Premlu.m. Buffét ‘ﬁl\ﬁﬁ e

Adult :Rp 393 000

| Chlldeanmr Rp 3&3 ﬁﬂﬂ]

Cnntents

0] Appet:;er&.Salad e ]0 Maki Sushi

Bife siza for ¥l stareee: - Hasamaki. th_I.JmaH
0'2 Grill & l{ushi._ '- ‘] 1 Gunkan
; ikl ia_;.;hnnn :‘ﬁtylla'-Eva.-qr.-:.' - ! : Susht dee wrapped o narl
()3 NigiriSushi = ]7 Signature Sushi Roll
e HTgR qt-'alil'."_r:-«éi}- Sushi B : i : o Kappa Sushi Boll Recom mend atinns
04 NigiriSushi 13 Variety SushiRoll
£ Hizh guality reesh Sushi : : : Kappa Sushi Holl Becommendations
05 Aburi Sushi : - 14 Agemono
Varkeies oriifad siski : Chicken, Fhi. Spring Hall
Q6 Variety Sushi 15 Tempura & Soup
Trutziml & TQTHFIJHI.SI.IEI‘II Jaliy ; Galden crunchy seafoad, soup
()7 Premium Sushi |6 Udon & Ramen
Imparead Fremivm Sushi ; Y Sl Authantic lapanase nondlas
(08 Kappa Sushi Signature |7  Donburi
¢ - Agenene: Gkl Sushio 52 shiimi : Savor e goodness ircevery bowl
09 Niku Sushi ] 8 Desserts
Varigus Miku I:L1IE.d|.-l Suishn Fudding, oe Craam, Drisks

Terms and Conditions

*Faod and heverag'e is for dins-in anly

Ay mend that has been-ordered, can Aol be retucned,

“fny wastage will be charged for Bp 50.000/1009. _

Frae of charge for children whe is undar 120crm breight, 120-1400m hedght
will be charged for children prica. _

“Far those taller than 1400m will Be chargsd as Adult price,

“Senior price s for 65 years-old or above,

“Flease pay and release table within 75 minutes sfter seated, last order shaould
ba made 15 minutas before meal ends

“Extra charge will ba added for every 30 minutes extensicn.
CAdult Rp 50.000 per persan. Child £ Senior Rp 300000 par person)

“Child / S=nior price only valid for Buffet Menu.

*Price does not include tax & service charge,



APPETIZER

Bite size for your starter

{442
Tidakorocelated actopus)

T da o oh
Chuka Wakame
[Chinesa wakame seawesad)
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Beef Sukiyalki
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Saba Misoni
\Matkersl simmerad 7 miso sauce)

BESE
Tamagoyaki

[japanesa mllcd pmeirtte]
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Tamagoyaki with Mentai-Mayo
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Wakame Salad
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Classic Salad Chicken Karaage 5alad

Kanikama Mayo
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Edamame
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Onsen Tamago
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Salmon Skin
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Beef Tongue Misoni
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Chawan-Mushi Unagi Chawan-Mushi
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Ebi Tempura Salad

b M ar 5 5
Yakiniku Karubi Salad
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GRILL

lapanese grill menu

H—F ! .
Salmon Head (salt)

P—TEinplk DRI @

Salmon Head (Teriyaki Sauce)

TR SFa—
Premium Beef Tongue

Demi-Sauce Stew Mini Grilled Saba (5ali

ihMackeral)

Maguro Kama Grill

418 =4 o
Tsukune Kushi (Sauce) Maguro Toro Kushi (Sauce)

SHmH AL e R D= IR A L
Grilled Beef Tongue Grilled Beef Tongue Skewers
Skewers (Sauce) (Spicy Miso Sauce)

B—_I From |apan | l;‘:) Recommendsd @ Pusk Try “Firnires ams bor reterprcn ony

H—=Fr0cfl Al
Salmon Meatballs (Sauce)



NIGIRI SUSHI

High quality fresh Sushi

Recommended Sushi

Hrhp

Chutoro (Bluefin fatty tuna)
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Soy-Marinated Chutoro

|Bhzefin Fatty tunal
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Salmon
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Toro Salmon
|Fatty meat){? pol
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Spicy Salmon £hocy
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Shime Saba (Marinated Mackerel)
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Soy-Marinated Salmon
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Onion Salmon
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Tartar Salmon
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Maguro Tataki
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Soy-Marinated Maguro

