Opening hours: 6.30 pm - 10:30 pm. / & KB : F £ 6853 51 510:30

TEPPANYAKI

RAW FOOQOD / iﬁiwjﬂ

The raw food diet is simply a return to food in its natural

state — the food we were meant to eat. Raw food has several

benefits such as for health, weight loss, beauty, energy and

stam/na mental clarity and focts, emotional balance and
spiritual connection.
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Raw cucumber roll with grated jicama, tosaka seaweed and

coriander ledf finished with miso hone vine 90
BT A LA h kIR . S R BER

7]4’6 j(*EGN':FFaEI)II'J) U8 T HCRE TSIk

Raw coconut wrap with yellow mango, enoki mushroom,

%mger teriyaki tomato salad with coriander green chili
ressin

A0 FyYTENVCEIYT- I/ 3%/, IV Iv— TU\%\'—

DR MSEE TPV H=UF) KLy UH IR

Raw cashew nut tofu with tsukemono vinegar and
sweet chili sauce 140

E0ONVI-FYEIEBESBEYICEREH WVFUY—-AFZ

Raw pumpkin wrap with cashew nut cheese, oba leaf and
Jimbaran salsa 140

NYI—LIVF—ADENRF v & AANE, IVI50H)
G054

Lemon pie with mango sauce, kaffir lime jelly and

strawberr 120
LEVIMERYT=Y =R, H7151 LE) - (=T D—7&)
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THE KO EXPERIENCE

Entrée/ T k1) —
Tuna karashi miso & cream s%
YOOI, T T2

Fresh vegetab es bean sprout bell pepper & zucchini /
B’(bb 13TUB & AvF—
ravvn scallop with butter ponzu sauce /
Il: ERFITON T\ By —
na I Ole ras & Qotato Wlth eel sauce /
2. I\T b EREEY—A
Fresh sal mon with butter lemon soy sauce /
ﬁﬂ;b‘—’&x bE/l\’S!—
chg u ee sirl om vv/th red W/ne soy sauce /

ried r/ce or aaf fr/ed rlce /k PERETZEH VYDA

y tempurg /
AI—RRSH

Miso soup /
Macha tea rolls orange jelly I #FEO—-IWTr—FeAbyIval

990
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Entrée /T2 F1)—
Tuna sashimi & Cdlifornia roll / /7OOK| & & BY7#4)L.=7O—IL

Fresh ve_getab es bean sprout, bell pepper & zucchini /
FEET R, L. ITUD & AvF—Z

Fresh half lobster with /emon butter soy /

A7 28-1/2E. LEVIR—

Barramundi & onion with yuzu ponzu /
NIYVTAEA XY, #FNVEE

Beef tenderloin with red W/ne soy sauce /
E-JF7 VA4V RO VE#HY—A

Fried rice & miso soup / "J‘ﬁli LR
Banana te ﬂ%panyak/ vanilla gelato ice cream /
NFFo#iRrEgEE. N25I17— b PARDU—-L

KO SPECIAL

Entrée / T2 k') —

Tuna sashimi / Y7 00O&RI &

TodaXs chef special / KBDYIIARYwILAZ1—

890

Teppanyak/ vegetabl es / % i@iﬂﬁ'ﬁf%

Your choice ofg seafood: mussels or prawns /

L=V BEEEEEONTNHESRUEEL

Your choice of fish: barramundi or tuna /.
NIIVTAFLREITOONTNOESRUES

Your choice of meat: beef tenderloin or chicken /
FTUH—O4VFEEFEIOVTNHESBEUZSY
Miso soup, fresh garden salad with Japanese dressing,
Japanese pickles /

LRAE 7lx}y17373 TUYFHERR RLYO VT BiETY
Your choice of ar ic fried rice, egg [ried rice or steamed rice /
A—-UYDI4 A F1 I]“J‘ﬁbi F7e

