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Welcome to Miyagi.

With its rich traditionand unique
cooking style, Japanese cuisine
has always been one of the world's
leading ethnic cuisine, favored

by many. The philosophical and
genuine approach towards food
preparation has earned it the

recognitionas being natural
and healthy.

Staying true to this tradition, our
Chefs had put together a menu
that reflects the essential qualities
of Japanese cuisine; fresh, natural,.
refined and balanced. Indulge
yvourself in our presentation

of classic Japanese cuisine,
prepared in quintessential
Japanese style in a modern-day

Japanese setting.

Itadakimasu
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$ s Lobster Salad
Lobster with mayonnaise
] Rp. 50.000 'y

Age Dashi Tofu

Deep fried bean curd with dashi

Rp. 35.000

Goma Tofu Ae

Cold tofu served with goma tare,
tobiko, and nori

Rp. 38.000

Hiyayakko Tofu

Cold mi‘u R-E_‘i"-r'{‘lil with tkura. 1to kizuri,
wasab1, nori, and soba sauce

Rp. 38.000

Chuka Iidako

Baby octopus

Rp. 44.000




b1 Karaage
chy fried shrimp
p. 40.000

Fried Salmon Skin

Crunchy deep-fried
salmon skin

Rp. 48.000 'y

Chuka Wakame

\“'ﬂ-x Seasoned seaweed
Rp. 39.000

Kani Mayo Chuka Kurage Edamame
Mayonnaise crab stick Seasoned jelly fish Japanese green bean
Rp. 38.000 Rp. 38.000 Rp. 23.000




Salmon Aburi Salad

Mixed vegetables and hall bronled salmon
with walu dressing

Rp. 70.000

Sashimi Salad
Mixed vegetables, assorted
sashimi. with Watu dressing
Rp. 75.000

o
. Green Salad
Mixed vegetables with walu dressing

~ Rp. 40000

Salmon Skin Salad

Mixed vegetables, fried salmon skin,
with goma dressing

Rp. 68.000 'y

Soft Shell Crab Salad

Mixed vegetables, fried soft shell erab,
with goma dressing

Rp. 70.000

Tori Karaage Salad

Mixed vegetubles, fried chicken,
with zoma dressing

Rp. 38000



Nama Iku\f;’ & F Amaebi {4pc5} - -

Hottate (4pcs) Salmon roe Sweet prawn W _
Fresh Scallop Rp. 140.000 Rp. 100000 i '- U *C-\:\\Ma
Rp. 95.000 e

MEkEj iki (4pcs) Maguro (4pcs)
Sword lish Tuna
Rp. 56.000 Rp. 45.000

Salmon Carpaccio Shake (4P¢ﬁ) Salmanfﬁeﬂ}f (4pes)

Salmon sashimi, kyuri; avocado Salmon aisa nally
and carpaccio sauce. topped with ;
! erispy potato — EP. -53 000 : | Rp 59 000

Rp. 70.000 f‘_“,
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Tuna (2pcs)
Salmon (2pcs)
Hamachi (2pcs)
Nama Hotate (2pcs)
Mekajik: (2pcs)
Amaebi (1pcs)

Rp. 245.000

e




Salmon Don
Salmon sashimi with
sushi rice

Rp. 65.000

Chirashi Don

Assorted sashimi with sushi rice

Rp. 140.000 Cy

Bara Chirasi Don

Salmon, maguro, tamago,
kyuri, nort with sushi rice

Rp. 70.000

Tekka Don
Tuna sashimi with
sushi rice

Rp. 60.000
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:
'.Splﬂy Salmon
Hana Aburi
Lightly torched salmon with
‘spicy salmon & pgreen tobiko
Rp. 52.000 'y
= - #uﬂ’-
i Ahun Hamachi

