi or tuna /
NIRVFAFLRITOAOVWINOESEUISLY

Your choice of meat: beef tenderloin or chicken /
FTUH-O4 VFEEEFEIOVTNAERBEUZSY

Miso soup, fresh garden salad with Japanese dressing,
Japanese pickles /

BRI+, DLy oA i—T U SHEMRE RLy YT | BEITH
Your choice of garlic fried rice, egg fried rice or steamed rice /
A=UvD34A 13 Iikb R F72ld J8R

Banana teppanyaki vanilla gelato ice cream /
NFFOskMRBEE N25I157—PARD)— L

870

 “@ = ULUWATU

Entrée / T2 1) —
Tuna sashimi & California roll /
IUOOR & & )74 FO-IL

Seskskesksk

Fresh vegetables bean sprout, bell pepper & zucchini /
MEEER. LU NTUN & AvF—Z

Fresh half lobster with lemon butter soy /

A7 25—1/2E. LEVI\A—E&]

Barramundi & onion with yuzu ponzu /
NIRUTAEAZA Y MFRVEE

Beef tenderloin with red wine soy sauce /
E=27U8—04Y HRIM1VEHRY—A

Fried rice & miso soup / ¥H8R . BRI i+

Banana teppanyaki vanilla gelato ice cream /
NFFOgkREEE N25915—FP1AD)— L
980

»~a - JIMBARAN BAY

Entrée/ T2 b 1) —
Cucumber sunomono & spicy tuna roll /

F10)OEEDY) & A Y—YFO-IL

Feeskeskdek

Fresh vegetables bean sprout, bell pepper & zucchini /
HEF R, LPL. TN Ay —Z

Fresh salmon and scallop with white wine soy /
Y—EVERATR. B YV

Prawn with mayo & butter lemon sauce /

B/EIAX—X & NI—-LEVY-2

Fresh tuna or barramundi, onion with garlic yuzu ponzu sauce /
MBI OFERBNIYVTA AZA Y V2D HWFRVEF
Fried rice & miso soup / BEEH L & BRI+

Anmitsu with vanilla & red bean sauce / D')— Liéhd D

760

@ “@ == TEPPANYAKI KID MENU

Entrée /T2 +1)—
Cdlifornia roll 1 87470l

Hekeskeskk

Teppanyaki prawn with yuzu mayo /
BEOHRES. IR

Teppanyaki chicken with teriyaki and sesame /
JVENBETFUOHKIRBEE

Banana teppanyaki vanilla gelato ice cream /
NFTO#MBEEE . N25915— 71 AD)— L
310

Vegetarian teppanyaki set menu available
RUBYTFUBRFEEELIIAZ2—ETAENVLTEYET .
j Dishes are vegetarian in preparation / J1J5U7> RO E
o\ Dishes are spicy in preparation ormay be adjusted according to taste / FEHNEFN THENFTH . BFHITE U TR ATEE,

“@ Dishes contains nut / FoVEE o=

Dishes contains pork / ¥—7—k&&¢#18 '@ Dishes contains seafood / BRAIE SLEIE

Dishes contains dairy / 2Ll @E&GHE
Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. /
BMBEMBEVELED, 28Y7ETER UIFITTEL,
All prices are in thousand rupiah and subject to |0% service charge &I 19 government tax / it D& (32 T1,000lE—TF . 10%DY—EAHEN % DB MESNES



Opening hours: 6.30pm - 10.30pm / & XK : FR6FFF - FRI10FFFE,
TEPPANYAKI

APPETIZER & SALAD

)@ Creamy Shrimp Tempura / 2')—S—HIEDRSRS
Crunchy shrimp with creamy spicy sauce
BINICHBIFEIEED ) -3 - BRI Y-V -2 145

-t Crispy Rice / 7V AE—514 R
Deep fried sushi rice with spicy tuna or salmon
BUITIHREA M V—UFE KBS —EY 155