FHFOTHHEF
Avocado Maguro
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Genovese Salmon
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Avocado Salmon
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NIGIRI SUSHI

High quality fresh Sushi
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Toro-Mekajiki

(Swaordfish helly meat)

154 A AWK ~3
Ika Ika with Mentai-Mayo
[Seuld) {5guid)
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Asparagus Nigiri Unatama Nigiri
[dnagi ! el and Tamageol 11 pc)
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Tamago Nigiri Kanikama Nigiri
{Eag) (Crak stick]
IRRES T s Rk a&yd=3)

Atsuyaki Tamago"
(Thick grilled eqoii 1 pCl

Atsuyaki Tamago with
(Thick grilled 2ga) (1T pC)

& Served Chilled, please ask our staff oo Qet a warm ane
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Flying Fish Roe & Tuna-Mayo®

Ebi

a4
Tako
(Octapus)

HRRT

Steamed Hotate
1=callops)
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Inari Sushi with
Tuna & corn (1 pg)

MbEE R (W k~3)
Atsuyaki Tamago
with Mentai-Mayo®
[Thick grifled egg) [1 L)
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Avocado Ebi
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Tako with Mentai-Mayo
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Inari Sushi with
Beef Karubi {1 pc)
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ABURI SUSHI

Various grilled sushi
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EZhrot—x
Aburl Toro Salmaon
|Bally migaty 11 po)
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Aburi 5almon
with Mayo
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Aburi Maguro Steak
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Aburi Hotate with
Mayo & Pepper (scalicps)

E=IED
Aburi Ebi with Mayo

Y
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ffF—ZTakh
Aburi Tamago with
Cheese & Mayo

o —x
Aburi Salmon

Sl R = F A
Aburi Salmon with
Mentai-Mayo

£ b
Aburi Chutoro
(Bluefin fatty tuna)

AHHE=-aHn
Aburi Ika with
Mentai-Mayo 5ould;

R IA =R
Aburi Ebi with
Mayo & Pepper

EfF—ATIEDY
Aburi Tamago with
Mentai-Mayo

o - =‘h_:'..' g
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Aburi Norway
Salmon Steak
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Aburl Salmon with
Mayo & Pepper

B apes
Aburi Saba ackeren

A—rF—F2aED
Aburi Corn with
Cheese & Mayo

rEF—ZA=3EKD
Aburi Ebi with
Cheese & Mayo

BeFdeF-—XTakh
Aburl Kanikama with
Cheese & Mayo (Creb =tick)
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Aburi Salmon with
Cheese & Mayo
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F—=Frif{r=akh
Aburi Salmon with
Pineapple & Mayo

KhoFy
Aburi Unagi {E=l)
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Aburi Toro-Mekajiki ™"
wswordlish b2lly meat]

S iE =
Aburi Ebi with Mentai-Mayo

#=Hif k=aah
Aburi Kanikama with
Mentai-mayo (Crab stick
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VARIETY SUSHI

Tsutsumi and Tempura Sushi

¥ RAZS A F—ETLAHTWE

Ikura Tsutsumi Negitoro Ikura Tsutsumi  Salmon Ikura Tsutsumi
i1 pc) (1 pc) {1 pc)

A Simple/GUIDE
to Enjoy/Sushi’

e & &

Pick up the sushi Cleanse your palate Dip your sushi upside down E:E.)?.:r;rt:]:l
using your hands between bites with by not letting the sushi rice .
Gari (Fresh Ginger} touched the soy sauce

% TEMPURA SUSHI £ R&OAfn]
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TEERD ‘\) v R A HFARD =BT HED
Ebi Tempura Nigiri Unagi Tempura Squid Tempura Kanikama Tempura
MNigiri ieel Migiri Nigiri icras stick)
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TEKTIED i;-. ?’i} A A I {h xR H=Ahwiva#En
Ebi Tempura Nigiri Ika Geso Tempura Squid Tempura MNigiri Kanikama Tempura
with Mayo Migiri [sowe Tentaclos) with Mayo Migiri with Mayo