Banana te *%panyak/ vanilla gelato ice cream /
NFTO#MmBEE . N25I15— M1 AD)—- L

790

Vegetarian teppanyaki set menu available

RO/ T SREE VM2 —ECABENELTEYES,

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

BREOTLIF—P, BRONGUVR . BMBEHNETIHEREARYIETER LT TS,

Price is thousand rupiah and subject 0% service charge & | 1% goverment tax

E_'iﬂmﬁm\fh%rooo»t"?ﬁ{ﬁfh LEROMAEICIMZTI%ND Y —ERFEN%DTREERLZTET,

JIMBARAN BAY

Entrée/ T2 k1) —
Cucumber sunomono & spicy tuna roll /
F1OEEO & A o=9+a-

Fresh % +getab es bean sprout, bell pepper & zucchini /
e, oL, )Y?"J?J & AvF—

Fresh salmon and scall op W/th white wine soy /
Y—EVERATR. B2

Prawn with mayo & butter lemon sauce /
BEIAR—X & NI-LEVY—R

Fresh tung or barramundi, on/on with gar/ Uyuzu
oL IIOE: @INSIUTA, AZAY. 2

Fried rice & miso soup / iﬁ%&)b&ﬂ*ﬂ‘%rl'
Anmitsu with vanilla & red bean sauce / 7= Li&hd 2

onzu sauce /
7 \J
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APPETIZER & SALAD
KO Selection Platter / i &Y &hHt
Salmon temari syshi, beefl foie gras, prawn dashi jelly, edamame, unagi
cream cheese roll
ITOEED, EEfﬁ & BOXRSOHEERVEE, FFIKIg 145
Creamy Shrimp Tempura / 9)—S—GIEDR RS
nchy shrimp with creamy spicy sauce
'JjJ'J(Ja(TT EED)-I—BAMY—Y—2 130
Hamachi Green Chili Yuzu Soy / /\<F, J1)—"F ) EMFEER
Fresh yellow tail sashjmi with green chili, ye7ovv pear and yuzu sauce
FEE\ITORG, DU—VF U0 B M+ — 175
Red Snapper Yuzu Honey [LYRERF 9= F[FHHD
Fres re snapger sashimi,red and yellow capsicum, micro green,
tru le oil, bamboo salt and yuzu ho 7y
i ifaﬁﬂwﬂsf ftﬁ@(bfé%% A0, M)azF AL,
TEEDT(FT5 140
CI‘IS Rice / ’J'JZt—74Z
é) %’Ie d sushi rice with spicy tuna or salmon

?ﬁ()‘ CEREAIN U=IFE LKBY — 140
Tuna Tatakl [ RTAO=t-E
Pan seared tuna uzu Et)Fonzu with momij 5// arashi and granted ginger
IO E, 7fEH fIESSL.B 120
Scallop Mango Salsa/ RETOTT— *ﬂ‘)b*ﬂ‘
Pan searedd s/ca lop with mango salsa and yuzu jalapeno sauce and
rapeseed o

’92—0)‘)-;—— IVI-YIY MFNIR-23Y—-A TL-TFIo—FF4I 175
Tori Karaa / as%)ih-%
Deep fried ¢ Sicken amazu ponzu sauce / 3[OEHIF. HEFRVEE 75

Wagyu Beef Gyoza | FIFEF
Durnpling filled Wwith minced wa u bee vegetable with pumpkin puree
and yuzd ponzu | BOEBIT. 185

