3-COURSES DINNER SET MENU

IDR 500,000 net

ASIAN SELECTED
APPETIZER

BALA BALA UDANG (seafood, gluten, egg)
Vegetables and Shrimp Fritters, Colo Colo Sauce and Peanut Sauce
Bakwan sayur dan udang dengan sambal kecap, saus kacang

or
LEMBANG FARMER SALAD (vegan, no dairy, gluten free)
Selection of organic seasonal leaves, broccoli, asparagus, cherry tomato, capsicum, cucumber, with
dressing choices (honey mustard or asian sesame dressing)

Selada organic pilihan, brokoli, asparagus, tomat ceri, paprika, timun disajikan dengan pilihan saus madu mustar
atau saus wijen

or
TUNA AND WAKAME (gluten free, nuts)

Seared tuna, wakame, radish, baby carrot, orange segment, pomegranate, sesame tuille, sesame dressing
Selada ikan tuna panggang dengan lobak, wortel, jeruk sunkis, delima, keripik wijen dan saus wijen

MAINS

NASI GORENG BUKIT DAGO (egg, Seafood, gluten free)
Fried rice, egg, shrimp, fried chicken drumstick, beef satay maranggi, cucumber pickle, bitternut crackers
Nasi goreng dengan ayam, udang, disajikan dengan sate maranggi, ayam goreng, dan telur mata sapi

or
IKAN BAKAR DABU DABU (seafood, no dairy, gluten free)

Charred grill barramundi fish (150 gr), coconut floss vegetable salad, dabu dabu sauce, red sambal, steamed rice
Tkan Baramundi bakar (150 gr), urap serundeng, sambal dabu dabu, sambal merah, dan nasi putih

or
SALMON NYONYA (dairy, gluten free)

Seared Norwegian salmon, asparagus, celery, pomegranate, orange, seaweed mashed potato, and nyonya sauce
Tkan salmon goreng dengan asparagus, seledri, delima, jeruk sunkis, kentang tumbuk, agar laut kering, dan saus nyonya

DESSERT

PISANG GORENG GULA AREN (gluten, vegetarian)
Fried banana in batter, serve with Javanese palm sugar “aren” and coconut milk and black sticky rice sorbet
Pisang goreng tepung dengan saus gula aren dan es puter ketan hitam

or
TILU PEYEUM (dairy, gluten, egg, vegetarian)

Fermented Cassava in three ways of cooking, served with Coconut sorbet
Tape singkong goreng, colenak, dan blunder tape disajikan den, es puter kelapa

or

KLAPERTAART (gluten free, dairy, egg, nuts)
Coconut, vanilla custard, sultana, kopyor sorbet | Kelapa, puding vanila, sultana, sorbet kopyor

JUICE, COFFEE OR TEA



3-COURSES DINNER SET MENU

IDR 500,000 net

WESTERN SELECTED
APPETIZER

CAESAR SALAD (egg, dairy, gluten)

Romaine lettuce, beef bacon crumb, croutons, anchovy, quail egg, parmesan cheese, with chicken
and caesar dressing

Selada romaine, daging sapi bacon kering, telur puyuh, ikan teri, keju parmesan, saus caesar dan ayam

or
GREEK SALAD (dairy, vegetarian, gluten free)

Feta cheese, cucumber, tomato, onion, capsicums, Kalamata olive, mixed lettuce, oregano, olive oil and vinegar
Keju feta, mentimun, tomat, bawang bombai, paprika, zaitun, selada, oregano, minyak zaitun, dan cuka

or
ROASTED TOMATO AND BASIL SOUP (dairy, vegetarian)

Oven roasted tomato soup, cream, basil, sourdough bread
Tomat panggang dengan krim, daun basil, dan roti sourdough

MAINS

FISH AND CHIPS (gluten, egg)
Batter fried fish, mushy peas, fries, tartare sauce, charred lemon
Tkan goreng dengan adonan bir dan tepung, kentang goreng, kacang polong tumbuk, saus tartar, dan jeruk lemon bakar

or
AUSTRALIAN LAMB CHOP
or

GRILLED NORWEGIAN SALMON

DESSERT

SELECTION OF ICE CREAM AND SORBET (dairy, egg)
Ice Cream | Pilihan Es Krim
Vanilla, Strawberry, Green Tea, Chocolate, Rum Raisin

or
CLASSIC TIRAMISU (dairy, gluten, egg)

Mascarpone cheese, lady finger, coffee liquor
Keju mascarpone, lady finger, minuman kopi

or
NEW YORK CHEESE CAKE (dairy, egg, gluten)

Baked Cheese cake with Fresh Berries and Berries compotes
Keik keju disajikan dengan buah berry dan manisan buah berry

JUICE, COFFEE OR TEA