== iﬂﬁhﬂi’af torched ;.fl:llﬂw tail

Salmon Mentai
Lightly torched salmon with
cod roe sauce

Rp. 36.000 'y

B
<85
Aburi Mekajiki .
Lightly torched sword fish
Rp. 35.000 =
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Aburi Nama Hotate
Lightly torched fresh scallgg
Rp. 63.000




Maguro

Tuna

Rp. 28.000

Salmon Belly

Salmon belly
Rp. 29.000

0 U]la ' - £
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Rp. 60.000
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Meka Jiki Hamachi
Sword fish Yellow tail
Rp. 32.000 Rp. 537.000

<&

Shake Amaebi
Salmon Sweet prawn
Rp. 25.000 Rp. 60.000

' *l"""
- &
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Tamago Unagi Tamago
Egg omelette Lightly torched premium eel
Rp. 18.000 with egg emelette

Rp. 658.000
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Spicy Tuna ~ Tuna Salad

Sweet bean curd skin with Sweet bean curd skin
spicy baked tuna with tuna salad

& .
Rp. 36.000 & Fi}'.l_ 36.000

Spicy Salmon Kani Mayo
Sweet bean curd skin with Sweet bean curd skin
spicy baked salmon

Rp. 38.000 [y

with crab stick salad

Rp. 23.000 o~

Inari

Sweet bean curd
skin roll

Rp. 22.000



Spicy Salmon
Chopped saimon with
SpICY mayonnaise

Rp. 36.000

Spicy Tuna
Chopped tuna with
spicy mayonnaise

Bp. 34.000

Kizami Unagi
Chopped eel

[{* 40 000

Chuka Kurage

Seasoned jelly hish

Rp. 24.000

-

Tuna Salad

Chopped tuna with
mayonnaise

]{P 25 000

Tkura

salmon roe

Rp. 70.000 Cy

Kani Mayo

Crab stick with mayvonnaise

H|1_ 20.004)

Salmon Salad
Chopped salmon

M s - 187 ¢ 1
WILO Mavonnaise

En. 30000

%

Lobster Salad

Frawn salad

Rp. 35.000 Cp

Tobiko
Flyving fish roe

Kp. 26.000

Kani Corn

Crab meat & com
Rp., 18.000



TEMAKI SELECTION

o Negitoro 6 Cahfnrma e Epmy Baked 53111101'1 O Splder

LR R R T Ao & ¢ me SAUITOn &8 SPICY Mayainaise L she Ll Y

Discontinued 1 Hying Fesh Rp. 35.000 Rp: 30.000
I'l'- 25 G

(5] Miyagi Temakl @ Kappa 7] Shake 9 Ebl Tempur&

LIk |||-|'~_-...- Cucumbe g pre
Rp 39000 [ p Rp. | 6.000 mpo 22 000 l~.|I 1)
9 Tuna Salad () Tamago
A INAYOTNalS e proeleite
[{:1. 25000 Rp. LE.000



©® Salmon Skin Maki

Fried salmon skin

Rp. 38.000

© Shake Maki

Salmon
Rp. 25.000

® Spicy Salmon Maki

Spicy salmon & crab stick

Rp. 32.000

O Tekka Maki

Tuna
Rp. 25.000



Dynamite Roll
Prawn, scallop, crabstick
topped with grilled spicy mayo
& mozarella cheese

Rp. 52.000

Ebi Tempura Maki

Fried prawn. cucumber
& flying tish roe

Rp. 48.000 Uy

Volcano Roll

Crabstick, japanese cucumber,
avocado, tanuki, with spicy mayo
& crispy potato

Rp. 52.000 'y

Spicy Salmon
Tartar Roll

-
Fried salmon skin, spicy salmon,

Japanese cucumber & crispy potato

Rp. 80.000

:.!___.;Wan:, fish roe

Rp.ﬂﬂ 000



Miyagi Maki

Egg omelette with thousand island

Norwegian Roll

spiey baked salmon. avocado,

M e fapanese cucumber & salmop slice
b f,

Rp. 45.000 Uy Rp. 82.000 (y

Fuji Roll
Ebi tempura, kam stick,
salmon aburt & unagi sauce

Crunchy Roll

Fried tempura, cucumber, crab meat, 4

1elly fish, pickles, flymg fish roe .
with mayonnaise Rp. 63.000
Rp. 46.000

A

it
% %
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Salmon Cheese
Aburi Maki

