BREAKFAST MENU

a la carte
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LUNCH MENU
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Appetizer | SUPPLEMENT

CRISPY SUSHIWITHTUNA .......cooiiiiiiniiiiis 118

chipotle mayonnaise, soy honey

JAPANESE MADAI SASHIMI .................... 218 | +60

truffle-garlic toast, lemon

UNI AND CREAMY SCRAMBLED EGG ............... 398 | +280

chicken skin, chili, lime

RICE CRACKER CRUSTED TUNA ....................... 208 | +50

sriracha-citrus emulsion

HAMACHI SASHIMI ... 188 | +50

soy glaze, yuzu avocado

TIYNATARTAR Ej e et o B oy s S S & 18

smoky aioli, potato gaufrette

GRILLED LOMBOK OCTOPUS ................ccceunnnees 228 | +80

buttery baby potato, chili-romesco

BLACKTIGER PRAWNS ............ooooiiiiiiiiiienn. 188 | +40

sizzling garlic, chili oil

\F C R E A M Y2 B R R A T A et oo s 188 | +40

grilled sourdough, citrus, lemon jam

BEUEICRA BRI A S T i ot 348 | +100

jalapeno, lemon aioli

EOIEIGRASTE RIJ IEE EfS i i e e s 388 | +250

strawberry jam, balsamic

@ 7 BABY KALE & MESCLUN SALAD....................... 108

avocado, parmesan dressing

\7 CRISEYAB A BYEA R C H O K s aaie 248 | +120

kalamata olive emulsion

® \Z HEIRLOOM TOMATO SALAD ............c.cooooveeni. 108

basil, avocado, sesame dressing

NZEPUMPBKINISOU P e . e roernt 138

pumpkin seed, crotitons, mimolette cheese

D) OTNIL SOWIP .. cciarcrt i oot oo steet e 158

shallot, scallion

Two-course Prix Fixe Menu | 288

Mains

SPAGHETTI PRAWN AGLIOEOLIO.................... 188

garlic, cherry tomato

| SUPPLEMENT

EINGUINENV O NGO L e s S m Sy iy 178

tahu clams, white wine, cherry tomato

RADIATORI PASTA & BLACKTIGER PRAWN ...... 188

tomato-vodka sauce, basil

BLUE CRAB & SQUID INK SPAGHETTI ............... 378 | +200

jalapeno, tomato, chili

DUCK MEATBALLS & POTATO GNOCCHI........... 198

mushrooms, fontina, lemon

S AU DI N K E R E DR G E e e s 268 | +80

sunny side-up egg, chili sauce

DU CKSCONELME R E D R G B e 138

red chili, sunny side-up egg, cilantro

B AR R A MU N B o s S ema - e e i 208
baby spinach, woku broth

SMOKED DUCK BREAST .........c..ooiiiiiiiiiiiiieeeen, 398 | +200

sweet corn, chili citrus jus

@ SLOW-COOKED NORWEGIAN SALMON ............. 218

tomato ratatouille, cilantro oil

ROASTED BABY CHICKEN ...............ocooiiiinnn. 188

confit potato, habanero hot sauce

AUS ANGUS SIRLOIN ..........cooiiii, 548 | +360

potato pavé, chipotle, salsa verde

MINY A Z AR S| RO | N 1 O O 6 R S hs 888 | +700

roasted savoy cabbage, soy yuzu sauce

Executive Chef
CEDRIC VONGERICHTEN

Chef de Cuisine
MATTHEW BYK

Prix fixe menu includes I (one) appetizer and 1 (one) main dish. Supplemental charge applies for prix fixe selection upgrades.
All prices are in thousand Indonesian Rupiah (IDR) and are subject to 21% government tax @& service charge.

Pizzas

\ﬁ M A R G H E R A P Z Z A e e 138
tomato, mozzarella, basil
\ZACH EESERIZZAYE =S " SR S S S i e S e 148
béchamel, arugula, golden garlic
\F B A C KT R E R L P 2 A S e e i e 208
three cheeses, chives, egg
BEEEIRE R P E R N |8 R 1 ZZ A i suuts S it S SO S 158
tomato, mozzarella, chili flakes
PORKERIZZ ATSC. Al =m S S 3 e Py TR 0 e S 208
tomato, lomo, coppa
HOMEMADE BEEF SAUSAGE PIZZA.........ccooiiiiiiiieieiee 178
bell pepper, red onion, pickled chili
L3
The Grill
@ BB QG IS A ZE D PO R KR B S e e - s S S 358
sweet @& smoky bbq sauce, pickles
@ PROSCIUTTO-WRAPPED PORK CHOP..............ccoeiiiiiieienn, 298/100GR
white wine braised artichoke, english peas
@ CHARRED'BEEE RIB . st s Ty = et e 288/100GR
green chili, caramelized onion, radish
AUS WAGYU 6/7 SIRLOIN B500GR .......cccuiiiiiiiiiiiiiiiiiiieieeea 2.400
AUS BLACK ANGUS RIBEYE 500GR ..........cccceiiiiiiiiiiiiieen, 1.500
AUS STOCKYARD TOMAHAWK .......oiiiiiiiiiieiiiiiieeeeeeeeineeans 260/100GR

steaks will be served with choice of sauce, sides, and fleur de sel

SAUCES
salsa verde, soy yuzu, béarnaise, mushroom, truffle

V¢ Sides ror the Gritl

ROASTED BROCCOLI ...................... 78

ASPARAGUS ... 198

maitake mushroom, citrus vinaigrette

SAUTEED CORN .......ccoooiiiiiiiiinne 48

green chili, garlic

pistachio pesto, parmesan cheese

CAULIFLOWER GRATIN........

cheddar cheese, gremolata, picked red chili

GARLIC POTATO PUREE.......