[{Crab stick)
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PREMIUM SUSHI ¥ % i)

Imported premium Sushi

.E-_ .? =_.. ;-.l:!ﬂ.j_-'.  €§’|[’_

e = 1 Bl 4 =R
Hamachi Fresh Hotate Madai

(ellow Tail) (Fresh Scallop) [1 po) [Rad Sea Bream] {1 pC)

e D L

WIS s L ma sy

« Soy-Marinated - Aburi Fresh Hotate ~ Aburi Madai "
Hamachi : - with mayo (Reedd Sea Brearti} (1 pit) i
iFelhow Tail) Sl i s [F!_'EEl‘i Scallop). ] pl i L 1
£hizEh R R TA S S ﬁﬁg;&ﬁ“%y
Aburi Hamachi Fresh Hotate with sal
(ellow Tail : Trout Roe Norway >almon

: (Fresh Scallop) (1 pe) WIth Ti‘l:ll.lt HU'E' (1 pc) s
2z —Fot—f2 FhIngr—=botF—F2 Eh gz —t—F2
Norway Toro Aburi Norway ANzt B Aburi Norway
Salmon (1pa Toro Salmon (150 Norway Salmon Salmon

b o F¥ KoFEF—Zzah
King Aburi King Aburi Unagi
Unagi with Cheese & Mayo
(Eell Large Size iEall Large Size
: {1 po) st 11 pc) 5
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KAPPA SUSHI DNIAF] D iy

SIGNATURE

-l
salmon 2

= -u..m- ¥ - |
- Spring Roll . » J .
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onEtan, A, i i LI
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Deep-Fried =2 o
Gyoza g .
" _— 1.-\-"
_‘-ﬁ\—'\_,‘_:_\_‘_li
otz Chuka Wakame, Salmaon, Ebi,
Takoyaki Tamago, Unagi, Maguro

FNDF P SASHIMI

Original S g

Kappa Maki ' -
e - i _ A r—

onem e

s Tamago T
. -:%r_:rEl bear M DI‘WE}-’

o Seafond Sakad

» Lettuice (2 pes) Salmon Sashimi

e b= =k nvF i EY  Hhhix
Maguro Kama Grill Salmon Head (5alt) (Teriyaki Sauce)
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NIKU SUSHI

Various Niku (meat) Sushi

SPECIAL BEEF SUSHI

r = _'l__._

e,

TRy LSRR XL
Beef Tongue Shabu
(Sauce)

Kh72x773{Eh
Aburi Foie Gras
Nigiri (1 pc)

EDFH L Fr—3a—HY
Aburi Chicken Chahsyu
Nigiri

hLeandih
A —BEWg AL
Beef Tongue Shabu
(Spicy Miso Sauce]

27—3{2h
Beef Steak Nigiri

HF{apAr—HilE
Saikoro Steak Gunkan

Fm o ok — ST

Cheese

Sausage Nigiri i1 po

FhALERED

Aburi Beef Karubi

o—2 =70
Roast Beef Nigiri

F—Z 747 Y3
Cheese Fole Gras . :,
Gunkan (1 pc)

AR —F— o —b— 2 ]
Spicy Cheese
Sausage Nigiri (1 pc)
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MAKI SUSHI

Various sushi w

rapped in nori

= HOSOMAKI

poiee e e
Kappa Maki iCuoumber

e E
Tuna-Mayo Maki

AF¥ruds
MNegitora Maki (Minced
tunta belly & weksh anion)

HpdfErrh A —n-
Chuka wWakame
Roll 2 pes)

Jhinesa wakame
o e

5) 0) ) 21 Ik Ak

H—F i fRE
Salmaon & Flying Fish Roe
Chimaki

am

_'.'J From Japan

e B F A E
Salman with
Chease Maki

| 1 ) Recommended
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Kanikama Maki
LCres sTck)]

L AT el o S
Spicy Tuna-Mayo Maki

AEFIXoEE
Doba Megitoro Maki

1l :

oldE b
& S Original Kappa Maki
Tamago Makl ikanikarma, Tobika, Tamags, Cuoumber Seafood Salad, Lettucs)
Jmehetta) (£ pcs)

FTHREAFHES busrHlEE e
Avacaco with Toro Taku Maki Tekka Maki Tunal
mMayo Maki [ilinced wne & packied)