Half grilled salmon & chéess with

Mayonnise

[ELP_ WA ATALY

L

Spider Unagi Roll

Fried soft shell erab, unagi, unagi suuce
& crispy potat

Rp. 110.000

Spicy Baked
Salmon Maki

salmon, cronchy tempura,
chili oil & mayonnaise

Rp. 50.000 ('y

L

ey



Egg omelette
Premium eel

Sweet prawn

Salmon roe
Tuna
Yellow tail

1
@
©
(4
9 Scallop
L6
@
(8]
L9}

Salmon

Aburi Sushi Moriawase (7 pes)

@ Beef Abun

& Premium eel

© Scallop Aburn

@ Tuna Abun

9 Yellow tail Abun

Rp. 180,000

Cahfornia roll

0O Meckajiki
@ Salmon belly Abun

Miyazaki (14 pcs)

@ California maki @ Unagi
@ Salmon roe €& Hamachi

© Tuna @ Spicy salmon Gunkan
©® Salmon belly ® Tuna salad Gunkan

® Amacbhi - a

Rp. 245.000



Salmon Head Nizuke

Half salmon head braised
with sake soy sauce

Rp. 73.000

Salmon Uma Ni

Salmon with Mivagi special sauce

“y Rp. 85.000

Tor1 Yanagawa
Chigken with burdock root
and coe

Rp. 75.000

Salmon Head
Oroshi Ni

Fried salmon head in oroshi sauce

Rp. 68000

¥

»
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Niku Hobayaki

Boiled vegetables with
charcoal grilled beefl on the top of
hoba leal

Rp. 135.000 Ly

Hamachi Kama Shio
Yellow tail grilled
with salt

Cy Rp. 195.000

Gindara Saikyo Yaki
Grilled miso-marinated cod fish
Rp. 145.000 'y



b}
.:..%
| - 3
By Ry
4
.

Sanma Shio
Girilled salted pacific saury

Rp. 48.000

Beeft Enoki
Pan fried rolled beef with enoki
mushroom dressed in yakiniku sauce

Rp. 85.000

Yaki Gyoza

Homemade grilled chicken dumpling

- Rp. 37.000




Salmon Garlic Yaki

Grilled salmon with
garlic miso sauce

Rp. 83.000 [y

Salmon Head Shio

Half salmon head
arilled with salt

Rp. 65.000

Gindara Teriyaki
Grilled cod fish with
terryaki sauce

Rp. 140.000

Gindara Mentaiyaki
Crilled cod tish
with cod roe sauce

Rp. 145.000 [y

Saba Shio

Mackarel grilled with salt
Rp. 70.000

Tori Teriyaki
Pan fried chicken
with teriyvaki sauce

Rp. 52.000

Unagi Kabayaki

Grilled premium ecl _
Rp. 198,000 v

Salmon Shio/Teriyaki
Grilled salmon with¥gale
! teriyakl sauce . v T

Rp. 79.000

=1
s
ot

Beef Teriyaki &
Pan fried beef '
with teriyakl sauce

Rp. 100,000



Salmon Head

Miso Nabe

Salmon head hot pot
with vegetables

Rp. 70.000

Nabe Yaki Udon

Hot pot udon served with
tempura ebi, mochi, chicken.
kamaboko, vegetable & egg

Rp. 92.0000 y



Chawan Musi
Steamed egg custard with
chicken & mushroom
Rp. 32.000

Salmon Belly Miso Soup
Miso soup with enoki, shimeji,
mix vegetables & salmon belly

