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JAKARTA-SHANGHAI-BANGKOK-BEIJING-PUDONG

Welcome to Face

Experience magical
surroundings adorned with
artifacts and antiques

LLan Na Thai

The best of Thai cuisine.

Hazara

Our award winning Indian restaurant serving
Northern Indian cuisine.

MISAKI
Japanese Sushi Bar & Restaurant \/‘JS :\K’_
Spa @ Face / J \

TR JAPANESE RESTARANT

Please ask your server for
our wine list.

%’@g Prices are subject to 10% service charge and 7% VAT



STARTER
WSLDBEE T/ AR = T
AV MY — R 9F Spicy Tuna Roll
Sea Scallop Flavoured with
Japanese Dressing 570 B

SEETOWEDL AT
WD EARURR
Tofu with fresh Crab meat 270 B

Pix B (34A) # Vv
Chicken Yakitori 190 B

HEE LE HEXHIT
Deep fried Shitake Mushroom
filled with Shrimp 180 B

BITHLEE
Lightly deep - fried Tofu with
a sweet sauce. 1758

HYIRET R B&
Avocado Rolls with
grilled Eel

VARSI /A A -
Soft Shell Crab Roll

HY TFIN=T %
California Roll

AN =P =Tk
Spicy Salmon Roll

SOUP & SALAD

HE WmEHT
Miso Soup with Shrimp 250 B

HEH EELID
Miso Soup 140 B

FAD AT
Japanese Style
Vegetable Soup 140 B

YEREY 7 &
Seafood Salad

EOEMYZ &
Smoked Duck Salad

VAT : 7% H—EXH# : 10%

360 B

350 B

350 B

290 B

290 B

450 B

380 B

SIDE DISHES

b9 B

Seaweed with Vinegar , served cold

T AT DRI A
Asparagus with Sesame Seed

FEOAMZ

Vegetables with Tofu Sauce

FEmARL
Steamed Egg Custard

KR

Edamame Bean

Prices are subject to 10% service charge and 7% VAT

170 B

120 B

120 B

120 B

120 B



A LA CARTE

fite (A=A NFVTE) T=i=&
Australian Wagyu Tenderloin Beef

Thinly sliced Wagsyu Tenderloin Beef served Rare with
Wasabi and Ponzu sauce. Will melt in your mouth

Y—uf =7 (F—R+FVTE) RKERT—F
Charcoal Grilled Australian Steak

Juicy Chunks of Australian Beef with Soy Sauce and
garlic and grilled to perfection.

P—aAf b —7 (BAT7VrFE—T ) RAERT—F
Charcoal Grilled Thai French Sirloin

MIZDNZ —BE
Pan fried Sea Scallop with Butter and Soya Sauce
Japanese Sea Scallop pan fried with Sake, butter and soy sauce.

fik oD P R
Salmon Kyoto Style
Grilled Atlantic Salmon Marinated Saikyo Miso

K HhE (=4
Grilled Tiger Prawn
Lightly Grilled Tiger Prawns served with Wasabi and Miso Sauce.

BLHLHRNPE Y —RE
Grilled Chicken with Green Onion Sauce

1,750 B

1,300 B

600 B

750 B

650 B

490 B

390 B

Grilled Chicken in a tasty green onion sauce with Sake and Cashew Nut.

fEDIE S8R
Grilled Salmon Belly
Salmon Belly with lemon and Hajikami Ginger.

VAT : 7% H—EX$# : 10%

390 B

SASHIMI ( 5 pieces Each)

ESAH Kbm
Tuna Fat Belly 950 B

<A RKE
Tuna Back cut 4708

EREA
Sea Bass 250 B

SASHIMI COMBINATIONS

STk

RET are

Scallop 490 B

PAIED
Yellow Tail 420 B

AV
Squid 220 B

By B&YEDLYE

Regular 950 B
BHlY Byeb

()
Y—tr VR
Salmon Squid

<A RE) 9

Tuna Back Cut Sea Bass

MNAED
Yellow Tail

Fresh Mackerel 450 B

P—F
Salmon 350 B

Deluxe 1,700 8
By Bo&by

(B

¥<A Kbhnm
Tuna Fat Belly

EH ORH

Tuna Back cut

Yt
Salmon

wET
Scallop

PAEH
Yellow Talil

VUPA
Fresh Mackerel

Prices are subject to 10% service charge and 7% VAT



NIGIRI SUSHI ( 2 pieces each)
IZE VY HFF] '

A Kbhm plie W< b
Tuna FatBelly 5908 Sea Urachin 5508 Salmon Roe
ESAH RE RF RET
Tuna Back Cut 3208 Grilled SeaEel 2908 Scallop
X DAED P—F
Fresh Mackerel 2508 Yellow tail 2508 Salmon
e ¥ AT
Prawn 1708 Egg 1508 Squid

SUSHI COMBINATIONS

FA BoE&bYE

Regular 490 B Deluxe 1,200
&y (k) &Y (k)
P—rr P& ESAH (RKbhmr) Wb
Salmon Sea Bass Tuna Fat Belly Salmon
B DAIED 1z B
Prawn Yellow Tail Sea Urchin Prawn
E<AHA RE) o3 XX gokE

Tuna Back Cut Cucumber Roll

rET Do [ X&
Scallop

Prices are subject to 10% service charge and 7% VAT

450 B

290 B

2208

120 B

Roe

Fresh Mackerel Fresh Tuna Roll

Cucumber Roll

gRAE

Fresh Tuna Roll

b3V
Wasabi Roll

Mo i X&
Cucumber Roll

MAKIMONO SUSHI
=Y

KE&Ex
340 B Jumbo Roll 370 B

Combination of Sea Eel ,Prawn
Cucumber, Egg and Gourd Shaving

108 mxyir%
Pickled Plum and

Cucumber Roll 230 B
150 B
NANRE 5%
Gourd Shaving Roll 150 B
TEMPURA
R&ED

RNF  REDL
Sea Eel Tempura 550 B
K R&ED
Prawn tempura 350 B
B REDL
Vegetable Tempura 250 B
RELEY bt
A A, WE, T3, 5%
Mixed Tempura 350 B
Vegetable ,Prawn, Sea Bass
and Squid

VAT : 7% H—ERH : 10%



