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In Room Dining Menu

Neighbourhood
Sarapan - 195

Please choose one from the following options:
Nasi Lemak (GF | DF | SF)

Fragrant coconut rice served with sambal, anchovies,
egg, cucumber, and nutrient-rich alba seeds.

Nasi Kuning (GF | DF)

Traditional yellow steamed rice accompanied by egg
balado, tempeh orek, fried chicken thigh, perkedel,
sambal, and crackers.

Heritage Chicken Porridge (Bubur Ayam)
(GF | DF | SF)

Rice porridge topped with shredded chicken, fried
soybeans, scallions, celery, cakwe, and a light curry
broth.

Seasonal Fruit Platter and Berries (GF | DF | VG | SF)

Fragrant coconut rice served with sambal, anchovies,
egg, cucumber, and nutrient-rich alba seeds.

Choice of Natural Yogurt (SF)
Available in fruit-flavored or low-fat options.

Choice of Freshly Squeezed Juice (GF | DF | VG)

Orange, pineapple, watermelon, or apple.

Continental - 200

Please choose one from the following options:

House-Made Bakery (SF | VG)

Sourdough and toast bread served with unsalted butter
and a selection of jams.

Fresh Assorted Viennoiserie (SF | VG)

Plain croissant, fruit Danish, pain au chocolat, and daily
muffin.

Choice of Jam (GF | DF | VG)

Blueberry, strawberry, or pineapple jam.

Choice of Milk

Whole milk, low-fat milk, soy milk, or almond milk.
Seasonal Fruit Platter and Berries (GF | DF | VG | SF)
Whole milk, low-fat milk, soy milk, or almond milk.
Natural Yogurt (SF)

Available in fruit-flavoured or low-fat options.

Cereal Choices

e All-Bran, Cornflakes, Muesli, Granola, or hot oatmeal.
(VQ)

o Gluten-free cereal available. (VG | GF)

e Served with your choice of milk: whole milk, low-fat
milk, soy milk, or almond milk.




In Room Dining Menu

Hot Breakfast

Omelette (GF | SF) 80

Made with 3 whole eggs or egg whites, served with
sourdough and your choice of garnishes: tomato,
mushrooms, bell pepper, onion, chicken or beef ham,
spinach, cheese, garlic, or chili.

Egg Benedict (GF | SF) 80

English muffin, chicken ham, poached egg, and
hollandaise sauce.

Egg Benedict Royale (GF | SF) 20

English muffin, smoked salmon, poached egg, and
hollandaise sauce.

Egg Benedict Florentine (GF | SF) 20

English muffin, spinach, poached egg, and hollandaise
sauce.

Choose 2 Sides

Chicken or beef sausage, hash brown, roasted tomato,
baked beans, or sautéed forest mushrooms.

Rice & Noodle

Nasi Goreng (DF | SF) 125

Indonesian fried rice with chicken satay, vegetables,
fried egg, prawn crackers, sambal, and pickles.

Entre

Vegetable Spring Rolls (VG | SF) 190

Crispy deep fried wrap filled with carrot, Chinese
cabbage, and spring onion, served with sweet chili sauce.

Crispy Calamari (SF | DF) 110

Deep fried calamari served with fries and onion rings.
Usually served with tartar sauce.

Salad

Caesar Salad (GF | SF) 115

Romaine lettuce, Caesar dressing, egg, croutons,
anchovies, and Parmesan cheese.

Gado-Gado (SF | GF) 95

Indonesian salad with blanched vegetables, tofu, egg,
and spicy peanut sauce.

Tomato and Mozzarella (GF | VG | SF) 95

Fresh and healthy mix of tomatoes and buffalo
mozzarella cheese with basil pesto dressing.

Pizza & Pasta

Pizza Mushrooms 120

White base with mix forest mushrooms, spinach, garlic
and mascarpone cheese.

Pizza Margherita (DF | VG | SF) 120
Classic pizza with mozzarella, basil, and tomato sauce.
Aglio Olio (VG | SF) 130

Stir-fried garlic and chili with parsley, spaghetti, and
parmesan cheese.

Bolognese (DF | SF) 130

Spaghetti pasta with beef ragout and parmesan cheese.

Mie Goreng (DF | SF) 125

Indonesian fried noodles with chicken or seafood,
vegetables, shredded egg, pickles, and prawn crackers.

V = vegetarian | VE = vegan | GF = gluten free | DF = dairy free | SF = sugar free

Food Allergies and Intolerances: We welcome inquiries from guests who wish to know whether dishes contain specific ingredients.
Please Note: Before placing your order, kindly inforrn a member of our team if anyone in your party has a food allergy.

