F aef%

JAKARTA-SHANGHAI-BANGKOK-BEIJING-PUDONG

Welcome to Face

Experience magical
surroundings adorned with
artifacts and antiques

Lan Na Thai

The best of Thai cuisine.

Hazara

Our award winning Indian restaurant serving
Northern Indian cuisine.

MISAKI

Japanese Sushi Bar & Restaurant

Spa @ Face

Thai traditional spa

JAPANESE RESTAURANT

Please ask your server for
our wine list.

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



STARTER

MSZDBEX F AL =Y Tk
F YV OFNMgEY — ZAHT Spicy Tuna Roll
Sea Scallop Flavoured with
Japanese Dressing 570 o

HRET AR &
TE LT DOWEDH AT Avocado Rolls with
Gole il (EIES grilled Eel
Tofu with fresh Crab meat 270 B
BEEXR (3K) # LXK VI rNg 5T
Chicken Yakitori 190 8 Soft Shell Crab Roll
HELEE HEXHT
Deep fried Shitake Mushroom BV T7F =T
filled with Shrimp 180 8 California Roll
HTFHLEE
Lightly deep - fried Tofu with AR —P—E B
a sweet sauce. 1753 Spicy Salmon Roll

SOUP & SALAD

HeH wEETF WBEY 7 5
Miso Soup with Shrimp 2508 Seafood Salad
HEW TEDLHID IROBRY Z &
Miso Soup 1403 Smoked Duck Salad
TAB AN
Japanese Style
Vegetable Soup 140 B

VAT : 7% H—ERE : 10%

360 B

290

350 B

270 B

290 B

450 B

380 B

SIDE DISHES

b9< B

Seaweed with Vinegar , served cold

T AT OERRF %
Asparagus with Sesame Seed

FEOAMZ

Vegetables with Tofu Sauce

FmARL
Steamed Egg Custard

K

Edamame Bean

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

170

120 B

120 B

120 B

120 B



A LA CARTE

ik (A—ANFYUTE) &
Australian Wagyu Tenderloin Beef 1,750 B

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

Y—uf =7 (F—RALTUTE) RAKEAT—%
Charcoal Grilled Australian Steak 1,300 B
Juicy Chunks of Australian Beef with Soy Sauce and

garlic and grilled to perfection.
P—uAf =T (A TVFE—T ) RKEXT—X
Charcoal Grilled Thai French Sirloin 600 B

BRIz DS Z —igE
Pan fried Sea Scallop with Butter and Soya Sauce 750 1
Japanese Sea Scallop pan fried with Sake, butter and soy sauce.

fitk D P B
Salmon Kyoto Style 650 B
Grilled Atlantic Salmon Marinated Saikyo Miso

RNgE HkE =EF)
Grilled Tiger Prawn 490 B
Lightly Grilled Tiger Prawns served with Wasabi and Miso Sauce.

BHLLANRE Y —REE
Grilled Chicken with Green Onion Sauce 390 B
Grilled Chicken in a tasty green onion sauce with Sake and Cashew Nut.

fEDIXBIBE
Grilled Salmon Belly 390 B
Salmon Belly with lemon and Hajikami Ginger.

VAT : 7% H—EZK:10%

SASHIMI ( 5 Pieces Each)

<A Khm
Tuna Fat Belly 950 B

<A RE

Tuna Back cut 470 B
I

Sea Bass 250 B

SASHIMI COMBINATIONS

R

wET VA
Scallop 490  Fresh Mackerel 450 B

PAUIED P—F
Yellow Tail 420 3 Salmon 350 B
[PV

Squid 220 B

BRlE BYebt

Regular 950 B
By BYab¥

(%)
P—x AV
Salmon Squid

<A RE) 9

Tuna Back Cut Sea Bass

MLAiEH
Yellow Tail

Deluxe 1,700 B
By ByE&bd

(k)

¥<A Kbhm
Tuna Fat Belly

£AhH Ry

Tuna Back cut

Y—F
Salmon

wET
Scallop

HAED
Yellow Tail

VU VA
Fresh Mackerel

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



NIGIRI SUSHI (2 pieces each )
ICE YV HEF '

(<A Khnm ) WL b k&
Tuna Fat Belly 5903 SeaUrachin 5503 Salmon Roe 450 B Fresh Tuna Roll
A KREY RF wET b3V
Tuna Back Cut 3203 Grilled Sea Eel 2903 Scallop 290 Wasabi Roll
Y7 HAIES P—rr o 1P
Fresh Mackerel 2508 Yellow tail 2503 Salmon 220 B Cucumber Roll
Vg E=F AV
Prawn 170 8 Egg 150 3 Squid 120 B
SUSHI COMBINATIONS
Fal BvAbE
Regular 490 B Deluxe 1,200
&y () &Y (k)
P—F ERER-3 ESCAH (Kbhr) Wb
Salmon Sea Bass Tuna Fat Belly Salmon Roe
wE PAED )t WBE
Prawn Yellow Tail Sea Urchin Prawn
E<AH (FE) ok Y gk
Tuna Back Cut Cucumber Roll Fresh Mackerel Fresh Tuna Roll
RET o XE
Scallop Cucumber Roll

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

MAKIMONO SUSHI

K&
340 B Jumbo Roll 370 B

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

1508 X 5%
Pickled Plum and
Cucumber Roll 230 B
150 B
PANRE 5 &
Gourd Shaving Roll 150 B
TEMPURA
RE5EH
AGS R& D
Sea Eel Tempura 550 B
K R&5D
Prawn tempura 350 B
B3 R&ED
Vegetable Tempura 250 B
RELEY bt
AT, BE,TTE,HX)
Mixed Tempura 350 1

Vegetable ,Prawn, Sea Bass

and Squid

VAT : 7%

Y—EZAK :10%



