LUN C%}NN ER

BREAKFAST served from 06:00 am - 10:00 am
LUNCH served from 11:30 am - 02:00 pm
DINNER served from 05:30 pm - 09:00 pm




APPETIZERS

Spinach, avocados, walnuts,
sunflower seed, feta, red beets, radish,
cucumber, red onion, citrus dressing

Potate, mayonnaise, green onion

Cabbage, orange, chicken,
ginger, sesame

Deep fried spring rolls, shrimp,
chicken, spicy peanut dipping

Deep fried bean curd, spicy
peanut dipping, bird" s eye chilli

~ Parsley, straw mushrooms

Kale, virgin olive oil

Sushi rice, cucumber, nori,
wasabi, soy sauce

DESSERTS

Seasonal fruit selection

Vanilla, chocolate, yoghurt

Strawberry, mango, lemon

® |
Butter sable, blueberry pulp, toasted mallow

White Chocolate whipped Ganache

Chocolate sauce, cheddar

Coconut Sauce, tropical fruit compote

Sago, coconut milk

Anglaise sauce

MAIN COURSES

Apple, walnut, tzatsikis sauce, baby
potato, cucumber, green tomatoes, red
onions, purple radish, quail egg

Chicken, kale, spinach, avocados,
olives, pine nuts

Cos lettuce, Beef bacon, chicken,
parmesan, croutons, anchovies

Kale, virgin olive oil, smoked turkey,
sour dough bread

®

Truffled ricotta tortellini,
straw mushrooms, sour dough bread

Radish, avocados, edamame, furikake,
tomato cherry, spring onion, sweet
sesame sauce

Radish, avocados, edamame, furikake,
tomato cherry, spring onion,
sweet sesame sauce

Radish, avocados, edamame, furikake,
tomato cherry, spring onion,
sweet sesame sauce

Spicy beef broth, beef short ribs,
spinach, shiitake mushroom

Soba broth, leeks, nori, daikon,
edamame, wasabi

Sesame, broccoli, steamed rice

Spicy mayonnaise, cucumber, takuan,
nori, soy sauce, wasabi

Tuna salad, spicy mayonnaise, tobiko

Japanese curry sauce, carrot,
potatoes, nori, Japanese rice
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MAIN COURSES

Chili paste, mesclun salad

Chicken turmeric broth,
shredded chicken, glass noodles,
tomato, cabbage, quail egg, rice

Original Indonesian wok fried egg noodles,
calamari, salmon, white fish, bok choy,
pickled vegetables, prawn crackers

“Country style” fried rice, satay beef,
kampoeng omelette, fried crispy chicken,
acar vegetables, emping crackers

AUS beef, tomato, red wine, Parmigiano, basil

Butter, spinach, sage, Truffle oil,
parmesan cheese

Sambal matah, garlic chips, tomato
cherry, green peas

Mozzarella, tomato sauce, fresh basil

Tomato sauce, chillies, eggplant,
tomato cherry, zucchini, basil

Rendang beef, tomato sauce,
chillies, mozzarella cheese,
chilli oil, fresh coriander

120gr patty perfectly caramelized
with a fire torch

Tomato, lettuce, ketchup,
cheddar cheese, French fries

Double decker, whole grain bread,
grilled chicken breast, beef bacon or pork
bacon, egg, tomato, lettuce, mayonnaise

PLEASE SCAN THE BARCODE TO
COMPLETE YOUR ORDER AT LEAST ONE
HOUR BEFORE YOUR PREFERRED TIME

KIDS MENU

Choose 1 main course and 1 dessert
(only for kids below 12 years]

MAIN COURSES

Mozzarella, tomato sauce, fresh basil

120gr patty

perfectly caramelized with a fire torch
Tomato, lettuce, ketchup, cheddar cheese,
French fries

“Country style” fried rice, kampoeng
omelette, acar vegetables, emping crackers

AUS beef, tomato, red wine, Parmigiano, basil

Chicken turmeric broth, shredded chicken,
glass noodles, tomato, cabbage, rice

Tuna salad, spicy mayonnaise, tobiko

French fries, ketchup

French fries, ketchup

DESSERT:

Chocolate sauce, cheddar

Vanilla, chocolate, yoghurt

Strawberry, mango, lemon

2 DISHES OF
APPETIZER OR DESERT

OR

1 DISH OF
APPETIZER OR DESERT

of flavoured ice tea or fruit juices

+ 1 DISH OF MAIN COURSE

All meals arranged includes choices
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IDR

TREAT wusuRSER

160gr patty perfectly caramelized with a

YOURSELF ire torch
Truffle sauce, brie cheese, caramelized

onion, truffle French fries

Spend a little more to get this special menu
as an alternative for the main courses. )¢ ) CR ) ' (Pork)

Mozzarella, tomato sauce, prosciutto crudo,
arugula, Italian extra virgin olive oil

@

MAIN COURSES

@

Mozzarella, tomato sauce, prosciutto crudo,
) Gi arugula, Italian extra virgin olive oil
Café de Paris butter, shallot sauce,
French fries, mesclun salad
IDR Mozzarella, basil pesto, lemon, salmon,
200++

prawn, squid, garlic, chili, tomato cherry,
[talian extra virgin olive oil

©)

AUS Black angus tenderloin, “Au Poivre”
cognac sauce, tarragon, French fries

®© O

Pecorino cheese, mozzarella, truffle oil, shiitake

&

. . . =1k - - " - ™M QR
US short rib, stirfried sweet snap peas, sambal 3 SALM Shie

kecombrang, rice, peanuts and kefir lime cracker

Horenso goma-ae spinach,
straw mushrooms, miso butter

&

Traditional Javanese beef oxtail soup, potato,
carrot, tomato, emping cracker, pickles
vegetables, sambal ijo, rice

Braised short rib, Balinese spicy
chicken, soy egg, balado potatoes,
ginger flower sambal, long beans and
coconut, pickled cucumber, peanuts
and kefir lime cracker

&

Atlantic Salmon, teriyaki sauce,
sesame seed, bokchoy, steam rice

BEVERAGES ADD ON IDR 45.000++

as an alternative for the drinks

WINE & BEER
PROMOTION
kaLe-.bOk .ChOY- kyﬁ.ri, basil, banana, pineapple, KO : IG

orange, honeydew melon 5 BOTTLE | 350.000++

Matcha powder, simple syrup, soda water, 5 BOTTLE | 350.000++
house made hazelnut foam

) i 5 BOTTLE | 200.000++
Mango, pineapple, lemon, spicy sweet powder on top

G, I B . 2 BOTTLE | 999.000++
inger, curcuma, turmeric, lemon grass,

star anise, cinnamon, Java palm sugar

2 BOTTLE | 999.000++

Turmeric, ginger, curcuma, lemon, chia seed,
house tonic

No special promotions or discounts are applicable for this offer

All prices are in thousand Rupiah and Subject to Prevailing Government Tax and Service Charge
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