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RESTAURANT. BAR. LOUNGE. PRIVATE DINING.

A CONTEMPORARY
JAPANESE
RESTAURANT

KINKA means ‘gold coin’ in Japanese. It represents
our passion and commitment to the culture, and
execution of our product with detailed precision.

We welcome our guest to an incredible and fulfilling
experience showcasing the unique flavors of modern
Japanese influenced cuisine.

With a menu inspired by the finest produce from
Japan’s idyllic nation, all of our ingredients are
responsibly sourced fresh and we utilize only the
highest quality products.

Our dishes are prepared in two separate areas of our
restaurant: the principal kitchen and sushi bar.

Rather than other individual starters and main
courses, KINKA serves dishes that are for
sharing and are brought to the table steadily and
continuously throughout the meal.

Your server will be happy to provide explanations
and assist you in choosing a menu.

Meshiagare!

MEMBER OF
JITTLADA GROUP
EST. 1998
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CHEF SELECTION

RECOMMENDED (/)

Kinka - A Contemporary Japanese Restaurant

5 KINDS SASHIMI \
(2 sliges each)
650

SiEp 4 -2v4 T

INDS SASHIMI
‘(slices each)
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1050

9 KINDS NIGIRI SUSHI
(1 pc each)

RN £ 7

CHEF SELECTION

*) price is in thousand rupiah, image shown is only for illustration purposes.



Kinka - A Contemporary Japanese Restaurant S I G N AT U R E D I S H
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FRESH HOKKAIDO
OYSTER

170 800
REE A L E 1pc 5 pcs

" LOBSTER SASHIMI
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SIGNATURE
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\
\ GRILLED MUROTSU
E O OYSTER

150 700 i 4

¥eAhX EF 1pc 5 pes

@ RECOMMENDED *) price is in thousand rupiah, image shown is only for illustration purposes.
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SIGNATURE DISH

WAGYU A5 HOBAYAKI /
WAGYU A5 FOIE GRAS
HOBAYAKI
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*) price is in thousand rupiah, image shown is only for illustration purposes.



Kinka - A Contemporary Japanese Restaurant
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*) price is in thousand rupiah,
image shown is only for
illustration purposes.
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EDAMAME /
EDAMAME GARLIC

25730
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SALMON SKIN T
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ASPARAGUS
GOMA AE

75
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CHAWAN MUSHI
FAVORITE CHAWAN MUSHI

85 35
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8725777
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AGEDASHI TOFU

35
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ASPARAGUS
BACON with
GARLIC BUTTER

100
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SALMON CHEESE
CRACKERS

85

F—e v F—XDYH
T # et

SALMON
SPICY BOMB
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BEEF HOTATE MAKI
with TRUFFLE SAUCE

FR75K +) 2
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SNACK & SOUP

FOIE GRAS -

LETTUCE
275

7237797V 7 R

SALMON BELLY

MISO SOUP MISO SoupP

40 20
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*) price is in thousand rupiah, image shown is only for illustration purposes.
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Kinka - A Contemporary Japanese Restaurant

Kinka - A Contemporary Japanese Restaurant

WAKAME TO
KURAGE SALAD with
SHOYU DRESSING
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SAKE AVOCADO SALAD
with MISO DRESSING
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CAVIARTACO KAISEN SALAD with

TARTAR GOMA DRESSING
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BEEF KATSU SAND PEPPER CRUSTED

200 MAGURO SALAD with *) price is in thousand rupiah,

E—7A7% K MISO DRESSING image shown is only for

illustration purposes.

75

Wk 72Dt 7Y



M

COLD DISH
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Kinka - A Contemporary Japanese Restaurant
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SALMON
CARPACCIO
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CHINMI
SANSHU

OREA
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Kinka - A Contemporary Japanese Restaurant

LOBSTER
CHEESE YAKI
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SEAFOOD & MEAT

GRILLED

RECOMMENDED @

*) price is in thousand rupiah, image shown is only for illustration purposes.
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MUROTSU

OYSTER GURATAN 170 800

NX7r7y v BF 1pc 5 pes

IKA SUGATA YAKI
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: OEF
IKA MESHI YAKI B S .
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*) price is in thousand rupiah, image shown is only for illustration purposes.
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BEEF
KUROKOSHO UNAGI KABAYAKI

150 260
F 2 3 MAE X B FeX

SABA - SALMON =

SHIOYAKI / TERIYAKI Ty SHIOYAKI / TERIYAKI B
65 100

e Farek/@h sl -y Rk ek

RECOMMENDED (/)

SALMON KABUTO KANPACHI ATAMA
ICHIYABOSHI SHIOYAKI

70 160
- VKT | A YRFDE B

*) price is in thousand rupiah,
image shown is only for
illustration purposes.
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ADD ON

ADD 25K TO GET
STEAMED RICE
AND MISO SOUP

A LA

CARTE
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LOBSTER KARAAGE

FHEAELT

L
.

