Opening hours: 6.30pm - 10.30pm / & 3l : FR6EFF - FRI108FF,
TEPPANYAKI

& “a -~ THE KO EXPERIENCE

Entrée/ T2 b1)—

Tuna karashi miso & creamy spicy tempura /
SYTODFEFHRE, D)—I—TAMI—BRSH
Fresh vegetables bean sprout, bell pepper & zucchini /
FEEEHE, L. NTUh & AvF—Z

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

Unagi, foie gras & potato with eel sauce /
DFEXLTATISRT EREEY -

Fresh salmon with butter lemon soy sauce /
HEEBY—EY, LEVNI-E]

Wagyu beef sirloin with red wine soy sauce /
MEF—O1V, FVAVEBY-A

Fried rice or garlic fried rice / ¥ ERET(EH—)vI54 2
Miso soup / BRI i+

Matcha tea rolls orange jelly / HkFEO—IT—F ALY IYaL
990

& @ - KO SPECIAL

Entrée /T2 b1 —

Tuna sashimi/ X/TODOHRI &

Today’s chef special / RBDYITANY vV AZ1—
Teppanyaki vegetables / Br e D BEE

Your choice of seafood: mussels or prawns /
L-VBFRiBZ2OVINHEERUIZEL

Your choice of fish: barramundi or tuna /
NIRVTFAFLRITOOVWINOEBEUIZELY

Your choice of meat: beef tenderloin or chicken /
FTUH-O4VFREFEFIOVITNHESEUZSY

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

BRI, TLyYaBH—FUYIHERMBARLYY VT &Y
Your choice of garlic fried rice, egg fried rice or steamed rice /
A=UvDIA A Fl3 ek FzE TR

Banana teppanyaki vanilla gelato ice cream /
NFFTO8MBEE NZ25I17—bPARD)— L

790

- “@ = ULUWATU

Entrée / T2 M) —
Tuna sashimi & California roll /
IVOOR & & HU74)L=7O-IL

Heskeskeskk

Fresh vegetables bean sprout, bell pepper & zucchini /
FEEHR. L. TN & AvF—Z

Fresh half lobster with lemon butter soy /

A7 A5—1/2E. LEVI\A—E&]

Barramundi & onion with yuzu ponzu /
NIRVUTAEAZA Y TRV EE

Beef tenderloin with red wine soy sauce /
E=27U5—01Y HRIMVERY—A

Fried rice & miso soup / ¥H8R . BRI+

Banana teppanyaki vanilla gelato ice cream /
NFTO#REEE NZ5I15—- P4 ADU—- L
890

& “a ~ JIMBARAN BAY

Entrée/ T2 b1)—
Cucumber sunomono & spicy tuna roll /
F1VUOEEDY & A1 Y—YFO-)b

stesfestestesteste

Fresh vegetables bean sprout, bell pepper & zucchini /
EEE. LU /TUD & AvF—Z

Fresh salmon and scallop with white wine soy /
Y—EVERSTR. B VIV

Prawn with mayo & butter lemon sauce /

BEIIX—X & NI-LEVY-2

Fresh tuna or barramundi, onion with garlic yuzu ponzu sauce /
HEBITOFERBNIIVTAAZAY ZVZD HFIRVEE
Fried rice & miso soup / BEEH L & BRI+

Anmitsu with vanilla & red bean sauce / D)— L& hd 2

690

' “@ == TEPPANYAKI KID MENU

Entrée /T2 F1)—
Cdlifornia roll 1 B) 74070l

ks

Teppanyaki prawn with yuzu mayo /
BEOHRES. PFIIR-X

Teppanyaki chicken with teriyaki and sesame /
IREBOBEEFF DI BEE

Banana teppanyaki vanilla gelato ice cream /
NFTO#MBREEE NZ5I15— 71 AD)— L
290

Vegetarian teppanyaki set menu available
REOBYTUHBRBEE VA2 —ETAEWVLTBYET .
j Dishes are vegetarian in preparation / J1J5U7> RO E
o\ Dishes are spicy in preparation ormay be adjusted according to taste / EEHHEENTHIETH . HFHICHE U TR ATEE,

“@ Dishes contains nut / Fovs &t

Dishes contains pork / ¥—7— k#&G#4E 1@ Dishes contains seafood / RAZETHIE

Dishes contains dairy / Sl @EaGHE
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, 28YIETER UITTTE,

