




J A P A N E S E L A T I N  F U S I O N

A LA CARTE

A LA CARTE

Recommend Spicy Pork

SIDES
accompaniments from both sides of the world

YUCCA..................................................................................................................................... 35
Cassava fries.

URUCHIMAI............................................................................................................................. 30
White rice.

ARROZ MEXICANO.................................................................................................................. 35
Cilantro-lime rice.

ELOTE...................................................................................................................................... 35
Parmesan-chili corn.

WASABI PURÉ......................................................................................................................... 40
Wasabi mashed potatoes.

MAIN AF F AIR
the romance of wasabi and chili

CHICKEN NANBAN....................................................................................................................................................................................... 210
Garlic and paprika powder fried chicken. Nanban dashi. Tartar sauce. Salsa Mexicana. Coriander leek salad.

YUKI’S RIBS................................................................................................................................................................................................. 230
Pork spareribs. Chipotle spare rib’s sauce. Yukari-cilantro rice. Grilled vegetables.

ROASTED DUCK TERIYAKI.......................................................................................................................................................................... 260
Duck breast. Teriyaki balsamic sauce. Green onion. Peanut. Wasabi mash potato.

NIKKEI BEEF STEAK.................................................................................................................................................................................... 280
Sirloin steak. Japanese BBQ sauce. French fries. Green salad. Chimichurri sauce. Yuzu-Kosho. Tartar sauce.

YAKISOBA DE SAO PAULO.......................................................................................................................................................................... 190
Udon noodle. Prawn. Pork belly. Squid. Vegetables. Onion. Japanese sauce. Red ginger. Bonito flakes.

KING PRAWN JAMBALAYA.......................................................................................................................................................................... 280
Marinated king prawn and squid. Jambalaya rice with pork juice. Cajun spice. Vegetables. Boiled egg. Wasabi aioli sauce.

SALMON SAIKYO-YAKI.................................................................................................................................................................................. 210
Marinated seared salmon. Saikyo-miso. Wasabi mashed potato. Bean sprout. Cucumber pickles.

TUNA KOROKKE........................................................................................................................................................................................... 200
Tuna croque�e. BBQ sauce. Avocado salsa. Coriander salad. Wasabi mashed potato. Grilled vegetables.

BRAVO RAMEN..............................................................................................................................................................................................  80
Pork soup. Miso. Tobanjan. Ramen noodle. Spiced mince. Onion. Sesame. Bean sprout.

LET’ S  GET S TARTED
a latin - nippon love affair

NIKKEI PORK GINGER SALAD.......................................................................................................................................................... 130
Pork belly. Ginger sauce. Oriental vegetable salad.

NIPPON ENSALADA.......................................................................................................................................................................... 110
“KOMBU” dressing. Romaine le�uce. Tomato. Cucumber. Avocado. Bacon. Grilled chicken. Prawn. Egg. Radicchio le�uce.

CEVICHE DEL MAR.......................................................................................................................................................................... 120
Tuna. Salmon. Octopus. Prawn. Salsa veracruz. Tabasco. Ohba leaf. Lime juice. Soy sauce. Shiso oil.

TARTARE DE BEEF.......................................................................................................................................................................... 150
Beef tartare. Jalapeno PONZU jelly. Wasabi. Onion. Lime juice. Coriander. Shichimi spice. Quail egg yolk.

TOKYO CURRY................................................................................................................................................................................... 90
Beef curry sauce. Rice. Egg. Bu�er. Chimichurri sauce.

HARUSAME SALAD............................................................................................................................................................................ 90
Prawn. Chicken. Broccoli. Avocado. Cucumber. Carrot. Mushroom. Glass noodles. Spicy sesame dressing.

SOPA CHAWANMUSHI (serves 2)....................................................................................................................................................130
Shiitake mushrooms. Confit duck custard. Kaffir lime consome. (Special prepara�on).

CALAMARI ISOBE-AGE.................................................................................................................................................................... 100
Squid. Aonori seaweed tempura. La�n sambal matah. Black sesame. Lime.

LOS DE SASHIMI...................................................... 50
Citrus-marinated prawns. Salmon. Tuna. Rice. Romaine le�uce.
Avocado. Shallots. Seaweed. Cucumber. Wasabi aioli.

LOS DE WAYAN......................................................... 50
Tempe tempura. Romaine le�uce. Onion. Paprika. Salsa Mexicana.
Sayan House sauce.

LOS DE ORIENTE..................................................... 50
Teriyaki chicken. Romaine le�uce. Japanese peppers. Seaweed.
Chili mayonnaise. Salsa Mexicana.

LOS DE CAMARÓN................................................... 65
Sauteed prawn. Avocado. Cabbage. Salsa Mexicana.
Cheddar cheese. Chili mayonnaise. 

THE S USHI
and its latin allure

FOIE GRAS NIGIRI.................................................... 78
Warm foie gras. Sweet soy sauce reduc�on. (1 piece).

BEEF TARTARE NIGIRI............................................ 40
Beef tartare. Jalapeno ponzu jelly. Onion. Nori. Lime. (1 piece).

KURUMAEBI ROLL.................................................. 135
Prawn tempura. Avocado. Scallions. Tobiko (fish roe).
Spicy chili mayonnaise. (6 pieces).

GUACAMOLE ROLL................................................ 100
Avocado. Corn tempura. Shallot.
Sweet soy sauce reduc�on. Chili mayonnaise. (6 pieces).

SASHIMI GUNKAN .................................................. 125
Salmon sashimi. Guacamole. Onion. Cucumber. Jalapeno.
Soy ginger dressing. Yukari. Lemon basil. (6 pieces).

WELCOME TO THE SAYAN HOUSE

Japan and a part of South America are antipodes, opposite poles 

that lie side by side on a flat map. That’ s why the intensity of 

Latin gastronomy fuses organically with the refined tastes of 

Japanese culinary art. We invite you to experience our cuisine, 

composed of contrasting and complimentary flavors.

*Prices are displayed in thousands of Rupiahs (×1000) and subject to government tax(10%) and service charge(6%)