Spicy Salmon Salad / EYEH—F> - 455
Fres}X salmon salad with spicy ponzu dressing

T—EVGIH, EVERVEEFLYDVY 140
P T Salad / BEXRSSH S
Dreaegryl’rie%%?c?v\r/% tearr?pura wit Bbegugu7 | vegetables and
uzu takesumi dressin
RO F ol Ftakesumi RLY D U BITFiEZ DR SD 140
A LA CARTE
Wa Slrlom with Red Wi Sauce /
Aéyur derlo %ﬁthG Ig%r\}_ S 700
ngus en er oin wi inger Teri auc
B7§713 k 7 élsl h%%ﬁb)/ EY—R 410
oneles icken e er1 aki with Sesame
A 73 ;%% DR Y 156
Lobster with Yuzu Ponzu / ’5‘— FRBE 450
Prawn w1th Yuzu M§o and S icy Galic /
IE, 'I? ==, 265
Sea Scallop w1th Butter Ponzu | RET 7 \/5' - EE 265
Tasmanian J‘S_zalmon with Garlic Butter Sake S%' /
RAARZTEYS—FD A=)y I I\ F—BEE] 262
Barramundi with Onlon and Yuyzu Ponzu /
INDROTA A =T *n FRy 190
Yellow Fin Tuna Vylth onzu Garhc Sauce /
NFRTB Ry V) )—R 240
F01e Gras Egoplant with Balsamlc Sauce /
E*ZCh 2 o RS e s 270
am wi icy Red Garlic Miso
LF3 J'B§ PRV S IEFHRA—") KNG 410

PRIV SR TSIV TR

DESSERT

Macha Tea Rolls Orange flelly | EFEO—)LEA LD DAL
Green tea ro orange je% nished W/th vanilla_caulis and tofu ice cream

ERO-IL. ALyIe)— NZ3Y—-A . 2E 71

Oggra Cheese Cake with Green Tea Gelato Ice Cream /
INgF—AT7r—F & ﬁ4/17—l~7'fx’7 ) —L
%reen tea jce cr:e\_om 84

(CtenEy

Red bean cheese cake with

S e S FER &

Banana ’l%“ anyaki Vanilla Gelato Ice Cream /
b P e A
%&e*oes banang roll teﬁpa nyaki with vanilla gelato ice cream
=0\ oL=I0-)b. NE5ST5- KP4 AU—1 90

KO 1ca1 Fresh Fruit w1th Strawbery Sorbet /
KO ﬁ d~|~EI EDILIIL—Y AFIADVILA
Assorted tro jcal fresh frU/t with strawberr sorbet

G MNOEDLIN—IETE . AF DA 90

Chocolate Cake Tofu I e Cream /

j)’-a:l hI~"7'— = h .Ji ) —L ; ot

apgnese chocolate ca e w W/t tofu i e cream,and crispy feui etine
>F3al, by

95’_|D_




Opening hours: 6.30 pm - 10:30 pm. / & X/ : F1Z6BFF 5 510:30

RAW FOOD | ppm

fa return to food in /ts natural state —th e ood we vvere meant to eat. Raw food has several benefits
such as or health wel ht o0ss, beauty, ener and stamina, mem:a car/t an ocus emot/onal ba nce and spiritual conneg:ﬂqn

The raw food diet is simpl
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Raw cucu

SAMEED TS UEEYHY (A% T

L

Raw coconut wra ow mango, enoki mushroo, ginger teri a/<1t mato,salad with corignder green chili dressing 140
A g O 0 S e e R L8 o P e R o S aig
Raw cash£vv nut tofu with tsy emo o vm ar and sweet chili sauce 140

NOI—FIVEE cHWFIY—-AFZ
Raw pumpkin wrap with cashew ny hees ha leqgf and [imbaran sa/ga,l40
AU A) J‘F(atwé% F f(% SRy
Lemon pie with mango sauce, kaffir and strawberry 12
bEJ}eftVJ:lm Jg g < S G g oy

SUSHI & SASHIMI SELECTION / # &% &L o3>

'® Sushi Sashimi Chef’s Choice / Y1745 % & -l &

8 pcs (I tuna, | salmon, | ebi sushi, | spicy tuna, | unagi cream cheese
roll, 2 tuna, | salmon sash|m|)

8E (FA: IO H—EV 1 (B2 AUMY—YF 1 181
F-XEBE 1. ﬁll%:?')l:l 2 . Y—Ev2) 220

'@ Sushi Sashimi Special / % & - R H AR vl

[4 pcs (2 tuna, 2 salmon, 2 ebi sushi, 2 spicy tuna, 2 unagi cream
cheese roll, 2 tuna, 2 salmon sash|m|) /

