
Appetizer
i n d i v i d u a l ly  s e rv e d  o r

a s  s h a r i n g  i n  t h e  m i d d l e  o f  t h e  ta b l e

Fish & Seafood
 

 price in thousand rupiah, subject to governmental tax & service charge

1 6 8

1 9 8

1 7 8

1 6 8

1 4 6

1 1 2

1 4 8

9 8

1 4 8

1 8 6

2 5 8

3 9 2

1 8 6

H O K K A I D O  S C A L L O P  C A R P A C I O
cucumber grill, licorice, lemon puree, black sesame

B e e t r o o t  B r e s a o l a  S a l a d
ricotta, roasted pine nuts, pomelo dressing

C h a r c o a l  G r i l l e d  T i g e r  P r a w n s
shellfish mayonnaise, pickled, fruits, sangria jelly

O x t a i l  t e r r i n e
gherkin cream, fresh cauliflower, taraggon, cruton

G r i l l  R o a s t e d  E g g p l a n t  a n d  M o z z a r e l l a
eggplant caviar, celery dressing, pommery, apple 

w a t e r c r e s s  s o u p  a n d  P o a c h e d  E g g
powdered chicken skin, onion puree, curry 

H O M E M A D E  P O T A T O  G N O C C H I
pumpkin puree, roasted, hazelnuts, parmesan cheese

M i x e d  G a r d e n  G r e e n s
organic lettuces, herbs and flower petals, olive oil

A s s i e t t e  o f  F r e s h  -  p r e p a r e d  V e g e t a b l e s
leek and roasted garlic puree, green olives, fresh herbs

L I N G  C O D
grill romaine, mix shellfish, greek yogurt, emulsion pernault

G R I L L E D  H O K K A I D O  S C A L L O P  
grape, smoked ham, brussel sprout, spinach puree, 

R o c k  L o b s t e r ,  S m o k e d  B u t t e r  P o a c h e d
young spinach, leek and roasted garlic puree and avruga eggs

R o c k  F i s h  ,  l i n e  c a u g h t
simply charcoal grilled, roasted vegetable tian, tomato fondue, pesto coulis



Meat & Poultry

Sharing Plates

 price in thousand rupiah, subject to governmental tax & service charge

2 8 2

2 3 6

3 4 8

2 9 6

2 1 6

served with condiments and sauce as per Chef Cyril’s  daily availability or your personal liking

p r e p a r e d  f r o m  t h e  c h a r c o a l  g r i l l
p e r f e c t  f o r  t h e  m i d d l e  o f  t h e  t a b l e

Chef Cyril Boulais

P A N  S E A R E D  D U C K  B R E A S T  
chorizo tapenade, black rice puree, kale, tarragon juice

B e e f  C h e e k  C o n f i t ,  R e d  W i n e  G l a z e
buttered bok choy, charred onions, mushrooms, grated feta

B e e f  T e n d e r l o i n ,  R o a s t e d ,  B o n e  M a r r o w  J u s
buttered bok choy, charred onions, mushrooms, grated feta

L a m b  R a c k  ,  r o a s t e d
hummus, carrot glaze, merguez puree, date , harissa 

P o r k  R a c k ,  C h a r c o a l  R o a s t e d
roasted vegetable tian, chickpea salad, jus natural

( f o r  t wo )  3 6 2

( f o r  t wo )  3 6 2

( f o r  t wo )  3 9 2

( f o r  f o u r )  1 . 5 3 8

( f o r  T W O )  

( f o r  T W O )  

3 5 6

8 6 2

L i n e  C a u g h t  R o c k f i s h

R e d  S n a p p e r  

P o r k  R a c k

T o m a h a w k  -  P r i m e  O r g a n i c  B e e f

W H O L E  C h i c k e n  B r e a s t

E n t r e c ô t e

A d d - O n s :

Caviar 30g – 740

S i d e  D i s h e s

Chick pea salad   98

Tian, vegetables   9 8  

French bean salad   9 8

Dauphinois gratin   9 8

Gnocchi parmesan cheese   9 8