FRENCH FRIES / TRUFFLE FRIES.... 58/78

®

gluten-free

\/’ vegetarian contains nuts / traces of nuts




DINNER MENU
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Appetizer

CRISPY SUSHIWITHTUNA ..., 18

chipotle mayonnaise, soy honey

JAPANESE MADAI SASHIMI ............ocooiiiiinnn. 218

truffle-garlic toast, lemon

UNI AND CREAMY SCRAMBLED EGG ............... 398

chicken skin, chili, lime

RICE CRACKER CRUSTED TUNA ...............cocoeee. 208

sriracha-citrus emulsion

AN AC H S A S H IV e 188

soy glaze, yuzu avocado

G RS YRS G U D e e e e e 148

crispy shallot, galangal sauce

GRILLED LOMBOK OCTOPUS ..........ccovvviiieeeneen. 228
buttery baby potato, chili-romesco

BLACKTIGER PRAWNS .............ccooiiiiis 188

sizzling garlic, chili oil

\7 CREAMY BURRATA ...t 188

®V

® vV

grilled sourdough, citrus, lemon jam

Bl E G R A BT O A S T e Sl e e i e s 348

jalaperio, lemon aioli

FOIE GRAS BRULEE ......ooovvviiiiiiiiiieee e 388

strawberry jam, balsamic

BABY KALE & MESCLUN SALAD....................... 108
avocado, parmesan dressing
CRISPY BABY ARTICHOKE ..............cccceiviininnn.. 248

kalamata olive emulsion

HEIRLOOM TOMATO SALAD .........ccoiiviiiiieannn. 108

basil, avocado, sesame dressing

R M R K N S O L) P e A s 138

pumpkin seed, crotitons, mimolette cheese

OXTAILSOU PR, 5 500 qsoremtiiie & o L= 158

shallot, scallion

Pizzas

\,7 M A R G H E R T A Pz A e et Lyt e SR 138

tomato, mozzarella, basil

N e CHE ESE PIZZAWSE S e et o = i oS 148

béchamel, arugula, golden garlic

\F B A C KT R U L P 22 O e e g o 208

three cheeses, chives, egg

BEE R R E P R E R O N | R 2 A S e e St ot 158

tomato, mozzarella, chili flakes

PO RKS R ZZ A e N e o NS o 208

tomato, lomo, coppa

HOMEMADE BEEF SAUSAGE PIZZA ............cccooiiiiiiiieen, 178
bell pepper, red onion, pickled chili

The Grill

@ BB G AZE B RO R K R B S S e 358

sweet @ smoky bbq sauce, pickles

@ PROSCIUTTO WRAPPED PORK CHOP..............ocooiiiiiiii 298/100GR

white wine braised artichoke, english peas

@ R AR R E D B E E E R | B e s e 288/100GR

green chili, caramelized onion, radish

AUS'WAGYUI677 SIRLOIN.SOOGR A5 8. .. eteitan e ceaes 2.400
AUS BLACK ANGUS RIBEYE SO0GR ...........coccviiiiiiiiiiiiieiiiinnes 1.500
AUSISTIOCKYARD TOMAL AV K s S st et 260/100GR

steaks will be served with choice of sauce, sides, and fleur de sel

SAUCES
salsa verde, soy yuzu, béarnaise, mushroom, truffle

Vv Sides ror the Gril

ASPARAGUS ............ccoooiiiiiii 198 CAULIFLOWERGRATIN................... 108

maitake mushroom, citrus vinaigrette cheddar cheese, gremolata, picked red chili

SAUTEED CORN .........ccoeeeviiiiean, 48  GARLIC POTATO PUREE.................. 58

green chili, garlic

%\ ROASTED BROCCOLI ...................... 78 FRENCH FRIES / TRUFFLE FRIES.... 58/78

pistachio pesto, parmesan cheese

All prices are in thousand Indonesian Rupiah (IDR) and are subject to 21% government tax & service charge.

@ gluten-free

Mains

SPAGHETTI PRAWN AGLIOEOLIO.................... 188

garlic, cherry tomato

EINGUINENVONGOLE - e e ey 178

tahu clams, white wine, cherry tomato

RADIATORI PASTA & BLACK TIGER PRAWN ...... 188

tomato-vodka sauce, basil

BLUE CRAB & SQUID INK SPAGHETTI ............... 378

jalaperio, tomato, chili

DUCK MEATBALLS & POTATO GNOCCHI.............. 198

mushrooms, fontina, lemon

SQUID INKFRIEDRICE ..........ccoooiiiiiiiiiie. 268

sunny side-up egg, chili sauce

SHORT RIBFRIEDRICE ................ooooiiiii, 498

red chili, sunny side-up egg, cilantro

B A R R A M U N D) | e e e 208
baby spinach, woku broth

SMOKED DUCK BREAST .........cooviiiiiiiiiieiiecaeeen, 398

sweet corn, chili citrus jus

TRUFFLE CRUSTED NORWEGIAN SALMON....... 228

butternut squash dumpling, sesame soy sauce

ROASTED BABY CHICKEN ...............c.oooiiiiines 188

confit potato, habanero hot sauce

AUS ANGUS SIRLOIN ........ccoooiiiiiiiieie 548

potato pave, chipotle, salsa verde

MIYAZAKI SIRLOIN 100G...........ccooeviiiiiiiiiiins 888

roasted savoy cabbage, soy yuzu sauce

NONG
JND»

Executive Chef
CEDRIC VONGERICHTEN

Chef de Cuisine
MATTHEW BYK

\7 vegetarian contains nuts / traces of nuts