14 8 (F7:3J02. 9—F02 BE 2 . AUMY—IF 2 . 8Y)—L
F-X%E 2 WG IO 2 H-EV2) 290

'@ Sushi Sashimi Selection / ;&% =] - §| &

24 pcs (4 tuna, 4 salmon, | eby, | hokigai sushi, 2 spicy tuna, 2 unagi

cream cheese roll, 2 tuna, 2 salmon

2 hamachi sashimi, 4 spider roll)

24;(%7 OO 4 H—EV 4 1 hvER 1AM Y—YF 2
80 )-LF-A&ET 2. RF 9002  H—EV 2,

NIF 2. 24 5—0—JL 4) 455
APPETIZER / B3

@ KO Selection Platter / KOtzL 3 A=2—

Salmon temari sushi, beef foie gras, prawn dashi jelly, edamame,
unagi cream cheese roll

H—EVOFENFR. E—774777. IEHHE)— 9FFIU-LF—X%EE 145

J Cream Shrimp Tempura / ') —S—HIEX S
Crunchy shrimp with creamy spicy sauce
NINNSHTEIEED ) - —BAA V=Y =2 130

J Hamachi Green Chili Yuzu Soy [ 1NF TV F I EMTFE
Fresh yellow tail sashimi with green chili, yellow pear and yuzu sauce
FELNAITORI S, J)-UF ., BeFI—-2 175

Red Snapper Yuzu Honey /LR RS/ S—F [FHHD.
Fresh red snapper sashimi, red and yellow capsicum, micro
;reen truffle oil, bamboo salt and yuzu honey
BEEORS ., FERBOEET,
240, M)aTdF AL MBED T [EBEAD 140

'@ Crispy Rice / 7V AE—54 R
Deep fried sushi rice with spicy tuna or salmon
BIFECEREAI M O—YF 8 KB —EY 140

@ Tuna Tataki / </ ODf-f-F
Pan seared tuna yuzu ponzu with momiji arashi and granted gmger
ITOOE, glf HEHSL. BELEE 120

Scallop Mango Salsa / =57 I—4 )L

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

TATOYT— IVI—HILY, FNIR—Z3Y—R TL—TI— R 175

Tor1 Karagge/ wES
fried chicken with amazu ponzu sauce
ﬁ%@ BIFEHERRVER—2 75

Wagyu Beef Gyoza / F14-&F
Dumpling filled with minced wa u bee vegetable with pumpkin
puree and yuzu ponzu | BDEE NBE 185

SALAD / Y54

- J Spicy Salmon Salad /| R/3AS—-H—F - 455
Sliced fresh salmon salad with spicy ponzu dressing
TLyvat—Evoy34. EVERVEEFLYY VY 140

A Prawn Tempura Salad / TEQXR SRS H S5

Deep fried prawn tempura with Bedugul vegetables and yuzu
takesumi dressin

TR L OBHROMFIIRRLYS T 5T BZDRSS 140

® Tuna Tataki Sashimi Salad / *¥/' B -f-ER G H 55

Pan seared yellow fin tuna with bedugul vegetables and
Japanese dressing .
FNARTODE, TROTIVEE ., A RLYY T 140
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SOUP RICE & NOODLE / x—7 | #&%8

ushroom and Tofu Soup / < N—LERENDR—T
Das lf)up witf assgrted mus%roolr)h/ancf tg:tLJ =

7// ot S b 120
1 p @ Z—
Shr/mp slga?gp Sﬁ%s%(e) sou%u /t/ F J$s%ic2 garlic
@TE“I_\ IWEDA— 140

as]%?zo eUS%on | fﬁ‘bﬁ/cfen v%:@etab es, 7$_hrlmp tempura and egg

serve inda CGSSG%?’G Ko, zFC

Eof and Ve etables ab / _,_F*FBt%
i soup with gssorted mushroom ugu vegetab es and
tofu cassero/ FRO2A— 130

hicken Ch nko Naépe / ;%E
051]2/ soup WI ssorte vegetables, to u enol</ mushroom chicken and
chicken meat in casserole ;El’ﬂt%’%(i) 145

f
?/Egd ?Wlth P?wcf Wheat noodles in savory broth / 4B, 28k 165

¥ ’*I‘lr/eod %}Ek/ eat nood es with chicken, shrimp and vegetables
CIE Erx 145

ura Udon or Soba / X353 &
/;F }emEDura Wltg thick whezat ?700(? les orbuc wheat noodles in savorg/
brot RSD