600

oy,

A LA CARTE

L BEEF TONGUE
SAIKORO BEEF - SHOYU BUTTER

200 170
442025 —% $ 7 BBy X

BEEF YAKINIKU ~— BEEF TERIYAKI

FREA E—78h

UNAGI KATSU g CHICKEN TERIYAKI

200 50

277 B h re X

CHICKEN KATSU . BLACK KARAAGE

60 80

XAy 24651

*) price is in thousand rupiah, image shown is only for illustration purposes.
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Kinka - A Contemporary Japanese Restaurant
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SALMON / BEEF
MILK MISO NABE
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FOUR KINDS OF
BLUEFIN TUNA SUSHI

300
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Kinka - A Contemporary Japanese Restaurant

SALMON S
SAMPLER
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TOKUSEN SUSHI B2 (x
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*) price is in thousand rupiah,
image shown is only for
illustration purposes.




Kinka - A Contemporary Japanese Restaurant
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SALMON SUSHI /
ABURI SALMON SUSHI

(2 pes)
7 30
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SALMON BELLY
UNI SUSHI
(1 pec)

SUSHI

170
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AMA EBI SUSHI
(1pc)

80
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UNAGI SUSHI
(2 pcs)

60
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HOTATE SUSHI /
ABURI HOTATE SUSHI

(1 po)
50
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SALMON BELLY SUSHI /
ABURI SALMON BELLY

SUSHI
(2 pes)

40
F— YN F7
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AMA EBI ABURI
BEEF SUSHI
(1 pc)

L)
Ge—7%7)

UNAGI FOIE

GRAS SUSHI
(1 pc)

HOTATE FOIE
GRAS UNI SUSHI
(1 po)

737777 =47

110

170

ABURI SALMON
BELLY FOIE GRAS
SUSHI

(1 pc)

50

RY -2 YN —
SEAE T

EBI SUSHI
(2 pes)

30

S

OTORO SUSHI
(1pc)

125

AL &3

SUSHI

CHUTORO SUSHI AKAMI SUSHI AKAMI ZUKE SUSHI
(1pc) (1pc) (1pc)

105 75 80
PrEa & FHFTAHA

)

SHIMA AJI SUSHI HIRAME SUSHI KINMEDAI SUSHI
(1po) (1pc) (1po)

70 50 70
SR A e 7 /& XY 27447

KANPACHI ABURI BEEF
SUSHI ABURI BEEF SUSHI FOIE GRAS SUSHI
(1 pe) (2 pes) (1pc)
60 60 60
A vk FF ) Yy e—74%79 rhe—7

®

FOUR MAGIC SUSHI
(hotate, beef, foie gras,
& uni -1 pc)

190

2N e LR

# 3

&7 37 7749

ABURI BEEF
& UNI SUSHI
(1 pc)

P SIS

*) price is in thousand rupiah, image shown is only for illustration purposes.
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Parts of Tuna: Akami, Chutoro and Otoro. "I_b;"“

. » . - - .
Akami or red meat is the section around the spine a}ndhacl’o he tun dark red and tender lean meat.

s

- — 2 -

Chutoro or medium fatty tuna is part of the tuna’s belly. It’s lighter in color, a light red or bright pink due to
more fat content. Many consider this part the most delicious because it has the perfect amount of lean and fat.

Otoro or fatty tuna is the fattiest part of tuna, found in the lower belly towards the head. The color is light pink
with white lines of fat similar to beef. It’s juicy, oily, and fatty to the point of melting in your mouth. There is
only a small amount of otoro in a tuna. Hence, it’s the most expensive.

A5 JAPANESE B
WAGYU ABURI ol pr'“f 7N
SUSHI e i
(1pc) ol

250
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TOKUSEN
SASHIMI

ABURI SMOKED DUCK
ENGAWA SUSHI SUSHI TAMAGO SUSHI
(1 po) (1 pc) (2 pes)
75 30 20
Y LA F ) P80 Y 4 =) LFRE A

® st f
THREE KINDS OF
BLUEFIN TUNA
SASHIMI :
(3 pes)

RECOMMENDED @
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ABURI FOIE GRAS K= 72 338k 4

SUSHI UNI SUSHI / *) price is in thousand rupiah,
(1 pc) L image shown is only for
P 70 5 PC) illustration purposes.
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Kinka - A Contemporary Japanese Restaurant
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(0210]:{0) CHUTORO AKAMI

SASHIMI SASHIMI SASHIMI

(1 pe) (1 po) (1 pc)

120 100 70
ALl g Poha i Far i

SASHIMI

SALMON SALMON BELLY
UNAGI SASHIMI SASHIMI SASHIMI
(2 pes) (2 pes) (2 pes)
55 25 R )
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KANPACHI S
HOTATE SASHIMI SASHIMI e
(1 p0) UNI SASHIMI (1 po)
45 220 55
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*) price is in thousand rupiah,
image shown is only for
illustration purposes.
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SASHIMI

BOTAN EBI AMA EBI
SASHIMI ,/ SASHIMI
(1pe) %,,. / g (2 pes)
145 e 75
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HIRAME SHIMA AJl KINMEDAI
SASHIMI SASHIMI SASHIMI
(1 po) (1pc) (1 pe)
45 65 65
7 ARG s7 SH A XU A7AM

SMOKED DUCK

TOBIKO SASHIMI
IKURA SASHIMI SASHIMI (2 pes)

80 35 55
17744 AN O Y28 §F
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OTORO SPECIAL
TEMAKI

180
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THREE KINDS
TEMAKI

ENR S S

SALMON TEMAKI

40
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NEGI TORO
UNI TEMAKI

235
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Kinka - A Contemporary Japanese Restaurant

UNAKYU TEMAKI

SAAF A X

SOFT SHELL

CRAB TEMAKI
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*) price is in thousand rupiah,
image shown is only for
illustration purposes.