All prices are in thousand rupiah and subject to 0% service charge &I 19 government tax / B D& (32 T1,0000lE—TT . 10%DY—E2FE N1 %OBAMESNES



Opening hours: 6.30pm - 10.30pm / & XKl : F&6EFF - FERI0BFF,
TEPPANYAKI

APPETIZER & SALAD
)@ Creamy Shrimp Tempura / V1) —2—HGIEDRRS
Crunchy shrimp with creamy spicy sauce
DINCHBIFRIEED)-I—BRAMY—Y -2 130

@ J Crispy Rice | #JRE—5142
Deep fried sushi rice with spicy tuna or salmon
BUIEIHRER) M V=V KBS —EY 140

)@ Tuna Tataki / ¥ OD-f-F

Pan seared tuna yuzu ponzu with momiji arashi and
granted ginger

RTODEIE MFRVER, IEHSL. BELAEE 120

J Scallop Mango Salsa / "2 T D<o T —4H L4

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

ATOYT—, IVT—FIY MFNIR-23Y—A,

GL=TY—FF4I 175
Tori Karaage / BE#HT

Deep fried chicken with amazu ponzu sauce 75
BOEBT. HEERVEF

Wagyu Beef Gyoza / #14&F

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

MFEHFEOKF .. IRFrOE1L HFREE 185

Prawn Tempura Salad / BEX 354545

Deep fried prawn tempura with Bedugul vegetables and
yuzu takesumi dressing

7 B L DEF K ot Ftakesumi KLY VTG IFiBEORSS 140

SIDE DISHES

Fried Udon /Bt5E A 75
Egg Fried Rice / B8R 70
Garlic Fried Rice / i—1) v bR 70
Bean Sprout / %L 70
Mixed Vegetables /| Iv/REFE 70
Tofu / 2& 70

A LA CARTE

Wagyu Sirloin with Red Wine Soy Sauce /
M —O(0 KT/ ERY—R 700
Angus Tenderloin with Ginger Teriyaki Sauce /
FUARE=DDTUF—A(v  EERBYREY—X 410
Boneless Chicken Leg Teriyaki with Sesame /
BRLBLLADSAREY fEE 156
Lobster with Yuzu Ponzu / OJ X4— #FHRUEF 450
Prawn with Yuzu Mayo and Spicy Garlic /
IEMFYIR—X RS —=H—=v7, 265
Sea Scallop with Butter Ponzu / "%7 . /\2—HRUBE 265
)@ Tasmanian Salmon with Garlic Butter Sake Soy /
BARZTEY—FEY . A—)voN\8—BEE] 262
)@ Barramundi with Onion and Yuzu Ponzu /
NIRUTA A =F 2 FRUBE 190
)@ Yellow Fin Tuna with Ponzu Garlic Sauce /
FNERTORUEEA—)vIV—2R 240
PNV EHEBERE B LU TREK(CHSNET

DESSERT

Ogura Cheese Cake with Green Tea Gelato Ice Cream /
INEF =Ry —FEF RIS T ARD)— L
Red bean cheese cake with gelato green tea ice cream 84
JI15— MERTA A - LEINEDF—XT—%

Banana Teppanyaki Vanilla Gelato Ice Cream /
NFFERGEES . NS035 T ARI)— L
Crepes banana roll teppanyaki with vanilla gelato ice cream
giREEONFTFTOL—TO-I NZ5I15—- PAADY-L 90

KO Tropical Fresh Fruit with Strawberry Sorbet /
KO #E# A ROEALIIL—Y AFIDVILA
Assorted tropical fresh fruit with strawberry sorbet
i FOENLIN—YRE, A FIDVILA 90

Chocolate Cake Tofu Ice Cream /
FIAL—Mr—FEBTARI)—L
Japanese chocolate cake with tofu ice cream and crispy

feuilletine
BARDFIaL—Mr—F EBTARD)—LE
HYRAE—=DLAT4—XFZ 95

Vegetarian teppanyaki set menu available
ROHYTFUBRFEE LI AZ 21— T ARV LTEYET .
} Dishes are vegetarian in preparation / JzJ5U7 RO
o\. Dishes are spicy in preparation ormay be adjusted according to taste / EEHHEENTHIETH . HIFH G U TR ATEE,

