
( V )  Ve ge t a r i a n

 Pl e a s e  ad v i s e  o u r  te a m  fo r  a ny  p a r t i c u l a r  d i e t a r y  re q u i re m e n t s .  Al l  p r i c e s  a re  q u ote d  i n  t h o u s a n d s  of 

I n d o n e s i a n  Ru pi a h  a n d  s u b j e c t  to  1 1 %  p reva i l i n g  gove r n m e n t  t a x  a n d  1 0 %  s e r v i c e  c h a rge .

FRESH ENDING
A  cho ice  be tween

MAINS
A  cho ice  be tween

TO  BEGIN
A  cho ice  be tween

GRILLED OCTOPUS Compressed  wate rme lon ,  l emon ,  bur ra ta 

GAZPACHO Ch i l l ed  tomato  soup ,  b read  c routons ,  bas i l

APERITIVO SHOT

TAGLIATELLE VONGOLE Handmade  tag l ia te l l e ,  c lams,  gar l i c ,  ch i l l i ,  pars ley 

PAPUA PRAWNS Ex t ra  v i rg in  o l i ve  o i l ,  b lack  pepper,  r oas ted  l emon ,  g reen  sa lad ,  honey,  pass ionf ru i t

TIRAMISU Espresso  savo ia rd i  f inger  cook ies ,  mascarpone ,  cocoa  dust

COCONUT FLAN Caramel  g laze ,  coconut  so rbe t

Chef’s Recommendation

500 per person

COASTAL DINING
From Sea To Table

MUROTSU BAY OYSTER Fresh l y  shucked  Japanese  oys te rs ,  c lass ic  cond iments ,  l emon  	� � � � � � � 330 / 3 pcs               
GRILLED OCTOPUS Compressed  wate rme lon ,  l emon ,  bur ra ta .....................................                                     240 

BEEF TONNATO S low-cooked  r ibeye ,  tuna  d ress ing ,  capers ,  e x t ra  v i rg in  o l i ve  o i l  	� � � � � � � � � � � � � � � � � � � 230

CEVICHE Bar ramundi ,  l emon  so rbe t ,  g inger  emuls ion ,  co r iander,  caps icum,  sha l l o t ,  sesame 	 � � � � � � � � 200

GAZPACHO (V) Chi l l ed  tomato  soup ,  b read  c routons ,  bas i l .......................................                                      110

FOIE GRAS S i l k y  fo ie  g ras ,  go lden  b r i oche ,  l ime  compote ,  sh i raz  reduct ion .........................                        230 

EGGPLANT PARMIGGIANA Char red  eggp lant ,  t omatoes  ragu ,  parmesan ,  bas i l ......................                     210 

STARTERS 

MAINS 
AUSTRALIAN WAGYU 130G Seasona l  t ru f f l e ,  baby  po ta toes  purée ,  jus ............................                            770             
PAPUA PRAWNS Ex t ra  v i rg in  o l i ve  o i l ,  b lack  pepper,  r oas ted  l emon ,  g reen  sa lad ,  honey,  pass ionf ru i t 	 � 650

TAGLIATELLE VONGOLE Handmade  tag l ia te l l e ,  c lams,  gar l i c ,  ch i l l i ,  pars ley .......................                       350

SPAGHETTI AL POMODORO S low-s immered  he i r l oom tomato  ragù ,  goat  cheese ,  l emon  zes t ...........           350 

ROASTED CAULIFLOWER (V) Zero-waste  roasted  cau l i f l ower,  cau l i f l ower  couscous ,  cumin ,  sesame o i l . 180



 Pl e a s e  ad v i s e  o u r  te a m  fo r  a ny  p a r t i c u l a r  d i e t a r y  re q u i re m e n t s .  Al l  p r i c e s  a re  q u ote d  i n  t h o u s a n d s  of 

I n d o n e s i a n  Ru pi a h  a n d  s u b j e c t  to  1 1 %  p reva i l i n g  gove r n m e n t  t a x  a n d  1 0 %  s e r v i c e  c h a rge .

DESSERTS 

WINE  BY  THE  GLASS
150ML

AFFOGATO Van i l la  ge la to ,  espresso ..........................................................                                                          160             
COCONUT FLAN Caramel  g laze ,  coconut  so rbe t .................................................                                                160

TIRAMISU Espresso  savo ia rd i  f inger  cook ies ,  mascarpone ,  cocoa  dust .............................                            160

GELATO & SORBET SELECTION P lease  ask  our  team fo r  t oday `s  f lavours ......................                     80/scoop 

BILLECART-SALMON BRUT RÉSERVE.........................................................                                                        550

FRANCE

BATASIOLO 7 CASCINE PROSECCO..........................................................                                                          200

ITALY

BABICH CLASSIC SAUVIGNON BLANC MARLBOROUGH..........................................                                         210

NEW ZEALAND

BOUCHARD AINE & FILS CHARDONNAY.......................................................                                                      250

FRANCE

CLOS HENRI PINOT NOIR MARLBOROUGH....................................................                                                    230

NEW ZEALAND

THORN-CLARKE SANDPIPER SHIRAZ BAROSSA................................................                                               200

AUSTRALIA

BLACK COTTAGE PINOT ROSÉ MARLBOROUGH................................................                                                200

NEW ZEALAND

Champagne & Sparkling

White

Red

Rosé