=
Salmon Maki

H—FrF—x
¢ DS

Aburi 5alman
with Cheese Maki

FeF i d o F ol F A — B E
Salmon Pineapple
Volcano Roll

e Y S R PR IR

L)
Ebi Fry Chaimaki
with Sesame
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Yaklniku Roll Chomaki Salmon Chomaki with w—altp g
Sesame Avocado with Cheese

& Mayo Chomaki

ZEXKHEE(ITT)
Ebi Temp.ura Chamuaki
with Sesame

@ PALSE TRy

h
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LTS Bl
Ebi FI‘:; Chidmaki
with Beef Floss

T
Ebi TEr'I'Ipul‘a Chidmaki
with Beef Floss
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GUNKAN L

lapanese boat-shaped cubes of sushi rice wrapped in a tall strip of nori

w

A Ar SR o e i H by 2 A U 3 & b e gl b er i AR
Ikura Gunkan Chutoro Guinkan Tororo Chutoro Gunkan  Negitore Gunkan Toro Taku Gunkan
(Traur el £ pcl {Bluefn fa'l_:'__.' tunal (Chutors with Japanese Yam) iMinced tura be I B Minced tuma bE*}' 2: picalesy

wiedsh anion)

¥

¢
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Tobiko Gunkan Black Tobiko Gunkan  Spicy Seafood Gunkan Chuka Wakame Tuna & Mayo
(Flying fish roe (Fhying Frst foe bilack celiar) Gunkan Gunkan

(Chinesa wakame segwasd]

= A Hig
wh o — A o3 — AL Maguro Tataki
44 & aHifg TUNAMAaYo B Corn & Mayo Gunkan Gunkan
lidako Gunkan Cornmayo Gunkan

(Dcedated QoropLeE]

T a5 A
35 AR L e Ebi Salad with Ry T HE AR FE b
Seafood Salad Nitamago Gunkan Mayo Gunkan Karaage Gunkan Yakiniku Gunkan

Gunban (Squid & Take)

o AL b b e R Fm R T UM WA 20 AT IR
Unagi Gunkan (e=l; Tororo Unagi Gunkan Cheese Foie Gras Saikoro Steak
[Unagi with [apaness Yam) Gunkan {1 pc) Gunkan

E" 11 “Ficiures are for reference andy |_.__ From Japan |;'|i:) Recommendsed @ Must Try



SIGNATURE SUSHI ROLL BITD

Kappa Sushi Roll Recommendations

Y= BT 2 FA— A
Salmon Crunchy Roll

Unagi Roll
(Eel)

IERp—L
Ebi Tempura
Beef Floss Roll

Y FERZERD—L
Unagi & Ebiten Roll
(Eel & Ebi Tempura)

TER25Fo—i
Ebi Tempura
Crunchy Roll

o
A
I;j
Lnl:ﬁ

Chuka Wakame, Salmon, EbE,
Tamago, Unagi, Magura

R —
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VARIETY SUSHI ROLL  »5x54—

Kappa Sushi Roll Recommendations

HNEa—1
Karubi Roll
{Beeaf)

Chicken Floss Roll

FXLIFFn—1L
Chicken Crunchy
Roll

Vhvan—i
Tuna-Mayo Roll

Kanikama
Tobiko
Tamago
Cucumber
Seafood Salad
Lettuce

(1
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AGEMONO

s crunchy and tasty, You will never stop wanting more

IS5 A g | A2 I¥RAH
Ebi Fry Fried Ebi Mayo Fried Ebi with Chili Sauce Fried Ebi with Tartar 5auce

Rt S Safiv—2 Bl -V —2=3
Chicken Karaage Chicken Karaage with Tartar 5auce Chicken Karaage with
Garlic 5auce Mayo

FE2 A FEVAY BARAV—=R  FELHY H—Usri—R FI%

Chicken Cutlet Chicken Cutlet with Chicken Cutlet with Deep-Fried Chicken
Tartar Sauce Garlic 5auce Mayo Wing Tip

AR .
Sle Sk
' o e
' !*..‘_ -
e bl e W
=t HES LLs%H7?F4 <o BiFANEE
Salmaon Spring Roll Fried Shishamo (5meln) Maguro Karaage Seafood Okonomiyaki