Rp. 65.000

ST
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Miso Shiro

Mise soup
Rp. 25.000



Beef Menji Katsu
Deep fried mimced beet
with tonkatsu sauce

Rp. 75.000

Tor1 Katsu
Deep fried chicken
with tonkatsu sauce
Rp. 35.000

Tori Karaage
Deep fried chicken

Rp. 48.000

Tebasaki Age
Cnispy chicken wings with
black pepper sauce

Bp. 56.000

Age Gyoza
Homemade [ried chicken
dumpling

Rp. 32.000 'y




Ebi Tempura
Prawn tempura
Rp. 80.000

Tempura Moriawase
Mix of tempura: prawn, seafood
& assorted vegetables

Rp. 62.000 Cy

Kani Karaage
Fried soft-shell crab

Rp. 70.000

Yasai Kakiage
Mix vegetables tempura

Rp. 37.000




Ebi Don

Fried prawn & egg
Rp. 68.000

Tempura Don

Mix Tempura

Rp. 75.000

Oyako Don

Chicken & egg

é:_r Rp. 60.000
E S =

Chicken Katsu Don
Deep fried chicken & egg

Rp. 63.000

Chicken Teriyaki Don

Pan‘sﬁﬂfhiﬁken with
teriyakl"sauce

Rp. ﬁU.{}GﬁT*%.,M

Beef Menji Katsu Don
Deep fried minced beef & egg

Rp. 75.000



‘ﬂ"

Tsukune Don
Chicken meat ball rice
with terivaki sauce

Rp. 60.000

Gyu Niku Don

Sliced beef with fried garlic and
soft boiled egg. topped with
steak sauce

< Rp. 93.000

Yakiniku Don

Sliced beef, onion, & spring onion
marinated in yakiniku sauce

Rp. 90.000

Unatama Don
Chopped eel & epp

Rp. 95.000
5




Salmon Yakimeshi

Salmon {ried rice w

Beef Yakimeshi

Beet fried rice with garlic

Rp. 69.000

]:;'._l‘l G4 000

1th garlic

Garlic Chicken Yakimeshi

harl-= §11 | R AL, 4
Chicken fried rice wath garhic

Rp. 43.000

Seafood Yakimeshi

Prawn & salmon fried rice with garlic

Rp. T0.000 25

b




Chicken cutlet topped
with curry on rice

Rp. 65.000 [i\,

g

Karaage Curry Rice
Chicken Karaage topped
with curry on rice

Rp. 65.000

im
Ebi Furai Curry
Fried prawn topped
with curry on rice

Rp. 70.000




Tan Tan Men

Chicken soup noodle served with
goma paste and beef stewed

Rp. 68.000 ¢

2 @

Abura Soba ' Beef Kare Udon Bukake Inaniwa Udon
Chicken tlavour noodle & ;\ Curry soup udon with Cold inaniwa udon with™

served with minced beef eminced beet stewed hard boiled egg, crunchy

& boiled cgg Rp. 68.000 {l" Ecmpu.m crumb & seaweed

Rp. 68.000 Rp. 62.000

Kani Tama Beef Udon
ﬁﬂkﬂkﬂ Udﬂﬂ Sliced beet udon
Ege & crab meat udon Rp. 72.000

Rp. 54.000



Kitsune Udon Hiyashi Udon
Bean curd udon served in Cold udon
dashi based soup

Rp. 60.000

Rp. 52.000

R

Hiyashi Soba

Thin Japanese'moodie served cold

Rp. 52.000

Tempura Udon

Mix tempura udon

Rp. 65,000
Tempura Soba

Mix tempura soba

Rp. 68.000



Miyagi Kijiyaki Bento
Chicken terivaki. petato salad.
tempura mori, assorted sashimi,
kobachi, rice, miso soup

Rp. 125.000

Miyagi Yakiniku Bento
Beetf yvakiniku, potato salad,
assorted sashimi, tempura mori.
kobachi, rice, miso soup