“@ Dishes contains nut / FovEa s

Dishes contains pork / ¥—7—F&&%4#E @ Dishes contains seafood / BRAEEGHIE

Dishes contains dairy / L8 @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. /
BMBEEENELZL, 28y 7ETER LT T TS,
All prices are in thousand rupiah and subject to 10% service charge &I [% government tax / fli#& DB {z(d£T1,000)LE—TF, 10%DY—EAKE11%DFHFMESNET,



SUSHI & SASHIMI SELECTION /
ER S LYY

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

8E (FA:XJOLY—EV1 . BE 1. AHUI-YF
80 )-LF-X&E 1 . RH:IT02  Y—EV 1)

@ " Sushi Sashimi Special / & - #I & 2R v)l

Sushi Sashimi Chef’s Choice / Y1748 % 5 -5l 5

1.
220

I4 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—-%v2 .82 ANM1I-vYFr 2.

@0 )-LF-ZBET 2. RH Y02 Y—EV 2)
@ " Sushi Sashimi Selection / ¥:&% 7] - fl &

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)

290

24 B (FR:YJN4A -V 4 .81 (hvFE 1, 20N

19=9F 2 880 )-LF-X&E 2 RF: Y702 Y-

2.\F 2. A)MH—-0-) 4)

'Y
455

SUSHI SELECTION / &L 3>

@ - Sushi Chef’s Choice / Y1 745:E %7

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

8E (VO Y—EV1  NIF 1. BE1 . AMI-Y
T2 8Y)-LF-IXE&E2) 190

@ - Sushi Special / FFARIvIL

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

1ME(IVO2.9—€Ev2 . \IF 2.8 2. AMY-Y
T4 f8DU-LTF-AEE4) 340

SASHIMI SELECTION / Rl &L V3>

@ Sashimi Chef’s Choice / Y1 745:E%I &
8 pcs (2 tuna, 2 salmon, 2 yellow tail, 2 scallops)
(v7O2  B—EV 2. \IF 2. 183T7H 2) 220
@ Sashimi Special / Fl & AR Vvl

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

(¥U02 . 9—Ev2. \RF 2. M3T7R 2. BE 2. HH A
2,54 2) 290

SUSHI ROLLS / &Z %]

@ - KO Unagi Special Roll / i f@XR v )L &E
Shrimp tempura, avocado, cream cheese, salmon caviar
and grilled eel on top

BEDRSD, RF. PRAR, D)—LF—ZEE BrEiEz by
w22) 185

@ KO Special Roll / iI AR v )L & E

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

BEA.N\IF. H—FEV.3J0,. BA. 7RO,
B, RF 160
)@ California Roll / )7+ =7 &=

Crab, avocado, cucumber, mayonnaise and salmon caviar

AZ.PRAR, F20), 3R —K RF 170

- J Spicy Tuna Roll / EVFVF&E
Fresh yellow fin tuna with spicy sauce and spring onion
WEBENIITO. A Y-V FE 120

@ Spider Roll / R/( 7 —&=
Deep fried soft shell crab, scallion, avocado and
salmon caviar

ENEOESIT. TRDE, RF

A Vegetables and Cream Cheese Roll /
RNOBT N &) —LF—XEE

Assorted bedugul vegetables and cream cheese
LA, FFeRY PANTHA, F19U, PRAE,
9)—LF-X

110

115
& J Rio Tokyo Roll / YAR®EA—IL

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

IEOXRASL, ZRERE, JVPVH— FaVU, FML 125

Opening hours: 6.30 pm - 10.30 pm / E 3 : FR6FFF - FR10KH,

e\.

