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HH) )) The Teppanyaki Experience

)2) ’))) ) Embark on a culinary adventure with our Teppanyaki experience, where traditional
’)) 5)) >)) Japanese cooking meets modern flair on the iron griddle. ‘Teppanyaki’, or ‘iron plate
))) grilling’, transforms regular ingredients into delightful dishes in front of our guests.

’))) ’D) ))) Our talented chefs showcasing their skills in a display of expertise and precision that
)>) captivates. At Yuyake Teppanyaki, this interactive dining experience invites you to
), )) share your preferences, ensuring each dish is a personalized exploration of flavors.

| ))))’ ))’) Dine with us for an unforgettable journey of taste, crafted with care
)) 3))) ) and served with style.
DO
’))))))))))) Should you have any food allergies or special dietary requirements,
Df-‘)))) )))) please inform our team.
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Teppanyaki Set
Combinations Features
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Beef & Chicken Set
IDR 669,000 per person
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Miso soup
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing
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Grilled shrimp with sake
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Peach sorbet with shochu lychees to cleanse your palate
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A entrée of Australia beef sirloin and free range chicken breast basted with a lightly
sweet sauce and cooked teppanyaki style, a variety of fresh Batukaru mountain
vegetables cooked at the table, accompanied by Japanese pickles, onion
and creamy mustard dipping sauces and garlic fried rice
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices



Teppanyaki Set
Combinations Teatures

Sapporo
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Chicken & Prawn Set
IDR 669,000 per person
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Miso soup
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing
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Grilled shrimp with sake
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Peach sorbet with shochu lychees to cleanse your palate
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A entrée of jumbo shrimp and free range chicken breast basted with a lightly
sweet sauce and cooked teppanyaki style, a variety of fresh Batukaru mountain vegetables

cooked at the table, accompanied by Japanese pickles, onion and creamy mustard
dipping sauces and garlic fried rice
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices
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Teppanyaki Set
Combinations Features

Shikoku
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Seafood Set
IDR 679,000 per person
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing
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Grilled shrimp with sake
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Peach sorbet with shochu lychees to cleanse your palate
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An entrée of sea scallops and jumbo shrimp, a variety of fresh Batukaru mountain
vegetables cooked at the table, accompanied by Japanese pickles, onion
and creamy mustard dipping sauces and garlic fried rice
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices



Teppanyaki Set
Combinations Teatures
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Beef & Prawn Set
IDR 769,000 per person
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Miso soup
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing
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Grilled shrimp with sake
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Peach sorbet with shochu lychees to cleanse your palate
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An entrée Australian Sirloin of Beef and jumbo shrimp, a variety of fresh Batukaru mountain

vegetables cooked at the table, accompanied by Japanese pickles, onion and creamy mustard
dipping sauces and garlic fried rice
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices



Teppanyaki Set
Combinations Teatures

Samurai
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Land 'N Sea Set
IDR 989,000 per person
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Miso soup
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing
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Grilled shrimp with sake

e e

BOMELUIZ, kD r—y MTT A F il
Peach sorbet with shochu lychees to cleanse your palate
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An entrée of Australia beef tenderloin and lobster tail, a variety of fresh Batukaru mountain

vegetables cooked at the table, accompanied by Japanese pickles, onion
and creamy mustard dipping sauces and garlic fried rice
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices



Our Recommendation
Jor Seafood Tovers

Seafood Shinto
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Fish and Seafood Set

IDR 899,000 for two person
(Minimum 2 Orders)
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Miso soup
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing

e

WipEEOTE
Grilled shrimp with sake
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Peach sorbet with shochu lychees to cleanse your palate
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A combination of sea scallops, salmon, grouper & calamari a variety
of fresh Batukaru mountain vegetables cooked at the table, accompanied by Japanese pickles,
onion and creamy mustard dipping sauces and garlic fried rice
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices
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‘Vegetarian Set
Combinations Features

Batukaru Mountain

Vegetable Yakiudon
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IDR 359,000 per person
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Miso soup
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing
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Peach sorbet with shochu lychees to cleanse your palate
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Udon noodle with a variety of fresh Batukaru mountain vegetables
and shitake mushroom cooked on the table
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices



‘Vegetarian Set
Combinations Features

Tofu & Batukaru Mountain

Vegetable Delight
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IDR 359,000 per person
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Miso soup
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Mixed leaves and seaweed salad with sautéed shitake and oyster mushrooms
flavored with ginger dressing
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Peach sorbet with shochu lychees to cleanse your palate
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Grilled teriyaki tofu with fresh Batukaru mountain vegetables cooked on the table
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Flambéed green tea ice cream crepes with fresh fruit sashimi

21% service and tax will be added to above prices
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Teppanyakii
1 la Carte Teatures

Appetizer
A3

Miso soup
Bkt

Meat & Poultry
WK &

Free range chicken breast 180g
FFOlA

Australian beef sirloin 200g
A—ARFVT DA

Filet mignon 200g
FROTIHE—aLY

Seafood
—TJ—R

Prawns 6 pieces - 240g
i 6 fil

Side Dishes
YA RTF4va

Garlic fried rice
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Batukaru mountain vegetable
BiliE S by ALK

Dessert
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Flambéed green tea ice cream crepes with fresh fruit sashimi
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Seasonal fresh fruit
FEHOT L w27 I—Y

21% service and tax will be added to above prices

IDR 59,000

IDR 159,000

IDR 285,000

IDR 389,000

IDR 229,000

IDR 59,000

IDR 59,000

IDR 79,000

IDR 55,000



Makimono Sushi
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Futo Maki
Crab, cucumber & egg roll

IDR 55,000
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Teriyaki Maki
Chicken Teriyaki Roll

IDR 69,000
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California Maki
Avocado, iceberg lettuce,
crab stick, cucumber

IDR 69,000

21% service and tax will be added to above prices
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