>O Ch1rash1 Sps }17/ B?
Sushi rice G;opl%e with fresh sal mon tuna, hamachi, hokigai, salmon
cawar and ta

O IS o5 ok B . (55 RECHEE 250

gd%z/ l%jsnlég aﬁéh@% *u;g:{g; ele gvei etabje tofu and sukiyaki s

k8 FYESY 950
MAIN COURSE / 3

%I\J; 1 pesf Teriyaki and Spicy Miso /

glzk/w mi ¥v gyu /bﬁeff W/t%%r/yak/ and sp/cy miso sauce 700

Beef Tenderlom Terl?lakl |E=2F7 8 —n/ DBy EE

tG” eclf< beef tenderloin tefiyaki, shimeji mushroom, green tasparagus and

eriyaki squce
TUH—O04VDEOGEE, LU, JI-UT7ANSH A, BBeEY—-2 400

Prawn g}_lnd Scalloy}%arlg: B%tter Ponzu /

Gr//led umz;o prawn and scallop tempura, bedugul vegetable and garlic
butter ponzu

IE? Ulet'RQTUHE:S‘\’B TRODIVERRE. 4 'JJ’J/\’S NVEF 280

Lamb Cho Miso Crust / SLFavT ., Lkigs
Gr/ lled Austr #L n lamb ch W/tjh sa/%/ red m)-!sio anc? breadcrump

A=ANUPEILTFIVT ’J Ubs ANA Y —FRERNE 340
C W —_
reac]7< 7 c%/% en Wllltliwr%(gtaat:o:\:cjc?gr(})g] lgh/mej/ mushroom in
nese curry sauce __/
RO LIS omqE. —vyy, LpbktomFsy 210
21277: d Miso / ufg ﬁ
ille kan cod fish with miso sauce
J 77\ E’S‘? 275

Beef Fo1e Gras Roll /E 7&771-7’]7 A—)L
Slce ee ro th gp/e rds, shimeji mushrogm. gnd green asparagus
E- ‘/JJI/ LEYANTHA 330

Salmon Ter1 akl | H—E B
Gr/ lled tasmcm?ém sa mon WlthjasséPt%e%‘ bedugul vegetables
n apanese mushroom
BT T ey —2 220

Barramundl SE}CX Sakamushi / A5 TADR/IA(T—
Steam fish barra dl with enoki mushroom, vegetables, ash/ sake,
sog:sauc%ar] chili_garlic

\INUTA 195

Lobster Mlkado aki / D?Z@—JJMR? 71?

Grilled wh d bles
GHAE 5 e S 5 e g o B vepeables

HOT POT / %

Shabu - shabu / L4 5L+ 5
Thinly sliced prime beef and seasonal vegetables with tofu cooked in a pot with
rrchy flavored dashi served with ponzu and gomadare sauce (cooked at your

)J)') —7.HE. BE. LoSULeSA—T, mRVEE, IV —2
(%J:'C.:HEEL ALEH 380

Suklyakl | EGE
Thinly sliced prime beef and seasonal vegetables with tofu cooked with sukiyaki
sauce gcooked at your table)

HBUINB EE—D A0HE, EETERSIBIDT (FLTHEBIVELET) 380
Yosenabe / &8

Japanese hot pot with dashi soup, assorted vegetables, tofu, prawn, scallop,
salmon mussel, éonzu and gomadare sauce icooked at your tab )

L DR— B xR, 58 B2, "YT . L—IILE®
B wely s LN L o 380 "|:|_