4 ,3‘:25 'ﬁ".-“ﬁaq._
a %
. ‘@% gt
774 FET b fe S 154
French Fries Takoyaki Deep-Fried Gyoza

g
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I:.il From Japan | B ) Recommended @ Must Try T O P R 14



TEMPURA

Golden crunchy seafood

V TERRG M LL2b KAE
Ebi Tempura Shishamo Tempura
(Smelt)

\ AH TP REG
AH K56 Ika Geso
Squid Tempura
Tempura (Squid tentacles)

't* 3
W \IE
Wh &bt
Assortment of
rxrEEs @ ekl
Hotate Tempura { Pumpkin, Sweet Potatao,

| Encki Mushraam, Onian,
(acaliafs) Carrot, Doba )

E n
i P e g

P e T MR BT

Arajiru (Fish Miso Soup)  Salmon Miso soup Miso Soup

{(
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UDON

Authentic Japanese noodles

IEERIEA D YA FOMEA D FREEIEA D HIEA ]
Mini Udon with  Mini Udon Mini Udon with Mini Udon with Mini Udon
Ebi Tempura Deep-Fried Tofu Vegetable Tempura with

Beef Meat

S |

*;‘m HANEBESIEA
Karubi
Yakiudon

TEMSOEA
Sukiyaki Udon

fafr 2—F7—A>
SeafoodiSouplRamen

S ¢
8 e PAT
BIHF=RY i N 55 %y
Salad Wy :?“*’f-* wE‘-j Spicy
Ramen - -"'33:& " ¥@ salad Ramen
Y
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DONBURI

Savor the goodness in every bowl

M FHRLAVIHELEH AW

Chicken 8% Egg Donburi Chicken Cutlet & Beef Karubi Donburi
Eqgg Donburi

oL Uil LEXRECH O —=A R E=7H# a=ARE—=7H il
Unagi & Egg Donburi Ebi Tempura & Egg Donburi Roast Beef Donburi Roast Beef Donburi
with Onsen Tamago

i [ . = -.[.-

. AP
R M E—2H— Ny dFyr—nls H—FrFr—Ny kA
Chicken Karaage Donhuri  Garlic Beef Fried Rice Salmon Fried Rice Steamed Rice

MINI DONBURI

W= AT7FH D ROY—FLAT73H EUSTILH b st s S
Salmon & Ikura Aburi 5almon & Ikura Magure Mini Donburi Unagi Mini rice
Mini Denburi Mini Denburi

by S5 ¥

B i SPICY
Inpg—ARE=2H inpg=—ALE=-7HF iR Pz FholEN IZgFroavr i
Mini Roast Mini Roast Beef Donburi Mini Negitoro Mini Spicy Negitoro
Beef Donburi with Onsen Tamago Ontama Donburi Ontama Donburi

e ) .-"+'+_*
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DESSERTS

Sweet Temptations

.o w8 Matcha Pudding

e b 1) o
Es: o Matcha

E Pudding
T,

FAR on HET (-‘ s
Ice Cream on :
Matcha Pudding !

DRINKS I#AY

—

Hk
GREEMN TEA (HOT /ICE)
*FREE REFILL

|_'.'_-| From Japan ::';é)ﬁﬁmmmendpd $ BAuUst Try

=SR2Vl Milk Pudding

Z e F1) s
Milk Pudding

FA4 A an

= b2 ( : )

Ice Cream on
Milk Pudding

B Eo P A

.y 111 et _"
' ?‘f h ' Vanilla Ice Cream

with Caramel Syrup

NS
Vanilla Ice Cream

ﬁ TN —

- "-;--':‘51"" E,..-dp-—""-:“_'!." |"‘
:E:f Mixberries Sherbet

—
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“The one thing that differentiates us Frnu-r mﬁ'ﬁ‘st is called
The Kappa Way; four fundamental [echn]‘q-tleq and
commitments we practice r—nu-'ry single da-,.- to pr-:twde onlythe IH;-_“J
- m:_;:ur cistomers, Our mua;_q.gtrdl;tlun Qir ';.F-HEI;II!
It g r:l-rhniqup : ,Lur@-"’i‘nerhudu and our sushi rice - th.a[