KINKA MAKI
SPECIAL
(8 pes)

70
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SALMON MAKI
(6 pcs)

50

GJ—2 RX

CALIFORNIA
MAKI
(6 pcs)

50

AN 7in=74kE%

TUNA MAKI
(6 pcs)

45

KRR X

() RECOMMENDED

MAKI ROLL

SALMON CREAM
CHEESE MAKI
(6 pcs)

60

Gd—ev ) -
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BAKED SALMON
MENTAI MAKI
(6 pcs)

75
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UNAGI MAKI
(6 pcs)

60

LS W

NEGI TORO
MAKI
(6 pcs)

90
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Kinka
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KINKA MIX INARI

(inari spicy salmon, inari tuna avocado,
inari ikura, inari tuna salad,
inari spicy tuna)

175

XAy 2R070

- A Contemporary Japanese Restaurant

TOKUSEN INARI

RECOMMENDED (/)

*) price is in thousand rupiah,
image shown is only for
illustration purposes.
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Kinka - A Contemporary Japanese Restaurant

INARI
TUNA AVOCADO
(1 pe)

30

g7 EANR

INARI
SPICY TUNA
(1 po)

25

\\):‘Allx,:,f S
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INARI
TUNA SALAD
(1 po)

25

YLV 4

INARI IKURA
(1po)

w1473

INARI
SPICY SALMON
(1po)

25
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Kinka -

A Contemporary Japanese Restaurant
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SUSHI ROLL i 2t &
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*) price is in thousand rupiah,
image shown is only for
illustration purposes.
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Kinka - A Contemporary Japanese Restaurant

A

SALMON AVOCADO
WAGYU KINKA b SOFT SHELL CRAB IKURA GUNKAN TOBIKO GUNKAN GUNKAN
SPECIAL ROLL ROLL (2 pes) (2 pes) (2 pes)
) 200 ) 95 110 30 35 ¢
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FOIE GRAS CRISPY UNAGI ENGAWA ENGAWA FOIE
UNAGI ROLL WAGYU ROLL ~— GUNKAN GRAS GUNKAN
(8 pes) (8 pcs) ' E (2 pes) (2 pes)
———— 275 —— 240 65 85
737 779k} 2 LA LY i LAY
- 737 778

GUNKAN

ENGAWA FRIED SPICY CHUKA IDAKO NEGI TORO
ROLL SALMON ROLL ’ GUNKAN GUNKAN
(4 pes) (6 pes) e : T (2 pes) (1 pe)
. 150 —= 155 35 125
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ABURI
SALMON SALMON CHUKA WAKAME FOIE GRAS @
CHEESE ROLL BELLY ROLL GUNKAN GUNKAN
(8 pcs) (4 pcs) (2 pes) (1 po) 8
— 75 —— 35 90 o
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BLUE FIN YELLOW TAIL GUNKAN UNI GUNKAN ¥) price is in thousand rupiah,
ROLL SPECIAL ROLL (2 pes) (1 po) image shown is only for
(4 pes) = ) 45 2 2 5 illustration purposes.
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CHIRASHI
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Kinka -

A Contemporary Japanese Restaurant

SALMON
CHIRASHI /

SABA CHIRASHI

BRI |

BARA CHIRASHI

N7HEG |

80

CHIRASHI

ABURI SALMON BELLY
CHIRASHI

110
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*) price is in thousand rupiah, image shown is only for illustration purposes.
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Kinka - A Contemporary Japanese Restaurant
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KINKA SPECIAL

BEEF DON 1 _
——— 250/350"

XY ARNy %0

“with uni

b~ - > T_ﬁ‘t { ‘ -
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SMOKED DUCK RAMEN

. ‘f'%»{i'ﬁv{’l e

MUSHROOM BACON
PIZZA

X )2~N—2

120

Kinka - A Contemporary Japanese Restaurant
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GYU / GYU FOIE GRAS
PASTA

/737 TFNRRY

125/ 235

e PIzzA FMx NN 2,

PASTA

RECOMMENDED @

*) price is in thousand rupiah,
image shown is only for
illustration purposes.



Kinka - A Contemporary Japanese Restaurant

®

FRENCH TOAST
with MATCHA SAUCE

35

#HR/)—2D7\L v F
K—XZ &

DESSERT T — N

MILK PUDDING with
BROWN SUGAR VLA

30

EEINIT) Y

RECOMMENDED (/)

MATCHA TIRAMISU

60

BREFT 171X

MATCHA OGURA
KAKIGORI

30
KA MBI K
(Fis49%)

CHERRY BLOSSOM
OGURA CAKE

60

Ry NBEDT —X)



