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Thank you for choosing MAISEN, where
your satisfaction is our joy.

Since 1965, MAISEN has been dedicated to serving "Tonkatsu y tender it can be cut witl
chopsticks.” Crafted with sincerity and served with a hospitable heart. our goal is (o exceed
eXpeCtatiog s and bring smiles ol di it 1o Our custamer Experien o the perfect Blond of
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radition and innovation as you indulge in our tender and succulent Tonkatsu. Join us fo

anunforgeitable dining experience where guallly m ¢ls passion










5 & ..
Pork H¥/A
Each slice of pork used is meéticulously chosen from the top 10% of the
(11 theEn earéefally cut and ||-=.-|::|||l d 1o loosen the tendons, Ensuring i

tender and juicy cut of premium quality meat

Breadcrumbs =A%

Our pork is expertly cut, coated in unigque breadcrumbs from our

original recipe, and fried to perfection. Our breaderumbs achieve

kendachtl” reminiscent of Blossomed flowers

Sauce V—3A

Al the heart of MAISEN'S (lavour are our sauces, We have three varieties
Amakuchi (sweet and tangy), Karakus hu.-.||:| v and smvoury), and Sando
Sauce (savoury and tangyl, which are cralted with dedication and

refined over time




SANDO

h oY F Lo K (36H)

Tenderloin Katsu Sando (3pcs)




MAISEN

APPETIZER
i

Agedashi Tofu 67
T IN L

Chawanmushi 37
AeBiAKL

Dashimaki Tamago 49
HMLEBE kT

Dashimaki Tamago 62
with Cheese

MLBE K F(F—ZAD)
Edamame 37
517

Kimchi 33
*LF

Potato Croquette 33
HFhagesr (FL—1)

Potato Croquette 67
with Cheese

FFbaoyi (F—X)

Potato Croquette 70

with Tenderloin & Loin
BFFaosr ( IEMH)
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Miso Soup Side Dish Signature Sauce Spicy Sauce
WP ik FULRITEY—2 b =2
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Menu SET Ala Carte

Tenderloin Katsu M 182 M 127
B LAl B 193 B 145
Loin Katsu M 172 M 135
T E 189 B 152
Tenderloin & Loin mix 200 152
El-m—Z0 S ED4zo]

Double Tenderloin Katsu 200 152
WEL-dwatwl]

Mix Katsu 200 152
(Tenderloln, Prawn, Potato Crogquette)

S Adrodsy b (Tido W, S

Prawn Katsu 225 178

et

Chicken Katsu 140 128
FE oty




Menu

SET

Ala Carte

Pork Mix Set
(Tenderloin, Chicken, Prawn)
bt AL g B LT

(Rt e, #4)

Chicken Mix Set

(Chicken, Prown, Potalo)
FH o IuFAtut
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Menu SE Ala Carte

Chicken Cheese Katsu-ni
R L B s ]

Tenderloin Cheese Katsu-ni

Loin Cheese Katsu-ni
e " T - T o ey i e
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Menu
Loin Katsu Curry
ga—2HhodhL—

Prawn Katsu Curry
ErOHL—

Chicken Katsu Curry
Fx i 2hl—

Tenderloin Katsu Curry
ELdrodil—

Tenderloin Katsu Don
E LA

Loin Katsu Don
a—Z 5o

Oyako Don
M

SET

189

140

193

180

170

160

Ala Carte

149

165

110

159

165

160

130
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Katsumabushi Pork Tenderloin Set
oLl Bl
235

How to Enjoy Katsumabushi
HOEFLOELAS

Scoop Tonkiisu and rice into A
bowl for a simple, favourful

Lnhance the dish wilh seiame
seeds, wasahl, and green onian

loppings

~ -« M X &4, Wnka
D ENL T LRL AL

o

Pour savoury dashi broth on
fonkatsu and rice to complete

the delightful experiénce



DRINK k&%

Hot Ocha

Ice Ocha

Hot Peach Tea
Ice Peach Tea
Hot Lemon Tea

lee Lemon Tea

Lemonade

Mix Berry Soda
Heineken
Bintang

Cola Can

Soda Water

Mineral Water




DESSERT 79—}

Tiramisu Tart (Zpcs) 85
FTAFIAZAL
Ice cream (1 scoop) 45

FARAZ)— L4




Tabn ifdafieds

Ceanalaria Oty Mall, L1 UG,
15 Arveri M Lisiaby, Ky Lama Utar,
Err Kby Lama, Kots [Rkart Selaan, Deemah Khasus fhobsta jakara 1770