@ Tuna Tataki / <5 ODf-f-&

Pan seared tuna yuzu ponzu with momiji arashi and
granted ginger

ITODRIZE MFRVER, IEHSSL. BELAEE 130

J Scallop Mango Salsa / "2 T O T —4H )L

Pan seared scallop with mango salsa and yuzu jalapeno
sauce and grapeseed oil

W7DV T—. IVT-HIH MFNIR-23Y—2,

L= Y—RA40 195

Tori Karaage / 3E#&(T
Deep fried chicken with amazu ponzu sauce 85
BOEST. HEFRVEE

Wagyu Beef Gyoza / M148F

Dumpling filled with minced wagyu beef, vegetable with
pumpkin puree and yuzu ponzu

MEFEFEOKF . IRFrOE2L  HFRVEF 205

Prawn Tempura Salad / BZX 54545

Deep fried prawn tempura with Bedugul vegetables and
yuzu takesumi dressing

7 RO ol Ftakesumi FLY Y VT IFBEORSL 155

SIDE DISHES

Fried Udon /#5& A 85
Egg Fried Rice / B8R 75
Garlic Fried Rice / i—) v b8k 75
Bean Sprout / £, %L 75
Mixed Vegetables / v/ XFE 75
Tofu / /& 75

A LA CARTE

Wagyu Sirloin with Red Wine Soy Sauce /
MY —A12 KT B/ —R 770
Angus Tenderloin with Ginger Teriyaki Sauce /
FUARE=DDTUF—O v EERBYFEY—R 450
Boneless Chicken Leg Teriyaki with Sesame /
BHELBLLADEARBY RE 170
Lobster with Yuzu Ponzu / O X2— #FRUEF 495
Prawn with Yuzu Mayo and Spicy Garlic /
IE.WFIIR—R RV —H =7, 290
Sea Scallop with Butter Ponzu / #"%7 . /\3—RUEE 290
)@ Tasmanian Salmon with Garlic Butter Sake Soy /
BARZTEY—FEY . A—)voN\s—BEH 290
)@ Barramundi with Onion and Yuzu Ponzu /
NIRUTA A ZF Y MFRUBEE 210
)@ Yellow Fin Tuna with Ponzu Garlic Sauce /
FANFRTOKRUBA—)vI—R 265
P33RV PR ERE T S LU TRERCHEINET

DESSERT

Ogura Cheese Cake with Green Tea Gelato Ice Cream /
INEF—Rr—FERREDIT— T ARI)—L4
Red bean cheese cake with gelato green tea ice cream 95
II7— MERTA A - LEINEDTF - —F

Banana Teppanyaki Vanilla Gelato Ice Cream /
NFFERFEE, NZSD15— T AR — L
Crepes banana roll teppanyaki with vanilla gelato ice cream
BIRBEEDONFFOL—TO-)b. N2V FPA4RDU-L 100

KO Tropical Fresh Fruit with Strawberry Sorbet /
KO A rAEALIN—Y A FIDVILA
Assorted tropical fresh fruit with strawberry sorbet
WELFOEDLIIL—YBE, A FIDOVILN 100

Chocolate Cake Tofu Ice Cream /
FAL—rr—XEBTARD)—L
Japanese chocolate cake with tofu ice cream and crispy

feuilletine
BARDFIaL—Mr—F BEBTARD)—LE
DIVRE—=T4AT4—XFA 105

Vegetarian teppanyaki set menu available
ROF)FUBRBEE LI 1—ETAENVLTEYET,
j Dishes are vegetarian in preparation / J 47> RO¥E
o\ Dishes are spicy in preparation ormay be adjusted according to taste / EEHMNEFNTHENFETH . H1FHIE U TR TEE,

“@ Dishes contains nut / FoVEEGEIE

Dishes contains pork / ¥—7— k& G#4# '@ Dishes contains seafood / BRAZETEIE

Dishes contains dairy / 2.8 @E&{HE
Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. /
BMBERENELZL, ARYIETHER LTS,
All prices are in thousand rupiah and subject to 10% service charge &I |% government tax / fli#&DE{I(E£T1,000LE—TT, 10%NDY—E 2K E11%DFH MESNET,