“@ Dishes contains nut / +yVaatEmE

/x Dishes are vegetarian in preparation / J1J4) 7 FAO¥E

)@ Dishes contains seafood / BAESORIIE

j Dishes are spicy in preparation or may be adjusted according to taste / EERHNEFNTHENETH. H1FH (U CERETATEE,
M Dishes contains pork / ¥—7—RFE&GHE

Dishes contains dairy / L& @ESTHIE

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

BMBEMENELZE. ABYTETHR LT TS,

All prices are in thousand rupiah and subject to 10% service charge &1 '19 government tax / fli# @& 1d £ T1,000)LE—TY, 10%DH—E AR EN1 %OF LN MESNET,




TEMPURA / X556

Shrimp Tempura / BEDOX5H
7 pcs shrimp tempura

BEIR 130

- N Tempura Moriawase / X5oENENHE
3 pcs shrimp, | pcs white fish and vegetables
BE B A BX 90

A Yasai Tempura / FROX55
Assorted vegetables tempura
BREHFROXRSOBENENHE 75

SUSHI % 5] 2 PCS/ORDER
EXCEIC2 B
SASHIMI %l & 4 PCS/ORDER

APPETIZER / AijZ

- J Creamy Shrimp Tempura /
D)—S—RBIERSS

Crunchy shrimp with creamy spicy sauce

BN FREIEED)--BRAIMI—Y -2 130

- J Crispy Rice / 7)) AE—54X
Deep fried sushi rice with spicy tuna or salmon
BIIRER) M V—UFE KB —EY 140

)@ Tuna Tataki / ¥/ OD1-1-F

Pan seared tuna yuzu ponzu with momiji arashi
and granted ginger

ITODERE, MFRVEE, #IEHZL. HALEE 120

- J Scallop Mango Salsa /

RETIOI—HIILY

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

RITDYT—. IVIT—FIT MFNIR-23Y—2A,
GL=Fo—FF4N 175

Tori Karaage / BE&H(f
Deep fried chicken with amazu ponzu sauce
BOEGIFEHERRVEFY -2 75

Wagyu Beef Gyoza / F14&F 185
Dumpling filled with minced wagyu beef, vegetable
with pumpkin puree and yuzu ponzu
MEFEHROEKLF . DRFroEal, MFRUEE

Japanese drées

SALAD / 54

/’{ Prawn Tempura Salad / TE QX SSH545

Deep fried prawn tempura with Bedugul vegetables
and yuzu takesumi dressm% e -
174Ibr77 ILDFROMFMEFLYL T EITBZEDRSD

@ Tuna Tataki Sashimi Salad / <4 OO f-f-ZF G5
an seared yellow fin tuna with Bedugul vegetables and

SIN
NSO, koL ETE.
R FLyYo) 140

SOUP, RICE & NOODLE / R—7, $8%8
>_OjMushroom and Tofu Soup / %> a)—LETEDR

Dashi soup with assorted mushroom and tofu
IV LEEBEDTELH 120

)0} SpicPI Seafood Soup / EVEiBEA—T
Shrimp, scallop, mussel soup with I;%ht spicy garlic
BEONMTR. L-IVEOA-TEE)FET YD

@ Nabeyaki Udon / #5& A ,

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

B|AL BE, IEXRS0, &2 145

Beef Udon / ®5&EA ,
Sliced beef with thick wheat noodles in savory broth
3 Nl 165

Yaki Udon / =58 A - ,

Stir fried thick wheat noodles with chicken, shrimp and
vegetables

¥R, IE., ¥Fx 145

@ Tempura Udon or Soba / KR553E A, XIFZIE
Prawn tempura with thick wheat noodles or buckwheat
noodles in savory broth

IEXRSH 145

@ Chirashi Sushi / 55L % 5] ,

Sushi rice topped with fresh salmon, tuna, yellow tail, surf
clam, salmon caviar and tamago vaki )
FELY—EY. IO NITFORFRADI EITHE 250

140

Opening hours: 6.30 pm - 10.30 pm / =R : F&R6E+ - FHR10KFH,

JEXTEIC 4 90

& Maguro, tuna / Y40 82
@ Sake, salmon / H—EV 95
@ Hamachi, yellow tail / N\IF 120
@ Tai, snapper / i 62
)® Shiromisakana, barramundi / B& £ 62
@ Eby, shrimp / /&% 53
@ Unagi, eel / fi 115
@ Hokigai, surf clam / v+ R 110
@ Tobiko, flying fish roe / ¥ 62
@ Tkura, salmon roe / 155 125

eo\.