All prices are quoted in ‘000'’s of Indonesian Rupiah and subject to 10% service charge and 11% prevailing government tax.
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Soup & Mains

Sop Buntut (DF | SF) 210

Oxtail soup with clear broth, carrots, potatoes, sambal,
emping crackers, and steamed rice.

Wild Mushroom Soup (VG | SF) 100

A creamy soup made with a variety of forest
mushrooms, cooked with cream and fresh garden
herbs.

Aloo Gobi (GF | VG | SF) 100

Potatoes (Aloo) and cauliflower (Gobi) cooked with
spices such as turmeric, cumin, and coriander, served
with prata or steamed rice and raita.

Buntut Bakar (DF | SF | GF) 210

Grilled oxtail seasoned with local spices, served with
clear broth soup, vegetables, sambal, emping crackers,
and steamed rice.

Ilga Bakar (DF | SF | GF) 200

Grilled short ribs seasoned with local spices, served
with clear broth soup, Asian greens, sambal terasi, and
steamed rice.

Ayam Bakar (DF | SF | GF) 160

Half a chicken grilled with sambal terasi, accompanied
by Asian greens and steamed rice.

lkan Goreng (DF | SF | GF) 180

Locally caught fish deep fried and served with sambal
matah, sambal terasi, Asian greens, and steamed rice.

Steak & Fries (SF | GF) 295

200gr beef striploin, served with French fries, béarnaise
sauce, and a mixed garden leaves.

Quiet Night

Gado-Gado (SF | GF) 95

Indonesian salad with blanched vegetables, tofu, egg,
and spicy peanut sauce.

Crispy Calamari (SF) 110

Deep fried calamari served with fries and onion rings.
Usually served with tartar sauce.

Pizza Margherita (DF | VG | SF) 120
Classic pizza with mozzarella, basil, and tomato sauce.
Beef Burger (DF | SF) 120

Brioche bun, 180gr grass-fed patties, onion jam, beef
tomato, lettuce, pickles, and cheddar cheese.

Nasi Goreng (DF | SF) 125

Indonesian fried rice with chicken satay, vegetables,
fried egg, prawn crackers, sambal, and pickles.

Mie Goreng (DF | SF) 125

Indonesian fried noodles with chicken or seafood,
vegetables, shredded egg, pickles, and prawn crackers.

Aglio Olio (SF) 130

Stir-fried garlic and chili with parsley, spaghetti, and
parmesan cheese.

Sop Buntut (DF | SF) 210

Oxtail soup with clear broth, carrots, potatoes, sambal,
emping crackers, and steamed rice.

French Fries (VG | SF) 75

Served with garlic aioli and parmesan cheese.

V = vegetarian | VE = vegan | GF = gluten free | DF = dairy free | SF = sugar free

Food Allergies and Intolerances: We welcome inquiries from guests who wish to know whether dishes contain specific ingredients.
Please Note: Before placing your order, kindly inforrn a member of our team if anyone in your party has a food allergy.

All prices are quoted in ‘000'’s of Indonesian Rupiah and subject to 10% service charge and 11% prevailing government tax.
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Choice of Juices

Fresh Juices 80
Watermelon, pineapple, papaya, orange, banana or mix
Chilled Juices 60
Sour soup, apple, mango, cranberry.

Smoothies 85

Mango, banana, papaya, banana peanut butter, granola
mix.

Healthy Juice

Energizer

Carrot, orange, lemon, celery, ginger
Chilled Juices

Sour soup, apple, mango, cranberry.
Healthy Skin

Pineapple, beetroot, orange, Bintan honey
Booster

Turmeric, tangerine, lemon, Bintan honey.

White Wine

Isola Blanco
Two Island Chardonnay

Don Alejandro Sauvignon Blanc

Red Wine

Isola Rosso
Monkey Puzzle Merlot
Monkey Puzzle Cabernet Sauvignon

JJ Mc William Shiraz

Glass/Bottle

170/800

180/800

180/850

Glass/Bottle

170/800

190/900

190/900

190/900
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Beer Selection

Bintang 330 ml 85
San Miguel Light 330 ml 20
Heineken 330 ml 20

Soft Drinks

Sprite 45
Coke 45
Coke Zero 45
Tonic Water 45
Soda Water 55
Ginger Ale 55

All prices are quoted in ‘000’s of Indonesian Rupiah and subject to 10% service charge and 11% prevailing government tax.