Rp. 145.000

Miyagi Sushi Bento

Sushi set (salmon. tuna. hamacha.
mekajiki, amaebi. tamago) potato salad.
tempura mori, assorted sashimi.
kobachi., mint udon

Rp. 150.000

Miyagi Salmon Shio Bento
Salmon shio, potato salad, tempura mori,
assorted sashimi, kobachi,

rice. miso soup

Rp. 135.000
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Kid Set Menu A

« Chicken Karaage

« Tamagoyaki

» Salmon Furai

« California Roll

- Kani Stick Tempura

« Curry Rice/Salmon Y akimeshi
» Chocolate Milk

Rp. 80.000

Kid Set Menu B

« Sushi Rice

* Nori

« Mavyonnaise

» Crab Stick

» Tamago

» Salmon

» Chicken Katsu
» Mini Udon

Rp. 80.000




Pippu
TC‘I"IIFIIJ[H IoC Credim

Rp. 36.000

Mizaki

Japanese sundae

Rp. 38.000

Hikari

Matcha 1¢e cream with
coffee jelly & red bean

Rp. 38.000

red h-‘:;L_n_
Rp 38000

L &
y
:FI"':*. s
i
Fukumitsuya Mikotsuru, ™ Hak
Kazeyomizuyochitoyo . Kinmon Nishiki Daiginjo
Junmai Junmai Shu : " Rpp. 625000 (il 00 il
R['l. 345000 {earmide 240 ml) J{P. A5 000 eaeale 250 5
Bop 825000 ibotile 220 ml) Rp. 875000 jbotele 720 @ .
i 3
Koshinohana, Ozeki, Ozeki,
Honjoso Shuen Osakaya Chobei Honjoso Karatamba
v R, 390,000 (batiie 300 i) Daiginjo Rp. 345000 (hotle 206 )
Jt.|.‘l. S50 0 {bortle 300 m1)
‘ Is

¢

7 Ozeki, Ynmag_ata Masamune, Choya Umeshu P
Tokubetsu Junmai Junmai Umeshu Classic
b Yamadanishiki 1 Rp. 363000 searate 250 mi) R P25.0000 petess B mly
yﬁ: R, 343000 (votite 200 ml ) Rp. 1025000 (harle 720 mly Ry, L0735 00H} thoule 630 ml) "‘
" E
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Akane Delight

Bubble gum syrup,
strawberry syrup & calpis

Kuru Matcha Delight

Kiwi, matcha syrup,
passion syrup & calpis

Rp. 38.000 Rp. 38.000
- S
Himawari Tea Fantasy Miyagi Mojito Sling Haruki Tea
Kiwi syrup, elderflower, Mojito syrup, matcha syrup, Lemon ginger honey syrup.
orange & tea ofafige & soda Iychec syrup & ocha

e i .

Orange Juice Rp. 28.000 Soft Drinlk 19,000

Apple Juice Rp. 28.000

Mango Peach Juice Rp. 25.000

Mineral Water Rp. 13.000
l'l-
& I
= . I"I‘_Jl_‘:gﬁ
leed Tea Rp. 19.000
Hot Tea Rp. 17.000
Ice Lemon Tea Rp. 21.000
lce Lychee Tea Rp: 24.000
lce Peach Tea Rp. 24.000

Ocha Tea - Rehill. Rp 1 7.000
{hot © cald)

Black Coffee Rp: 26.000



LOTTE SHOPPING AVENUE

IRB FLOOR LUNTT 3F-02

I Proed DreoSatrio koay 3:55,

Kuningan, Jakarta Selatan

LAD21) 2988 9294 h

GANDARIACITY MG £43

I, Sian lskanday Muda,

Kebavoran Lama

Hikarta Seiatan

Porei 21 2923 Gatis

EAOXI 20923 HA09

LIPPO MALL PURIL1-02B
Pori Indah CBD Blok Ul

Purr Indah Rayn.

Jakarta Burmt

L (0218063 37T
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