“@ Dishes contains nut / FyVESG#E

/x Dishes are vegetarian in preparation / ST J5U7V FAOHE
j Dishes are spicy in preparation or may be adjusted according to taste / EEHHFEFNTHENFTH . HIFHICHE U CRHETTEE,
M Dishes contains pork / Y—7—ReETHE

)@ Dishes contains seafood / BRAZ R LI

Dishes contains dairy / $L3 @ E& TR

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

BMBEMBENELZL, 28Y7EFTHERUFTTSL,

All prices are in thousand rupiah and subject to 10% service charge &1 1% government tax / fli#& DB L3 £ T1,000LE—TT, 10% DY —EA¥E11%OFAMEINFET




MAIN COURSE / 3

J Wagyu Beef Teriyaki and Spicy Miso / #14-88Y =
RN —IRMg |

Grilled kiwami wagyu beef with teriyaki and spicy miso
sauce

BRI DERDGEE, 2\ I—KIEY—2 700
Beef Tenderloin Teriyaki / E—2F7 % —0/1> DRYHEE
Grilled beef tenderloin teriyaki, shimeji mushroom,
green asparagus and teriyaki sauce
E=77U—-04V08DEEE. LHU., JU-U7RINSH A, BDBE
Y2 400

@ Prawn and Scallop Garlic Butter Ponzu / TE &R5 T
DA INE—R B

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

IEDTIINERITORSE, T RO IVEESR., H—UvD\a—iRY

[z 280

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

® Salmon Teriyaki / H—EVBYBRE

Grilled tasmanian salmon with assorted Bedugul vegetables
and Japanese mushroom
F—EVOT)IL. LHU, BDBEEY—2 220
Lobster Mikadoyaki / A7 RA2—3hKREE

Grilled whole lobster with miso, yuzu mayo and Bedugul
vegetables

A7 A3 ——EOMFHRIEYIR—ZBEE . T ROV IVEFRFA 460

HOT POT / £

“e Shabu - shabu / L+ L5

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)
BUINB EE-D, . ZE. LeSLeSA—T, RUEE,
I9ENY—A(E& ETRELVELED) 380
Sukiyaki / 3=

Thinly sliced prime beef and seasonal vegetables with tofu
cooked with sukiyaki sauce (cooked at your table)
BUINBLEE-D, AIOFH R, ERIESHREEINT

(2 ETHREBOVLED) 380
@ Yosenabe / i

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

HREFX.ERE.BE . RIT. V-V L—ILE

RUBFETIIHLY—AT(ELTRENLEY) 380

DESSERT / TH—F

Ogura Cheese Cake with Green Tea Gelato Ice
Cream /
INEF—RT—FEJHF DTS- T ARY)—L
Red bean cheese cake with gelato green tea
ice cream 84
II15— MERTPA A )- LEINEDF - —F

Banana Teppanyaki Vanilla Gelato Ice Cream /
NFFERBEE . NZFD25— T A RD)—L
Crepes banana roll teppanyaki with vanilla gelato
ice cream
BRBEZONSFOL-TA-Ib NZ5VT5— P4 ADY—L 90

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

Assorted tropical fresh fruit with strawberry sorbet
WELFOEDLIIL—YBIE, A FIDOVILN 90

Chocolate Cake Tofu Ice Cream /
FAL—Mr—FEBETARY)—L
Japanese chocolate cake with tofu ice cream and
crispy feuilletin
BARDFIAL—Mr—F ERT7ARI)—LE
DNAE=T41T4—XiHA 95

Opening hours: 6.30 pm - 10.30 pm / E 3§ : FR6FFF - FR10KH,

FEINY., IvHA4E. ZVIV, IAVOFEDL— 210

)@ Black Cod Miso / R4 Sk

Grilled Alaskan cod fish with miso sauce

PIANEIRASDIRIS 5E & 275
e\.

“@ Dishes contains nut / +vYVaatEE

9 Dishes contains pork / ¥—7—FE&GHE

/x Dishes are vegetarian in preparation / J1J4) 7 FAO¥3E

j Dishes are spicy in preparation or may be adjusted according to taste / EEHHNEFNTHEIETH. BIFH (IS U AT AL,
)@ Dishes contains seafood / BRAIE & THHE

Dishes contains dairy / L& @ESTHIE

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

BMBEMENELZE. ABYTETHR U T TS,

All prices are in thousand rupiah and subject to 10% service charge &1 '19 government tax / fli#& O & £1d £ T1,000)LE—TH, 10%DH—EAKE11%OF LN MESNET,




