HINCITCIRI

STARTER

Edamame 40
Soybeans, salt or garlic soy dressing

Potato Salad 60
Potato, egg, vegetables, mayonnaise

Sashimi Salad 110
Assorted Sashimi, salad, tsesame
dressing

Grilled Squid 75

Squid, teriyaki sauce

SUSHI ROLLS

Montigo Roll 150
Unagi, salmon, mentaiko mayo

Hinotori Roll 125
Grilled chicken, avocado, seaweed salad,
honey sesame glaze, crispy chicken
crackling

Dragon Roll 125
Prawn tempura, avocado, cucumber,
tobiko

California Roll 125
Crabsticks, avocado, cucumber, tobiko

Tempura Roll 125
Prawn tempura, avocado, cucumber,
tobiko

AGEMONO

Yasai Tempura 90
Seasonal vegetable tempura

Tempura Moriwase 170
Prawns, whitefish, seasonal vegetable
tempura

SIDES

MMmmm Fries 40
Crispy fries, mentaiko mayo sauce

Salted Squid Fries 60
Crispy fries, salted squid and soy
dressing

SASHIMI
6 slices of fresh sashimi-grade fish

Meguro - Tuna 145
Mekajiki — Swordfish 145
Salmon - Sake 190
Hamachi - Yellowtail 190
Hamachi Crudo 160

Yellowtail, ponzu dressing

Salmon Carpaccio 160
Salmon, truffle sesame dressing

Sashimi Moriwase 225
3 slices each: salmon, swordfish,
yellowtail

*All prices are quoted in thousands of Indonesian Rupiah and subject to 10% service charge and 11% prevailing government tax



HINCITCIRY

RICE AND NOODLES

Garlic Fried Rice 90
Japanese rice, egg, garlic, butter

Yakisoba 150
Egg noodles, pork belly, vegetables,
yakisoba sauce

YAKITORI
2 grilled skewers

Negima Kushi 50
Chicken thigh, leek
Tsukune 50

Chicken meatball, tare sauce

Tebasaki 50
Chicken wings

Yakiton 60
Pork belly

FROM THE GRILL

Saba Nitsuke 145
Mackerel, Soy Broth

Mentaiko Salmon 225
Salmon, mentaiko mayo

DESSERT

Ice Cream
Choice of Vanilla, Strawberry or Chocolate

Dorayaki 85
Japanese pancake, sweet red bean,
vanilla ice cream

Matcha Mousse 70
Green tea, chocolate sponge cake

*All prices are quoted in thousands of Indonesian Rupiah and subject to 10% service charge and 11% prevailing government tax



HINCITCIRI

SOFT DRINK

COKE, COKE ZERO, SPRITE 45K
SODA, TONIC 45K
REFLECTION NATURAL WATER 50K
REFLECTION SPARKLING WATER 50K

SEASONAL FRESH JUICE

ORANGE, WATER MELON, AVOCADO 60K
HONEYDEW MELON, PINEAPLLE 60K
YOUNG COCONUT 45K

MOCKTAIL

GINGER LIME FIZZ 89K
Lychee, homemade ginger beer, lime, grenadine
syrup, sprite

BERRY SENCHA PUNCH 8gK
Sencha, strawberry, raspberry puree, cranberry,
lime

VIRGIN YUZU MOJITO 89K
Lime, mint leaf, sugar, soda water

HINOTORI CLARIFIED 89K

Clarified pineapple, lime, coconut syrup, nutmeg,
cinnamon

BEER

SINGARAJA PILSNER 50K
BINTANG 52K
Pilsner, radler, crystal

HEINEKEN 60K
SMIRNOFF ICE 70K

lime, green apple, raspberry

THE CLASSIC

MAITAI, DAIQUIRI, BEE KNESS 160K
MARGARITA, CLOVER CLUB 160K
OLD FASHIONED, NEGRONI 180K
BOULEVARDIER 200K

*Please ask the BARMAN for your others
favorite classic cocktails

SIGNATURE
SENCHA GIN & TONIC 180K
Sencha infused gin, cucumber, tonic water

HINOTORI SOUR 190K
Nigori sake, East Indies Gin, clarified
raspberry, lime, torch ginger, topped with

red wine

GEISHA IN WHITE 190K
East Indies Gin, Kurosawa nigori, amaretto,
coconut milk, cinnamon

YUZU MULE 190K
Daiyame shochu, gari sogha, yuzu, lime, ginger
beer

KYUSHIKI OLD FASHIONED 200K
bourbon whisky, gari sogha, sugar cube, bitter,
orange peel

SWEET NEGRONI 210K
Daiyame shochu, aperol, bianco vermouth

JAPANESE SLIPPER 299K
Midori, Cointreau, lemon juice

CHA
Sencha 45K
Matcha 45K

SINGLE MALT

Jura — Single Malt 12YO
Glenfiddich 12YO

The Macallan 12 Sherry Oak Cask
Highland Park 12YO

AMERICAN WHISKY
Bulleit Bourbon Whisky
Wild Turkey 8YO
Gentleman Jack

Maker’s Mark 110 Proof



